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Core Skills Analysis

Math

The student practiced measurement and fractions while following the recipe for the brownies.
Understanding the concept of doubling or halving the recipe required multiplication and division
skills.
Calculating the total cost of ingredients and determining the cost per brownie helped improve
their money math abilities.
Interpreting oven temperature and timing for baking enhanced their understanding of time and
temperature conversions.

Science

Observing chemical reactions between ingredients like baking soda and vinegar taught the
student about basic chemistry.
Learning about the states of matter by transforming liquid batter into solid brownies through
baking.
Understanding the role of each ingredient in the recipe improved their knowledge of food science
and nutrition.
Experimenting with different variables like adding nuts or chocolate chips allowed the student to
explore the concept of variables in experiments.

Tips

To further enhance the learning experience from making brownies, consider involving the student in
recipe modification and development to encourage creativity and critical thinking. Encourage them to
explore the science behind baking by experimenting with ingredient substitutions or alterations to
observe the impact on the final product. Additionally, discussing the history of chocolate and its
production process can provide a broader cultural and scientific context to the activity.

Book Recommendations

Baking Class: 50 Fun Recipes Kids Will Love to Bake! by Deanna F. Cook: This cookbook introduces
kids to the world of baking with easy-to-follow recipes and colorful illustrations.
The Science Chef: 100 Fun Food Experiments and Recipes for Kids by Joan D'Amico: A book that
combines cooking and science, offering hands-on experiments and tasty recipes for young chefs.
The Great Chocolate Showdown by Troy Cummings: A fiction book that intertwines baking
challenges and friendship, perfect for young readers intrigued by sweet treats.
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