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Core Skills Analysis
Science

¢ The student learned about the chemical reactions that occur during baking, understanding how
ingredients interact and transform into a cake.

e Through measuring ingredients, the student practiced skills related to volume, mass, and ratios,
which are fundamental in chemistry.

¢ The concept of heat transfer was evident as the student observed how the cake batter changed
texture and structure in the oven.

e By observing the cake rise, the student explored the concept of leavening agents and the science
behind the fluffiness of baked goods.

Mathematics

The student applied mathematical concepts such as fractions and proportions when measuring
and mixing ingredients for the cake.

Understanding oven temperatures and baking times required the student to interpret and apply
numerical values accurately.

Estimation skills were utilized when calculating quantities of ingredients needed based on the
recipe's serving size.

The student engaged in geometry concepts by determining the shape and size of the cake pan for
optimal baking results.

Home Economics

¢ The student developed culinary skills by following a recipe, improving their ability to understand
and execute step-by-step instructions.

¢ Food safety and hygiene practices were reinforced as the student handled ingredients and used
kitchen utensils.

e Time management skills were honed as the student coordinated different tasks involved in cake
preparation and baking.

¢ The student expanded their knowledge of ingredients and their functionalities in baking,
enhancing their cooking repertoire.

Tips

To further enhance learning after baking a cake, students can explore experimenting with different
flavors, textures, and decorations to understand the varied outcomes. Encouraging them to research
the science behind ingredient substitutions and baking techniques can deepen their understanding of
recipe modifications. Additionally, organizing a 'bake-off' or sharing their creations with friends and
family can foster creativity and confidence in their baking skills.

Book Recommendations

¢ The Joy of Vegan Baking by Colleen Patrick-Goudreau: This book offers a comprehensive guide to
vegan baking, exploring alternative ingredients and methods while emphasizing the science
behind baking.

e BakeWise: The Hows and Whys of Successful Baking with Over 200 Magnificent Recipes by Shirley
0. Corriher: Covering the scientific principles of baking, this book delves into the 'whys' behind
baking techniques, equipping readers with a deeper understanding to improve their baking skills.

¢ The Science of Cooking: Understanding the Biology and Chemistry Behind Food and Cooking by
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Stuart Farrimond: An exploration of the science of cooking, this book provides insights into the
chemical reactions and transformations that occur during various culinary processes, including
baking.
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