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Art

The child learned about different colors and how to mix
them together to create new colors when preparing the
mashed potatoes.
They also learned about different textures as they
mashed the potatoes and observed the smooth
consistency they were aiming for.

For continued development, encourage the child to explore
more with colors and textures by engaging in other art
activities such as painting or sculpting with different
materials.

English Language Arts
The child practiced following written instructions as
they followed a recipe to make mashed potatoes.
They also learned new vocabulary words related to
cooking and food preparation.

To further enhance their language skills, encourage the
child to read recipe books or write their own simple
recipes.

Math
The child practiced measurement skills by measuring
the amount of each ingredient needed for the mashed
potatoes.
They also practiced counting as they measured and
added the ingredients together.

For further mathematical development, let the child
measure ingredients for other recipes or engage in fun
counting games.
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Physical Education
The child developed their fine motor skills and hand-eye
coordination while peeling and cutting the potatoes.
They also engaged in physical activity as they mashed
the potatoes using their hands or a masher.

To continue promoting their physical development,
encourage the child to participate in other hands-on
activities that require fine motor skills, such as working
with clay or playing with building blocks.

Science
The child learned about changes in matter as they
observed the transformation of raw potatoes into
mashed potatoes through the process of boiling and
mashing.
They also learned about heat transfer as they boiled the
potatoes.

To foster their curiosity in science, encourage the child to
explore other cooking experiments or conduct simple
science experiments at home with adult supervision.

Social Studies
The child learned about different cultures and traditions
associated with mashed potatoes as a popular side dish
in many countries.
They also learned about the importance of sharing and
working together when engaging in a cooking activity.

To further develop their understanding of social studies,
encourage the child to explore different cultures' cuisines
or engage in activities that promote teamwork and
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cooperation.

Book Recommendations
The Good Potato: A Story of Mashed Potatoes by Lisa
Cleary: Follow the journey of a potato from the farm to
becoming delicious mashed potatoes.
Cooking with Kids: Fun and Healthy Recipes to Make
with Your Children by Fiona Bird: Discover a collection
of kid-friendly recipes that promote cooking skills and
healthy eating habits.
The Science of Cooking: Potatoes by Kathleen M. Reilly:
Learn about the science behind cooking potatoes and
explore various potato-based recipes.

If you click on these links and make a purchase, we may receive a small commission.

https://www.amazon.com/gp/search?ie=UTF8&tag=kevinl8888-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Good+Potato%3A+A+Story+of+Mashed+Potatoes
https://www.amazon.com/gp/search?ie=UTF8&tag=kevinl8888-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Cooking+with+Kids%3A+Fun+and+Healthy+Recipes+to+Make+with+Your+Children
https://www.amazon.com/gp/search?ie=UTF8&tag=kevinl8888-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Cooking+with+Kids%3A+Fun+and+Healthy+Recipes+to+Make+with+Your+Children
https://www.amazon.com/gp/search?ie=UTF8&tag=kevinl8888-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Science+of+Cooking%3A+Potatoes

