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Core Skills Analysis

Math

The student practiced measuring ingredients accurately, developing an understanding of
volume and quantity.
They engaged in counting the number of eggs and cups of flour required, reinforcing basic
counting skills.
The process of dividing the cake batter into different pans introduced simple concepts of
division and fractions.
Estimating the time needed for baking helped them grasp the concept of time management
and sequencing.

Science

The student experienced how different ingredients interact when mixed, fostering an
understanding of chemical reactions, such as baking soda's role as a leavening agent.
Observing how the cake rises in the oven demonstrated concepts of heat and temperature,
introducing basic thermodynamics.
They discovered the importance of ingredient ratios for texture and flavor, leading to
discussions about mixtures and solutions.
Exploring the concept of states of matter, the transition from liquid batter to solid cake
reinforced understanding of physical changes.

Language Arts

The student followed a recipe, enhancing reading comprehension and the ability to follow
sequential instructions.
They communicated with parents or peers about the process, improving vocabulary related to
cooking and baking.
Describing the colors, textures, and smells encountered during baking bolstered descriptive
language skills.
Engaging in storytelling about the cake's theme or occasion encouraged creativity and
narrative skills.

Tips

To further enhance the student's learning experience, consider incorporating more interactive math
games using pretend play with kitchen tools. Introduce simple science experiments using everyday
items to further explore chemical reactions (e.g., vinegar and baking soda). Expand language arts by
encouraging the child to dictate a story about their baking adventure and illustrate it. Additionally,
planning a baking session with varying themes (such as seasonal cakes) can allow the child to apply
concepts learned in a creative context.

Book Recommendations

If You Give a Cat a Cupcake by Laura Numeroff: A whimsical story that follows a cat who, upon
receiving a cupcake, embarks on a funny adventure, helping children connect the joy of baking
with imagination.
Baking Day at Grandma's by Anika Denise: A delightful story where a young child and their
grandmother bake together, emphasizing the relationship between baking and family
traditions.
The Little Red Hen by Paul Galdone: A classic tale where a hen finds grain and learns to bake
bread, teaching cooperation and the importance of hard work in cooking.

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=If+You+Give+a+Cat+a+Cupcake
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Baking+Day+at+Grandma%27s
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Little+Red+Hen
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Learning Standards

CCSS.MATH.CONTENT.K.CC.B.4: Understand the relationship between numbers and quantities;
connect counting to cardinality.
CCSS.MATH.CONTENT.K.OA.A.1: Understand addition as putting together and adding to, and
understand subtraction as taking apart and taking from.
NGSS K-PS1-3: Observe and describe properties of materials and changes in materials.
CCSS.ELA-LITERACY.RL.K.3: Identify characters, settings, and major events in a story.
CCSS.ELA-LITERACY.W.K.3: Use a combination of drawings, dictated and written words to
narrate a single event or several loosely linked events.


