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Core Skills Analysis

Mathematics

Learned to measure ingredients using cups and spoons, enhancing understanding of volume.
Gained skills in basic counting while adding ingredients together.
Understood concepts of fractions by dividing dough and ingredients into smaller parts.
Developed an awareness of time by learning how long to knead dough and let it rise.

Science

Discovered the role of yeast in making bread rise and the process of fermentation.
Learned about the physical changes of dough when mixed, kneaded, and baked.
Explored temperature effects on dough, observing how warmth affects yeast activity.
Understood the importance of gluten in providing structure to the bread.

Language and Literacy

Expanded vocabulary with new words related to baking, such as knead, proof, and crust.
Practiced following a recipe, enhancing comprehension and sequencing skills.
Improved storytelling skills by discussing the baking process and sharing experiences.
Enhanced communication through sharing baking roles, discussing preferences, and asking
questions.

Fine Motor Skills

Developed dexterity through measuring, pouring, and kneading dough.
Practiced hand-eye coordination by shaping the bread and transferring it to the baking tray.
Learned to use tools like rolling pins and cutters, improving manipulation skills.
Gained confidence in using kitchen tools safely to participate in the baking process.

Tips

To further enhance learning, the child can explore different types of bread from around the world,
experiment with adding unique ingredients like herbs or spices, and try baking with different
methods such as no-knead bread. Encouraging discussions about the science behind baking can
deepen understanding, and keeping a baking journal may help track experiments and observations.

Book Recommendations

Bread and Jam for Frances by Russell Hoban: A delightful tale of a young badger named
Frances who is fixated on eating only bread and jam, capturing the joys of baking and the
importance of trying new things.
If You Give a Dog a Donut by Laura Numeroff: A fun story that leads to a series of fun events,
which includes making donuts, teaching children about cause and effect in a humorous setting.
The Little Red Hen by Paul Galdone: A classic tale of teamwork and the journey of making
bread, encouraging children to understand the process from start to finish while learning moral
lessons about effort and cooperation.
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