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Core Skills Analysis

Mathematics

Learned to measure ingredients accurately using cups and spoons, enhancing understanding
of fractions and quantities.
Understood sequencing and ordering by following recipe steps in the correct order.
Experienced practical application of multiplication or division when adjusting recipe portions.
Developed skills in estimating time for baking and interpreting timers.

Science

Observed chemical reactions, such as how baking powder causes batter to rise.
Learned about states of matter by seeing how ingredients change from solid and liquid to solid
after baking.
Understood temperature’s role in cooking by using an oven.
Explored sensory science through touch, smell, and taste during preparation and baking.

Language Arts

Practiced reading comprehension by following a step-by-step recipe.
Developed vocabulary related to cooking and baking (e.g., mix, batter, oven).
Gained experience in sequencing narrative by retelling the process of making muffins.
Enhanced communication skills by possibly discussing and explaining their process.

Tips

Encourage the child to experiment with different muffin flavors or ingredients, noting changes in
taste and texture to deepen scientific understanding. Introduce basic fractions and conversions by
adjusting ingredient amounts for more or fewer muffins. Invite the student to write their own muffin
recipe to enhance writing skills and creativity. Create a simple chart or graph to track baking times
or temperatures, integrating math and science. Engage in discussions about kitchen safety and
hygiene to support responsibility and critical thinking.

Book Recommendations

How to Bake a Perfect Life by Barbara O'Neal: A warm story about life and baking, perfect for
tween readers interested in cooking and personal growth.
Awesome Baking Projects You Can Build Yourself! Foolproof Recipes for Science Fun by Haley
Pierson-Cox: Hands-on science experiments related to cooking and baking designed to
introduce children to scientific principles in a fun way.
The Muffin Book by Rose Levy Beranbaum: A beginner-friendly baking book focusing on
muffins with simple recipes and explanations that appeal to young bakers.

Learning Standards

CCSS.MATH.CONTENT.4.MD.A.1 - Solve word problems involving measurement and conversion
of measurements.
CCSS.ELA-LITERACY.RI.4.3 - Explain events, procedures, or ideas in a text sequence.
CCSS.ELA-LITERACY.W.4.2 - Write informative/explanatory texts to examine a topic and convey
ideas and information clearly.
Next Generation Science Standards (NGSS) 5-PS1-4 - Conduct an investigation to determine
whether the mixing of two or more substances results in new substances.

Try This Next

Create a worksheet where the student converts muffin recipes for different serving sizes.

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=How+to+Bake+a+Perfect+Life
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Awesome+Baking+Projects+You+Can+Build+Yourself%21+Foolproof+Recipes+for+Science+Fun
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Muffin+Book
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Set up a writing prompt asking the child to describe the step-by-step muffin making process as
a story.
Use a kitchen timer and chart to conduct a simple experiment measuring how baking time
affects muffin texture.

Growth Beyond Academics

Making muffins promotes patience and concentration as the student follows steps and waits for
baking completion. The activity encourages independence and confidence through successful
creation of a tasty product. Sensory engagement may also foster curiosity and enthusiasm for
experimenting with food.


