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Core Skills Analysis

Math

The child practiced measurement skills by using precise amounts of each ingredient in the
guacamole recipe.
Calculating ratios and proportions may have been involved when adjusting the recipe to make
more or less guacamole.
Understanding fractions could have been enhanced while dividing or multiplying the recipe
ingredients.

Science

The student learned about chemical reactions as they observed the avocado's oxidation
process turning it brown.
They may have understood the role of citric acid in preventing browning and its effects on the
avocado.
Learning about plant biology occurred as the child interacted with fresh avocado and other
ingredients.

Life skills

The child gained practical cooking skills such as cutting, mixing, and basic food preparation
techniques.
They developed organizational skills by following a recipe and managing multiple ingredients.
Teamwork and collaboration might have been fostered if they made guacamole with others or
helped in the process.

Tips

To further develop your child's learning from making guacamole, consider exploring variations of the
recipe such as adding different ingredients like tomatoes, onions, or spices to introduce new flavors.
Encourage your child to research the nutritional benefits of avocados and other ingredients used in
making guacamole. Additionally, involve them in meal planning and grocery shopping to enhance
their understanding of food choices and budgeting.

Book Recommendations

The Complete Cookbook for Young Chefs by America's Test Kitchen Kids: A comprehensive
cookbook with easy-to-follow recipes and tips for young chefs.
Kitchen Science Lab for Kids by Liz Lee Heinecke: A book that combines cooking and science
experiments to engage children in hands-on learning.
Cooking Class: 57 Fun Recipes Kids Will Love to Make (And Eat!) by Deanna F. Cook: An
interactive cookbook that focuses on empowering kids to cook through fun and delicious
recipes.
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