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Core Skills Analysis

Math

The 12-year-old student applied fractions and ratios in dividing and measuring pizza
ingredients, understanding portions and proportions.
Calculating area and circumference, the student learned about the size of pizza dough and
estimated cooking times based on size.
Practiced basic addition, subtraction, multiplication, and division while adjusting recipes and
handling ingredient quantities.
Utilized geometry concepts like shapes, angles, and symmetry when cutting the pizza into
equal slices.

Science

Studied the chemical reactions of yeast in dough rising, discussing fermentation and gas
release during the pizza making process.
Explored heat transfer and insulation when baking pizza, learning about conduction,
convection, and radiation in cooking.
Understood food safety and hygiene practices, including handwashing, cross-contamination,
and the importance of cooking to kill bacteria.
Examined the biological origins of ingredients like yeast, flour, tomatoes, and cheese, relating
pizza components to basic biology.

Tips

Engage the student in more hands-on cooking activities to enhance their understanding of math and
science concepts. Encourage them to explore the nutritional aspects of ingredients and discuss the
environmental impact of food choices. Connect the pizza-making experience to global cuisines for a
broader cultural perspective.

Book Recommendations

Pete's a Pizza by William Steig: A heartwarming story about a boy being turned into a pizza by
his father, incorporating fun and imagination into the pizza-making process.
Science You Can Eat: 20 Activities that Put Food Under the Microscope by Stefan Gates:
Explores the science behind cooking and food through engaging experiments and activities,
ideal for young aspiring chefs.
Math in the Kitchen by Hilary Koll and Steve Mills: Uses cooking as a platform to introduce and
reinforce mathematical concepts, making learning fun and delicious.

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Pete%27s+a+Pizza
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Science+You+Can+Eat%3A+20+Activities+that+Put+Food+Under+the+Microscope
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Math+in+the+Kitchen

