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Core Skills Analysis
Mathematics

The student measured ingredients using cups, spoons, and a kitchen scale, converting between metric
and imperial units as needed. They calculated cooking times and adjusted recipe proportions when
scaling the dish up or down, applying fractions and ratios. By comparing nutritional information, the
student practiced interpreting data tables and percentages. This hands-on work reinforced skills in
measurement, estimation, and basic arithmetic.

Science

While cooking, the student observed physical changes such as melting, boiling, and caramelisation,
linking these to concepts of heat transfer and phase changes. They noted chemical reactions like the
leavening action of baking soda, understanding how acids and bases produce carbon dioxide gas. By
tasting the finished dish, the student considered how flavor compounds develop through Maillard
reactions. This activity connected classroom chemistry and physics to real-world phenomena.

Language Arts

The student read and followed a written recipe, interpreting sequential instructions and culinary
terminology. They wrote a reflective kitchen log describing the steps taken, any problems encountered,
and how they solved them, practicing clear, organised prose. By labeling ingredients and creating a
simple menu, the student expanded vocabulary related to food and cooking. This exercise sharpened
comprehension, procedural writing, and descriptive skills.

History

The student explored the cultural origins of the dish they prepared, identifying its country or region of
origin and traditional occasions on which it is served. They discussed how trade routes and migration
have influenced the ingredients and techniques used today. This contextual knowledge linked the
cooking activity to historical patterns of food exchange and cultural identity.

Tips

Encourage the student to experiment with ingredient ratios to see how texture changes, then record the
results in a science-style lab report. Have them create a budgeting worksheet that compares the cost of
homemade meals versus store-bought equivalents, reinforcing math and consumer-awareness skills.
Invite them to research the history of a favorite spice and present a short oral report, integrating
research, language, and history. Finally, organise a family tasting night where the student explains the
science behind each cooking step to younger siblings.

Book Recommendations

e The Kids' Cook Book by Megan Carle: A colourful guide with simple recipes, safety tips, and
explanations of cooking techniques for early teens.

¢ The Science Kitchen: 50 Experiments that Taste Great by Stuart J. McCarty: Explores the
chemistry behind everyday cooking, with experiments that turn meals into learning opportunities.

¢ A World of Food: Culinary Traditions from Around the Globe by Megan ]J. McAllister: Shows how
different cultures use ingredients and cooking methods, linking food to geography and history.
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Learning Standards

e Mathematics: NC Year 9 - Number - fractions, decimals, and percentages; Measurement -
converting units, calculating area/volume.

e Science: NC Year 9 - Chemistry - changes of state, reactions; Physics - heat transfer and energy.

¢ English: NC Year 9 - Reading - comprehension of procedural texts; Writing - composing
explanations and reflections.

¢ History: NC Year 9 - Early modern history - global connections and cultural exchange through
trade and migration.

Try This Next

e Worksheet: Convert a recipe from metric to imperial units and calculate the new ingredient
amounts for a half-size batch.

¢ Quiz: Match cooking terms (e.g., sauté, simmer, emulsify) with their scientific explanations.

¢ Drawing task: Sketch a step-by-step flowchart of the cooking process, labeling temperature
changes and chemical reactions.

e Writing prompt: Write a diary entry from the perspective of a historic chef preparing the same
dish centuries ago.
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