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Science

Understanding chemical reactions: The student learned about the chemical reaction between
the ingredients when baking banana bread, including how the baking soda and baking powder
create carbon dioxide to make the bread rise.
Observing changes in state: They observed the melting of butter and the transformation of the
batter from a liquid to a solid in the oven, learning about changes in state of matter.
Measurement and ratios: The student practiced measuring ingredients and understanding the
ratios needed for the recipe, learning about the importance of precise measurements in
baking.
Food science and nutrition: Through discussing the ingredients and their roles in the recipe,
the student learned about the nutritional components of bananas and how they contribute to
the bread's flavor and texture.

For continued development, consider exploring the science of different ingredients and their roles in
baking. This can include investigating the properties of flour, sugar, eggs, and how they interact in
baking. Experiment with making variations of banana bread, such as adding nuts or chocolate chips,
and observe how these additions affect the final product.

Book Recommendations

Amelia Bedelia Bakes Off by Herman Parish: This book introduces young readers to baking and
includes a fun story about a baking competition.
The Magic School Bus Gets Baked in a Cake by Joanna Cole: Ms. Frizzle's class explores the
science of baking in this educational and entertaining story.
The Kitchen Pantry Scientist: Chemistry for Kids by Liz Lee Heinecke: This book provides
hands-on kitchen science experiments for kids and includes some baking-related activities.

If you click on these links and make a purchase, we may receive a small commission.

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Amelia+Bedelia+Bakes+Off
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Magic+School+Bus+Gets+Baked+in+a+Cake
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Kitchen+Pantry+Scientist%3A+Chemistry+for+Kids

