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Core Skills Analysis

Mathematics

Learned to measure ingredients accurately using standard units such as cups, teaspoons, and
grams, developing skills in quantity estimation.
Developed an understanding of sequencing and order by following the step-by-step process of
the recipe.
Gained awareness of fractions (e.g., half a cup, quarter teaspoon) and basic arithmetic
operations when combining ingredients.
Practiced time management and estimation by monitoring baking duration.

Science

Observed chemical reactions such as mixing ingredients and baking where heat transforms
batter into cake.
Explored physical changes of matter like mixing, melting butter or sugar dissolving, and heat-
induced rising of the cake.
Developed understanding of temperature’s effect on materials, including the role of oven heat
in cooking.
Gained insight into properties of different ingredients and their interactions.

Literacy

Enhanced reading skills by following a written recipe, interpreting instructions and ingredient
lists.
Practiced comprehension through understanding procedural text structure and vocabulary
related to cooking.
Improved sequencing skills by recognizing the order of steps necessary to bake the cake.
Experienced real-world application of functional literacy.

Life Skills

Developed practical cooking skills important for independence and daily living.
Practiced hygiene and safety awareness by handling food and oven equipment carefully.
Fostered patience and persistence by completing a multi-step task over time.
Encouraged creativity in potential cake decoration or flavor variations.

Tips

To deepen understanding and engagement, encourage the student to experiment with ingredient
substitutions and note differences in texture or flavor, enriching scientific observation. Integrate
math by doubling or halving the recipe, reinforcing fractions and multiplication concepts in a
meaningful way. Use the activity as a springboard to write their own recipe or journal about the
baking process to enhance literacy and reflection skills. Finally, involve discussions about nutrition
and healthy eating, inviting the student to evaluate the ingredients and consider alternatives for
healthier options, connecting the practical activity to broader wellness lessons.

Book Recommendations

The Little Red Hen by Paul Galdone: A classic story about making bread from scratch that
reinforces sequencing and hard work.
If You Give a Mouse a Cookie by Laura Numeroff: A humorous tale that explores cause and
effect through cookie baking and related events.
Pretend Soup and Other Real Recipes: A Cookbook for Preschoolers and Up by Mollie Katzen: A
beginner-friendly cookbook designed to engage young children in simple cooking projects.

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
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+Mouse+a+Cookie
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Pretend+Soup+and+Other+Real+Recipes%3A+A+Cookbook+for+Preschoolers+and+Up
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Learning Standards

ACMMG037 - Use familiar metric units of measurement for length, mass, capacity, and
temperature when baking.
ACSSU030 - Recognize changes to materials when heated (e.g., batter to cake).
ACELY1651 - Use comprehension strategies to understand procedural texts like recipes.
ACPPS017 - Apply personal hygiene and food safety practices during cooking.

Try This Next

Create a recipe modification worksheet where students calculate ingredient amounts for
different serving sizes.
Design a science journal page to record observations of the batter before and after baking,
noting changes in texture, color, and volume.


