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Core Skills Analysis

Mathematics

Lexie practiced measuring skills by using various cups and spoons to add ingredients to the
bread maker, enhancing her understanding of volume.
Through counting the number of ingredients required, she gained a practical application of
addition.
Lexie began to comprehend fractions by recognizing how to divide certain ingredients, like
butter, into smaller portions when necessary.
She observed and calculated the time needed for the bread maker to complete its cycle,
reinforcing her grasp of time management and sequencing.

Science

Lexie explored the scientific process of mixing and how ingredients like yeast cause the bread
to rise through fermentation.
She learned about physical changes as solids such as flour and sugar transformed into a dough
mixture.
The activity provided insight into food science as she saw and discussed how different
ingredients interact chemically.
Lexie recognized the importance of temperature in baking, understanding that yeast requires
warmth to activate effectively.

Language Arts

Lexie developed vocabulary related to cooking and baking while discussing ingredients and
their purposes in the bread-making process.
She practiced following instructions by reading and comprehending the recipe, which supports
her reading comprehension skills.
Engaging in conversations about the process helped her articulate thoughts clearly, enhancing
her verbal communication.
Lexie could write a short paragraph explaining the steps of making bread, which would
strengthen her writing skills.

Tips

To enhance Lexie's learning experience, consider integrating discussions about the origins of
ingredients and their nutritional value to supplement her knowledge in science. Additionally,
encourage her to keep a baking journal documenting each attempt, which can reinforce her writing
skills. For further exploration, cooking can be combined with math problems by varying ingredient
amounts to create fractions or proportions. Another engaging activity could be conducting
experiments using different types of flour or yeast to observe their effects on the bread-making
process, deepening her understanding of food science and experimentation.

Book Recommendations

If You Give a Dog a Donut by Laura Numeroff: A fun story that explores sequences and cause-
and-effect, ideal for teaching children about following instructions.
Bread and Jam for Frances by Russell Hoban: A delightful tale featuring a young badger's love
for bread, perfect for introducing the joys of food and baking.
The Little Red Hen by Paul Galdone: This classic story teaches teamwork, responsibility, and
the process of making bread, integrating important life lessons.

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+Dog+a+Donut
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Bread+and+Jam+for+Frances
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


Baking Bread with Lexie: A Delicious Dive into Math, Science, and Language Arts / Subject Explorer / LearningCorner.co

April 10, 2025 - Page 2 of 2

Learning Standards

CCSS. Math. 3.MD.1 - Understand concepts of volume and mass.
CCSS. Science. K-4.4-ESS3-1 - Students develop an understanding of natural resources needed
to produce food.
CCSS. Language Arts. 3.W.2 - Write informative texts to examine a topic and convey ideas and
information clearly.


