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Core Skills Analysis

Mathematics

Understanding time measurement and conversion through the 24-hour waiting period for the
yogurt fermentation process.
Practicing division by splitting the total time into intervals and monitoring the progress.
Applying multiplication to calculate the final yield of yogurt based on the initial quantity of milk
used.
Developing problem-solving skills by adjusting the fermentation time based on room
temperature variations.

Science

Learning about the role of bacteria in the fermentation process that converts milk into yogurt.
Understanding the concept of temperature control in creating the ideal environment for
bacterial growth.
Observing the physical change in the milk texture as it thickens during the fermentation.
Exploring the importance of cleanliness and hygiene in the yogurt-making process to avoid
contamination.

Health and Nutrition

Recognizing the nutritional benefits of yogurt as a source of probiotics for gut health.
Understanding the difference between homemade yogurt and store-bought varieties in terms
of additives and sugar content.
Exploring the concept of dietary choices and the impact of homemade food on overall health.
Learning about the importance of consuming fermented foods in a balanced diet.

Tips

Exploring different types of milk or yogurt cultures can lead to a deeper understanding of the
fermentation process and its variations. Additionally, experimenting with flavorings or fruit additions
can enhance the learning experience and creativity in homemade yogurt-making. Encouraging
discussions on sustainability and food origins can also broaden the student's perspective on food
production.

Book Recommendations

The Young Chef: Recipes and Techniques for Kids Who Love to Cook by The Culinary Institute
of America: This book offers a hands-on approach to cooking, perfect for an aspiring young
chef looking to explore different culinary techniques and recipes.
Kitchen Science Lab for Kids: 52 Family Friendly Experiments from the Pantry by Liz Lee
Heinecke : With fun and educational experiments, this book allows kids to learn science
through hands-on kitchen activities, tying into the science behind yogurt-making.
The Farm to Table Cookbook for Kids: Easy Home-Grown Recipes and Fun Food Activities by
Kim Lutz and Wendy Jo Peterson: Encouraging self-sufficiency and healthy eating, this book
provides recipes tied to fresh ingredients, promoting an understanding of food sources similar
to making homemade yogurt.
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