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Core Skills Analysis

Home Economics

Learned how to follow sequential steps to prepare a dish, enhancing procedural understanding
and attention to detail.
Gained practical skills in measuring ingredients, which improves basic numeracy and the
ability to estimate quantities.
Developed a foundational understanding of nutrition by selecting and combining different food
ingredients.
Practiced safe kitchen habits, including handling utensils and managing stove or oven use,
promoting safety awareness.

Science

Observed physical changes such as mixing, heating, or cooling ingredients, linking theory of
states of matter to real-world experience.
Recognized chemical reactions that occur in cooking, for example how heat changes the
properties and taste of food.
Applied scientific observation skills to monitor cooking progress, such as noticing texture and
color changes.

Mathematics

Applied practical math skills such as measuring volume, weight, or temperature.
Enhanced understanding of fractions and ratios by dividing or combining ingredients in
different quantities.
Developed problem-solving skills by adapting recipes (e.g., doubling or halving) to fit required
portions.

Tips

Tips: To deepen understanding and engagement in cooking, encourage the student to keep a
cooking journal where they record recipes, ingredient measurements, and observations about taste
and texture changes. Introduce basic nutrition principles by exploring food groups and their health
benefits. Incorporate math challenges such as converting units or scaling recipes for different
numbers of servings. Extend science learning by experimenting with different cooking methods
(boiling, baking, frying) and noting how each method changes food properties. Finally, promote
creativity by encouraging students to tweak recipes or invent their own dishes, learning through
both success and trial and error.

Book Recommendations

The Science Chef: Adventures in Food Chemistry by Joanne Oseland: This book explores the
fascinating science behind everyday food and cooking techniques, ideal for curious young
cooks.
Cooking Class: 57 Fun Recipes Kids Will Love to Make (and Eat!) by Deanna F. Cook: A practical
guide with easy-to-follow recipes designed for young learners to gain confidence and skill in
the kitchen.
Math Chef: Over 60 Math Activities and Recipes for Kids by Joanne Mattern: Combines fun
cooking activities with math practice, perfect for strengthening measurement, fractions, and
problem-solving.

Learning Standards

Design and Technology - Cooking and nutrition (KS3): Develop understanding of nutrition and
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food preparation techniques (National Curriculum Design and Technology, 2014).
Science - States of matter and chemical changes (KS3): Understanding changes when cooking
(National Curriculum Science, 2014).
Mathematics - Measurement and ratio (KS3): Applying working with fractions, ratios, and units
in practical contexts (National Curriculum Mathematics, 2014).

Try This Next

Create a recipe conversion worksheet where the student adjusts ingredient quantities for
different servings.
Design a cooking experiment to test how changing temperature or cooking time affects the
texture or flavor of a dish.

Growth Beyond Academics

Cooking activities often build confidence and independence as the learner sees tangible results of
their efforts. It can also foster patience and focus while following recipes and waiting for food to
cook. The process encourages curiosity and creativity, especially when experimenting with
ingredients or flavors.


