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Core Skills Analysis

Culinary Arts

The student learned the basic techniques of measuring ingredients accurately, which is
essential in baking.
They gained an understanding of the importance of following a recipe, as well as the
adjustments that can be made from memory.
The activity allowed for experimentation with flavors, enhancing the student's ability to
combine ingredients creatively.
By recalling their granny's recipe, they developed a connection to family traditions and the
significance of food in cultural heritage.

Mathematics

The student practiced basic arithmetic skills through scaling the recipe up or down based on
available ingredients.
They explored fractions while measuring out ingredients like half a cup of sugar or two
tablespoons of butter.
The student understood time management by setting timers for baking, reinforcing concepts of
time measurement.
Through estimating quantities and cooking times, they developed critical thinking and
problem-solving skills.

Science

The student observed chemical reactions during baking, such as how baking powder helps the
cobbler rise.
They learned about the role of temperature in cooking, particularly how it affects the texture
and moisture of the cobbler.
The activity encouraged observations about how different ingredients interact, such as how
blueberries release juices when heated.
The process of baking provided insights into physical changes (e.g., solid to liquid) and how
heat transfer occurs in cooking.

Literature

The student engaged in storytelling by recalling the memories attached to their granny’s
recipe, fostering creative thinking.
They practiced sequencing by following the steps of the recipe and understanding narrative
structure.
Working with a written recipe promotes literacy skills, reinforcing reading comprehension and
following instructions.
This activity could inspire a personal narrative or writing project that explores family history
and food traditions.

Tips

To further enhance their baking skills, the student could explore different types of cobbler fruits and
their flavor combinations. Experimenting with alternative ingredients (like gluten-free flour or
sweeter fruit options) can lead to healthier version of the dish. They might also consider
documenting their baking process to create their own family recipe book, integrating lessons in
literature and creativity.
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Book Recommendations

The Baking Book: 50 Fun Recipes for Kids by Cool Kids Cook: A hands-on book full of easy, fun
recipes that kids can bake on their own or with family, enhancing their culinary skills.
Piecing Me Together by Renée Watson: A story that highlights family, identity, and personal
growth, perfect for inspiring reflections on family recipes and traditions.
The Science of Cooking: Every Question Answered to Perfect Your Cooking by Sian Smith: An
engaging exploration of the science behind cooking, helping young readers understand how
ingredients work in the kitchen.

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Baking+Book%3A+50+Fun+Recipes+for+Kids
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Piecing+Me+Together
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