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Core Skills Analysis

Science

Lola learned about the process of fermentation through yeast, which is essential in making
dough rise.
She explored the chemistry behind how heat affects ingredients, particularly in the melting of
cheese and cooking of dough.
Lola discovered the biological processes involved in bread-making, including how gluten
develops when kneading the dough.
She engaged in practical observations of the ingredients’ reactions, such as the bubbling of
yeast when mixed with warm water, enhancing her understanding of reactions.

Tips

To further enhance Lola's learning experience, parents or teachers can encourage her to experiment
with different types of flours or toppings to understand how variations change the texture and taste
of the pizza. Additionally, discussing the nutritional value of each ingredient can expand her
knowledge of food science. They may also explore the science of cooking with other recipes or even
introduce basic concepts of nutrition related to food preparation.

Book Recommendations

Pizza: A Slice of History by Carmen K. M. Lee: This book explores the history of pizza, including
its cultural significance and how it has evolved over time, perfect for young readers who love
food.
The Pizza Project by M. E. Gunder: A fun and educational journey through the steps of making
pizza, with interactive elements that engage young cooks.
Science in the Kitchen: Cooking with Kids by Katherine B. Weis: This book introduces children
to the science behind everyday cooking, including a section dedicated to baking bread and
making pizza.

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Pizza%3A+A+Slice+of+History
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Pizza+Project
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Science+in+the+Kitchen%3A+Cooking+with+Kids

