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Core Skills Analysis
English

¢ The student practiced following written instructions by reading and executing the steps on the
brownie mix box.

* They may have enhanced their vocabulary by coming across words like 'bake, preheat, serve'
in the instructions.

¢ Improvement in reading comprehension could have occurred as they successfully understood
and implemented the steps to bake brownies.

Math

¢ The student applied measurement concepts while using measuring cups to measure
ingredients like water, oil, and eggs for the brownie mix.

¢ They might have practiced basic arithmetic by adjusting the serving sizes or doubling the
recipe.

¢ Understanding fractions was likely enhanced as the student measured out fractions of cups for
ingredients like oil or water.

Science

e The student learned about chemical reactions by observing the batter change consistency and
color during the mixing process.

e They may have grasped the concept of heat transfer as the brownies baked in the oven and
transformed from a liquid to solid state.

¢ Developed an understanding of food safety and hygiene while handling raw ingredients and
cleaning up the kitchen after baking.

Tips

To further enrich learning experiences from baking brownies, encourage the student to experiment
with different ingredients or variations in the recipe to understand the impact on taste and texture.
Additionally, they could research the science behind baking reactions or explore the cultural
significance of brownies in different parts of the world.

Book Recommendations

¢ The Baking Life of Amelie Day by Vanessa Curtis: A heartwarming story about a young girl
discovering the joys of baking and finding her passion in the kitchen.

e Cooking Class: 57 Fun Recipes Kids Will Love to Make (and Eat!) by Deanna F. Cook: A
cookbook tailored for young chefs with easy-to-follow recipes and engaging activities to foster
a love for cooking.

e Science You Can Eat: 20 Activities that Put Food Under the Microscope by Stefan Gates: An
interactive book that combines food and science to uncover the mysteries behind what we eat,
perfect for curious young minds.
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