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English

Improved vocabulary and language skills by learning new cooking-related terms and
techniques from the cookery books.
Enhanced reading comprehension and critical thinking through following recipes and
understanding the instructions in the books.
Expanded knowledge of different writing styles, such as descriptive writing, by reading the
narrative sections in the cookery books.

Math

Practiced measurement and conversion skills while following the precise ingredient amounts
and adjusting quantities in the recipes.
Engaged in practical application of fractions and proportions when halving or doubling recipes
for the desired number of servings.
Developed budgeting and financial literacy by identifying cost-effective ingredients and
comparing prices in the cookery books.

Science

Explored chemical reactions and the principles of food chemistry through understanding how
different ingredients interact and transform during cooking processes.
Learned about the role of nutrients and their benefits by reading about the nutritional content
and health benefits of various ingredients in the cookery books.
Studied food safety and hygiene practices by following the recommended food handling and
preparation techniques in the recipes.

Continued development related to reading cookery books can involve experimenting with different
cuisines and cooking methods, practicing the recipes, and documenting the cooking journey through
writing and photography. Additionally, participating in cooking classes, culinary workshops, or
starting a recipe journal can further enhance the learning experience.

Related Educational Toys and Games

The Complete Baking Book for Young Chefs by America's Test Kitchen Kids: A cookbook that
teaches young aspiring chefs essential baking skills and recipes.
Math for Kids: A Fun Introduction to Mathematics by DK: A book filled with engaging math
activities and exercises designed to make learning math fun for kids.
The Science Chef: 100 Fun Food Experiments and Recipes for Kids by Joan D'Amico and Karen
Eich Drummond: A book that combines cooking and science, offering exciting experiments and
recipes for children to explore.
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