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Core Skills Analysis

Mathematics

Summer learned to measure ingredients accurately using different units (grams, milliliters,
cups), which enhances her understanding of fractions and proportions.
She practiced sequencing by following the recipe steps in the correct order, reinforcing logical
thinking skills.
Summer applied basic arithmetic operations such as addition, subtraction, and division when
adjusting ingredient quantities for different cake sizes.
She developed an understanding of time management by estimating baking duration and
monitoring oven time.

Science

Summer explored chemical reactions, such as how heat causes batter to solidify and rise,
demonstrating basic principles of physical and chemical changes.
She observed the role of ingredients like baking powder as leavening agents, connecting
theory to practical outcomes.
Summer gained experiential knowledge of temperature's effect on materials, noticing how the
raw batter transforms in the oven environment.
She may have learned about the importance of hygiene and safety when handling food in a
kitchen setting.

Life Skills

Summer developed practical cooking skills which contribute to independence and self-
sufficiency.
She enhanced attention to detail by carefully measuring and mixing ingredients to get the
desired outcome.
Summer experienced patience and delayed gratification by waiting for the cake to bake and
cool before enjoying it.
She practiced cleaning up after the activity, fostering responsibility.

Tips

To deepen Summer's understanding and enjoyment of baking, encourage her to experiment with
modifying recipes—for example, substituting ingredients to explore how it affects texture and taste.
Introduce the concept of nutrition by discussing the ingredients’ roles and how to make healthier
swaps. Create a mini science project by testing how different oven temperatures change baking
times and cake quality, recording observations scientifically. Finally, involve her in planning a small
event to share her cakes, which can build social and organizational skills while celebrating her
accomplishments.

Book Recommendations

The Baking Bible by Rose Levy Beranbaum: A comprehensive guide for young bakers that
explains baking science and techniques alongside delicious recipes.
Bread and Jam for Frances by Russell Hoban: A charming story about a little badger learning
about trying new foods, which can inspire curiosity about cooking and tasting.
Science Lab: Cooking by Andrea Gianopulos: An engaging book that connects cooking activities
to scientific principles, perfect for inquisitive learners.

Learning Standards

Mathematics: Measurement and Fractions - UK National Curriculum KS2 Number - Number and
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place value, and fractions (Maths Year 6 6NF)
Science: Properties and changes of materials (Science Year 5 5Sc4a, 5Sc4b)
Science: Working scientifically - making observations and predictions (Science Year 5 5Sc1a)
Personal, Social and Health Education: Health and wellbeing, developing independence and
responsibility (PSHE KS2)

Try This Next

Create a recipe worksheet where Summer adjusts ingredient quantities to double or halve the
cake size, practicing fractions.
Write a step-by-step journal documenting the baking process with observations on changes in
the batter and final cake.

Growth Beyond Academics

This activity likely promoted Summer’s confidence and independence, as baking requires focus and
careful attention to instructions. The experience of creating something tangible, like a cake, can
boost self-esteem and patience. If working with others, it also offers opportunities for collaboration
and sharing joy around food.


