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Kitchen Detectives: Cracking the Recipe
Code!
Welcome, Super Chef! Today, we're going on an adventure to become Recipe Detectives! Recipes
are like secret codes or treasure maps that tell us how to make yummy food. Let's learn how to crack
these codes!

Part 1: What's in a Recipe? (15 minutes)
Let's look at our special recipe for today: "Rainbow Fruit Skewers with Awesome Yogurt Dip."

(Show the student the recipe printout if available, or read it together from a screen. Point to each
section as you discuss it.)

The Title: "Rainbow Fruit Skewers with Awesome Yogurt Dip." What do you think we'll be
making? The title gives us a big clue!
Servings: This tells us how many people the recipe will feed or how much it makes. Our recipe
might say "Makes 4 skewers."
Ingredients List: This is our treasure list! It tells us everything we need.

Look at the names of the foods (e.g., strawberries, blueberries).
Look at the numbers and words next to them (e.g., "1 cup strawberries", "6 grapes").
These are called measurements. They tell us *how much* of each ingredient we need.
We use special tools like measuring cups and spoons for this.

Instructions/Method: This is the map! It tells us the steps to follow, in order, to make our
food. It's very important to follow the steps in the right order, just like following a map! We'll
see words like "First," "Next," "Then," "Finally."

Detective Question: Why is it important to read the whole recipe before you start cooking?

Part 2: Let's Make Rainbow Fruit Skewers! (30-40 minutes)
Time to put on our aprons (if you have one) and wash our hands thoroughly with soap and water!
Remember, clean hands are happy hands in the kitchen.

Here's Our Recipe:

Rainbow Fruit Skewers with Awesome Yogurt Dip

Makes: About 4-6 skewers (depending on size)

Ingredients:

For the Skewers:
1/2 cup Strawberries (halved or quartered if large)
1/2 cup Blueberries
1/2 cup Green Grapes (halved if large)
1/2 cup Pineapple chunks (or orange segments, melon)
1/2 cup Red Grapes (or raspberries)
4-6 Wooden Skewers (Adult supervision needed for sharp points)
For the Awesome Yogurt Dip:
1 cup Plain or Vanilla Yogurt
1 tablespoon Honey or Maple Syrup (optional, for sweetness)
1/2 teaspoon Vanilla Extract (optional, if using plain yogurt)
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Instructions:

Prepare the Dip First: Read this step carefully! In a small bowl, put the yogurt. If you want it1.
a little sweeter, add the honey/maple syrup and vanilla extract. Stir everything together gently
with a spoon until it's smooth. Set it aside. Can you read the measurements for the yogurt and
honey?
Wash Fruit: Gently wash all your fruits under cool running water. Pat them dry with a paper2.
towel. This is an important step for clean food!
Get Skewers Ready: Ask an adult to help you if the skewers are sharp. Lay them out on a3.
clean plate or cutting board.
Thread the Fruit: Now for the fun part! Carefully take one piece of fruit at a time and slide it4.
onto a skewer. Try to make a pattern, like a rainbow! (e.g., strawberry, pineapple, grape,
blueberry). Read the fruit names from our ingredient list as you pick them up.
Fill them Up: Continue adding fruit until your skewer is almost full, leaving a little space at5.
each end to hold it.
Repeat: Make more skewers until you've used up your fruit or made enough for everyone.6.
Serve: Arrange your colorful Rainbow Fruit Skewers on a plate with the bowl of Awesome7.
Yogurt Dip. Time to taste your masterpiece!

Instructional Strategy Note: Encourage the student to read each instruction step aloud before
performing it. Guide them in identifying the action words (verbs) like 'put', 'stir', 'wash', 'slide', 'add'.

Part 3: Taste Test & Detective Debrief! (10 minutes)
Enjoy your delicious and healthy Rainbow Fruit Skewers with the Awesome Yogurt Dip!

While you're eating, let's talk:

What was your favorite part of reading the recipe and making the skewers?
Which part of the recipe was the easiest to understand?
Was anything tricky? How did we figure it out?
What other fruits could we use next time?

Part 4: Creative Kitchen Corner (Optional Extension - 15
minutes)
Now that you're a Recipe Detective, can you create your OWN recipe for a super simple snack? It
could be a funny sandwich, a dream smoothie, or a new kind of fruit skewer!

Draw a picture of your snack.
Write down (or tell an adult to write for you) the ingredients you would need.
Write down the steps to make it.

This is all about being creative! There are no wrong answers.

Differentiation & Inclusivity:

For Extra Support: Pre-cut all fruits. Focus on just assembling the skewers. Simplify the dip
to just yogurt. Use picture cards for ingredients and steps.
For an Extra Challenge: Ask the student to try and double the dip recipe (e.g., if 1 cup
yogurt makes enough for 4 skewers, how much for 8?). Have them write down one safety rule
they learned today. Research one fun fact about one of the fruits they used.
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Wrap-up:
Wow, you did an amazing job today, Kitchen Detective! You learned how to read a recipe's title,
ingredients, measurements, and instructions. You followed the steps in order and made something
delicious AND healthy! Reading recipes is a superpower that lets you create all sorts of tasty treats.
Keep practicing, and you'll be a master chef in no time!

Assessment:

Observe the student's ability to identify parts of the recipe (oral questions during Part 1).
Observe accuracy in reading measurements and following sequenced instructions during Part
2.
The final product (fruit skewers) serves as a tasty assessment of following directions!
Review the student's 'Creative Kitchen Corner' recipe for engagement and understanding of
recipe structure (application of learning).


