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Pancake Pandemonium: A Delicious Dive into
Fractions!
Materials Needed

Kitchen Supplies:
Large mixing bowl
Whisk or fork
Measuring cups (1 cup, 1/2 cup, 1/3 cup, 1/4 cup)
Measuring spoons (Tablespoon, teaspoon)
Non-stick skillet or griddle
Spatula
Stove or hot plate (with adult supervision)
Plate for finished pancakes
Your favorite pancake toppings (syrup, fruit, butter, etc.)

Pancake Ingredients (for one standard batch):
1 ½ cups all-purpose flour
2 Tablespoons sugar
2 teaspoons baking powder
½ teaspoon salt
1 ¼ cups milk
1 large egg
2 Tablespoons melted butter

Learning Materials:
Paper or a small whiteboard
Pencil or dry-erase marker
A curious and hungry mind!

Lesson Plan

Subject:

Applied Mathematics (Fractions), Life Skills (Cooking)

Time Allotment:

60-75 minutes

Learning Objectives:

By the end of this lesson, you (Zahra) will be able to:

Accurately measure ingredients using fractional measuring cups (½, ¼, etc.).1.
Create a new recipe by doubling the original, demonstrating how to add and multiply fractions.2.
Calculate how to halve a recipe, demonstrating an understanding of dividing fractions.3.
Verbally explain the process used to scale the recipe up or down.4.
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Lesson Activities

Part 1: The Warm-Up - Recipe Investigation (10 minutes)

Goal: To get comfortable with the fractions in the recipe.

Lay out the original recipe and all the measuring cups and spoons.1.
Ask Zahra: "Let's be detectives. Can you find all the fractions in this recipe? What do they2.
mean?"
Have her practice measuring the dry ingredients (flour, sugar, baking powder, salt) for the3.
original recipe. Don't mix them yet, just measure them into separate small bowls.

Challenge Question: "To get 1 ½ cups of flour, how many times would you need to fill the
½ cup measure? What about the ¼ cup measure?"

Return the measured dry ingredients to their main containers. This was just for practice!4.

Part 2: The Main Challenge - Double the Deliciousness! (25 minutes)

Goal: To apply fraction multiplication to a real-world problem.

The Scenario: "Zahra, some friends are coming over and we need to make twice as many1.
pancakes! We need to double the recipe. Let's figure this out on paper first."
Using the paper or whiteboard, create two columns: "Original Recipe" and "Doubled Recipe."2.
Work through each ingredient together to calculate the new amount. Guide her through the math.3.

Flour: 1 ½ cups x 2. (First, turn 1 ½ into an improper fraction: 3/2. Then, 3/2 x 2 = 6/2,
which simplifies to 3 cups).
Milk: 1 ¼ cups x 2. (Turn 1 ¼ into 5/4. Then, 5/4 x 2 = 10/4, which simplifies to 2 &frac24;
or 2 ½ cups).
Easy Ones: Discuss how whole numbers and simple fractions are easier (1 egg x 2 = 2
eggs; ½ tsp salt x 2 = 1 tsp salt).

Once the "Doubled Recipe" column is complete, it's time to cook! Have Zahra measure all the new4.
ingredient amounts and mix the batter for the doubled recipe.

Part 3: The Brain Teaser - The Solo Serving (15 minutes - while cooking)

Goal: To apply fraction division while the first pancakes are cooking.

While you are supervising the cooking, present a new challenge.1.
The Scenario: "Okay, master chef, now for a trickier puzzle. What if you just wanted to make a2.
small batch for yourself tomorrow? Let's figure out how to halve the original recipe."
On the paper/whiteboard, help Zahra calculate the measurements for half a recipe. This involves3.
dividing by 2 (or multiplying by ½).

Flour: 1 ½ &div; 2. (3/2 x 1/2 = 3/4. So, you'd need ¾ cup of flour).
Milk: 1 ¼ &div; 2. (5/4 x 1/2 = 5/8. This is a fun one! Ask her, "How would we measure 5/8
of a cup? We'd have to estimate between 1/2 and 3/4, or use tablespoons!").

Continue cooking the doubled batch of pancakes while discussing this theoretical "halved" batch.4.

Part 4: The Reward - Assessment by Eating! (10-15 minutes)

Goal: To enjoy the results and reflect on the learning.
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Serve the hot, delicious pancakes from the doubled recipe.1.
While you eat, discuss the process.2.

"Which ingredient was the most challenging to double? Why?"
"Did you notice any shortcuts? For example, two ¼ cups make a ½ cup."
"When else in the kitchen or in life might you need to multiply or divide fractions?"

The final assessment is simple: Did the math work? If the pancakes are delicious and the3.
consistency is right, the fraction calculations were a success!

Extension & Differentiation

For an Extra Challenge: Ask Zahra to calculate a recipe for 1.5 times the original amount
(multiplying by 3/2). This requires more complex fraction multiplication.
For Extra Support: Use visual aids. Draw out measuring cups and color them in to represent the
fractions. Focus only on the doubling part of the lesson and work through the math together very
slowly before measuring.


