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Core Skills Analysis

Mathematics

Learned basic measurement skills by using measuring cups and spoons to accurately follow
recipe ingredient amounts.
Practiced fractions and proportional reasoning when adjusting ingredient quantities for
different batch sizes.
Understood concepts of time by observing the importance of baking durations and timing for
optimal cookie readiness.

Science

Observed chemical reactions such as how heat causes dough to transform through baking.
Explored physical changes in state from raw dough to baked cookies, including melting butter
and rise of dough.
Gained awareness of temperature’s effect on cooking and how oven settings influence food
texture and taste.

Language Arts

Improved reading comprehension by following step-by-step instructions in a recipe.
Expanded vocabulary with cooking-specific terms like 'preheat', 'mix', 'fold', and 'bake'.
Enhanced sequencing skills by organizing and understanding the order of tasks required in
cookie baking.

Life Skills

Developed responsibility and attention to detail by measuring ingredients and following safety
guidelines around heat.
Practiced patience and delayed gratification by waiting for cookies to bake and cool before
eating.
Engaged in creativity through choosing flavors or decorating the cookies (if applicable).

Tips

To deepen understanding, encourage the student to experiment with doubling or halving the cookie
recipe to practice proportional math. Discuss the science behind baking powder and yeast to explore
yeast-based bread compared to cookies. Turn the activity into a mini writing project by having the
student rewrite the recipe in their own words or create a step-by-step illustrated guide. Incorporate
sensory observations by comparing textures and tastes of different cookie variations, which can
build descriptive language and analytical thinking.

Book Recommendations

The Baking Bible by Rose Levy Beranbaum: Comprehensive guide to baking techniques and
recipes, perfect for expanding knowledge about the science and art of baking.
Kitchen Science Lab for Kids by Liz Lee Heinecke: Hands-on science experiments that relate to
everyday cooking and baking activities, making science accessible and fun.
How to Bake Everything: Simple Recipes for the Best Baking by Mark Bittman: A practical and
approachable cookbook that helps build confidence in baking basics and beyond.

Learning Standards

CCSS.MATH.CONTENT.5.MD.A.1 – Convert among different-sized standard measurement units.
CCSS.ELA-LITERACY.RI.5.3 – Explain the relationship or interaction between two or more
individuals, events, ideas, or concepts in a text.

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Baking+Bible
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Kitchen+Science+Lab+for+Kids
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+Everything%3A+Simple+Recipes+for+the+Best+Baking
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CCSS.ELA-LITERACY.W.5.2 – Write informative/explanatory texts to examine a topic and
convey ideas and information clearly.
NGSS MS-PS1-2 – Analyze and interpret data on the properties of substances before and after
the substances interact to determine if a chemical reaction has occurred.

Try This Next

Create a worksheet that asks students to convert cookie recipe measurements between cups,
tablespoons, and teaspoons.
Design a quiz with questions about chemical changes during baking and the sequence of
recipe steps.


