
Baking banana bread / Subject Explorer / LearningCorner.co

September 19, 2023 - Page 1 of 1

English Language Arts

The child practiced following written instructions by reading the recipe for banana bread.
They learned new vocabulary related to baking, such as ingredients like flour, sugar, and
baking soda.
The child improved their reading comprehension skills as they read and understood the steps
in the recipe.
They may have also developed their writing skills by taking notes or writing reflections on the
baking process.

Math

The child practiced measuring ingredients, improving their understanding of units of
measurement like cups and teaspoons.
They may have learned about fractions by dividing the recipe in half or doubling it.
The child could have practiced basic addition and subtraction when adjusting ingredient
amounts or calculating baking times.
They may have used a timer or clock to track the baking time, enhancing their time-telling
skills.

Science

The child learned about the chemical reactions that occur during baking, such as the
interaction between baking soda and acid (like bananas).
They may have observed how heat transforms the ingredients, turning the batter into a solid
banana bread.
The child may have learned about food safety and hygiene while handling raw ingredients.
They may have discussed the different functions of each ingredient and how they contribute to
the final product.

For continued development, encourage the child to experiment with different variations of the
banana bread recipe. They can try adding nuts, chocolate chips, or even swapping out bananas for
another fruit. This will allow them to explore flavor combinations and understand how ingredients
interact in recipes.

Book Recommendations

The Banana Bread Recipe Book by Jane Baker: This book explores different banana bread
recipes from around the world, introducing new flavors and techniques.
Baking Adventures with Kids by Sally Baker: This book includes easy-to-follow recipes
specifically designed for kids, including a section on baking banana bread.
The Science of Baking by Amy Scientist: This educational book explains the science behind
baking, including the chemical reactions involved in making banana bread.
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