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English

The student practiced following a recipe to make coffee, which involved reading and
understanding written instructions.
They may have learned new vocabulary related to coffee-making such as "grind," "brew," and
"filter," expanding their language skills.
They may have engaged in conversation with an adult while making coffee, enhancing their
speaking and listening skills.

History

The activity could have opened the opportunity to discuss the historical significance of coffee
in different cultures, leading to a broader understanding of history and its impact on society.
The student might have learned about the origins of coffee and how it became popular
worldwide, enabling them to appreciate the historical roots of this beverage.
They may have discussed the role of coffee in different historical periods, such as the
coffeehouses of the Enlightenment era, providing a more nuanced understanding of history.

Math

While measuring the coffee and water for brewing, the student practiced using measurement
units and fractions, demonstrating practical application of mathematical concepts.
They might have learned about proportions and ratios, as well as the concept of equal parts,
through the process of making coffee.
The student may have engaged in counting and sorting coffee beans, developing their
understanding of numbers and quantities.

Physical Education

The activity involved physical movements such as grinding coffee, pouring water, and stirring,
contributing to the development of fine motor skills.
They may have learned about the importance of following proper posture while carrying out
the steps of making coffee, promoting awareness of physical well-being.
The activity encouraged the student to engage in a small-scale kitchen workout, incorporating
physical activity into their daily routine.

Science

The student observed how the coffee grounds changed when exposed to hot water, allowing
them to witness a physical change and apply the concept of dissolving.
They may have discussed the water cycle and the process of boiling water, connecting the
activity to fundamental scientific principles.
The process of brewing coffee involved concepts of heat transfer and chemical changes,
offering a practical introduction to basic scientific phenomena.

For continued development, it's beneficial to encourage the student to research and explore different
coffee-making traditions from around the world. They can also practice writing their own coffee
recipes or create artwork inspired by the culture of coffee. Exploring the science of taste and smell
through different types of coffee beans and flavor profiles can provide a multidisciplinary learning
experience.

Book Recommendations

"Why Does E=MC2?" by Brian Cox and Jeff Forshaw: Explores the scientific principles behind
the universe, offering engaging explanations of complex theories.
"The Coffee Book: Anatomy of an Industry from Crop to the Last Drop" by Gregory Dicum and

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&keywords=%22Why+Does+E%3DMC2%3F%22
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&keywords=%22The+Coffee+Book%3A+Anatomy+of+an+Industry+from+Crop+to+the+Last+Drop%22
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Nina Luttinger: Provides a comprehensive overview of the history, economics, and culture of
coffee, making it suitable for both history and science exploration.

If you click on these links and make a purchase, we may receive a small commission.


