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Core Skills Analysis
English

e The 7-year-old student practiced following written instructions while making bread, improving
their reading comprehension skills.

¢ Through discussing the bread-making process, the student enhanced their verbal communication
and vocabulary related to cooking and baking.

¢ Writing a thank-you note to a family member who tried their homemade bread allowed the
student to practice writing in a real-life context.

Math

e Measuring ingredients required understanding and applying concepts of volume and fractions,
aiding in practical math skills development.

¢ Estimating rise times and predicting when the bread would be ready involved basic concepts of
time, helping with time management skills.

¢ Dividing the dough into equal parts for shaping honed the student's understanding of division and
fractions.

Science

¢ The student explored the chemical reactions between yeast, sugar, and flour, learning about
fermentation and the science behind bread rising.

¢ Observing changes in the dough's texture and size during proofing and baking introduced the
concept of physical changes.

¢ Understanding the role of gluten formation and heat in baking bread provided insights into food
science and the transformations that happen during cooking.

Tips

To further enhance learning from the bread-making activity, consider organizing a mini presentation
where the student can share their bread-making experience with classmates, encouraging public
speaking skills. Additionally, involve the child in researching different types of bread from around the
world to expand their cultural knowledge and culinary curiosity. Encouraging the student to experiment
with adding new ingredients like herbs or seeds to their bread dough can promote creativity and
experimentation in the kitchen.

Book Recommendations

e Bread Lab for Kids: 52 Science Activities and Experiments by Eric Prum: This book provides hands-
on activities for young bakers to explore the science behind bread-making in a fun and
educational way.

e Cook Me a Story: A treasury of stories and recipes inspired by classic fairy tales by Bryan
Kozlowski: Combining storytelling with baking, this book offers creative recipes including bread
that tie in with classic stories, enhancing the joy of both reading and cooking.

e The Bread Baker's Apprentice: Mastering the Art of Extraordinary Bread by Peter Reinhart: A
comprehensive guide to bread baking that covers techniques, recipes, and the science behind
bread-making in an approachable manner for young learners with adult guidance.
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