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Chocolate Kitchen Scientists: Making Amazing Brownies

Materials Needed (The Chocolate Tool Kit)

Boxed Brownie Mix (or pre-measured dry ingredients: flour, sugar, cocoa powder)
Wet Ingredients (Oil, Water, and 2 Eggs, or necessary substitutes)
Mixing Bowl (large and stable)
Spoon or Whisk (sized appropriately for small hands)
Measuring Cups (labeled 1, 2, 3 for simple counting)
Rubber Spatula
8x8 Baking Pan (lined with parchment paper)
Hand soap and warm water for mandatory cleaning
Oven (Adult Use Only)

Lesson Objectives (What We Will Learn)
By the end of this lesson, learners will be able to:

Identify and name three core baking ingredients (Formative Assessment).1.
Successfully follow three sequential steps (mix, pour, smooth) to create the brownie batter.2.
Demonstrate safe kitchen habits, including mandatory handwashing and waiting for adult oven3.
supervision.

Introduction: The Magical Mess

Hook (5 minutes)

Educator Prompt: "Close your eyes and take a deep breath. Can you smell something sweet and
chocolaty? We are going to be kitchen scientists today, and our mission is to turn simple powders and
liquids into a warm, gooey, chocolate treat!"

Success Criteria (What does a good kitchen scientist do?)

We wash our hands before we start.
We listen carefully to the steps.
We make the batter look smooth and yummy!

Body: Mixing and Measuring (The 'Tell Them and Teach It'
Section)

Phase 1: I Do (Modeling and Safety - 10 minutes)

Focus: Kitchen Safety and Ingredient ID.

Educator Action: Model handwashing and ingredient identification. Keep the ingredients separate and
clearly visible.

Talking Points (5-Year-Old Language):

"First, the most important rule of the kitchen: We wash our hands! We sing the whole alphabet
song while scrubbing."
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"Look at these magic powders and sleepy liquids. This brown fluffy stuff is our chocolate mix (the
main ingredient). This smooth liquid is the oil—it helps keep our brownies squishy. And these are
the eggs! They are like glue to hold everything together."
(Demonstrate) "When we mix, we keep the bowl on the table so it doesn't fall. I will show you how
to swirl the spoon gently."

Formative Check: Ask the learner to point to the egg or the oil. "Which one smells like chocolate?"

Phase 2: We Do (Guided Practice - Mixing and Counting - 15 minutes)

Focus: Following sequential directions and simple counting/measuring.

Educator Action: Guide the learner step-by-step through adding the required ingredients (using pre-
measured amounts in labeled cups for simplicity). Focus on gross motor skills (stirring).

Step 1: Wet Ingredients First (The Swirl!)

Educator: "We need two things that are wet and runny first. Let’s pour in the water from Cup
Number 1. Now, let’s add the sleepy oil from Cup Number 2. Excellent swirling!"
Learner Task: Crack the eggs (Educator assists or pre-cracks into a small cup for the learner to
pour). "We go crack-crack, then plop! We need to count two eggs."

Step 2: Add the Magic Powder (The Swoosh!)

Educator: "Now for the fun part! Slowly pour the whole bag of brownie powder into the bowl. We
have to stir this carefully. Use strong muscles to push the spoon down and around, making sure all
the white and brown spots disappear."
Learner Task: Stir the batter until just combined. Encourage them to stop when they no longer
see dry pockets of powder. (This teaches over-mixing avoidance.)

Differentiation: Scaffolding: If the learner struggles with stirring, reduce the amount of batter or
switch to a handheld mixer (with close supervision) to reduce physical effort. Use a damp towel under
the bowl to prevent slipping.

Phase 3: You Do (Independent Application - Pouring and Smoothing - 10
minutes)

Focus: Applying the final steps independently.

Educator Action: Hand the spatula to the learner and guide them to complete the process of filling the
pan.

Learner Task:

Use the spatula to scrape the batter from the bowl into the prepared baking pan. (Challenge: Try1.
to get every last bit!)
Gently use the back of the spatula to push the batter flat so the top is smooth. "We want the2.
brownies to be friends and sit flat next to each other."

Transition to Oven: "The mixing part is done! The oven is very hot, so only the grown-up can touch it.
We are going to put the pan in the oven, and it will bake our yummy treat while we clean up!" (Adult
puts brownies in the oven according to package instructions.)
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Conclusion: Cleanup and Celebration

Closure (10 minutes - While Brownies Bake)

Focus: Recap and Kitchen Responsibility.

Educator Prompt: "What a great job, Kitchen Scientist! We followed the steps and made a smooth,
dark batter. But scientists always clean up their lab!"

Learner Task & Reflection:

Help scrape the excess batter into the trash and rinse the mixing bowl and tools.1.
Recap: Ask the learner to recall two ingredients they used. ("What was the fluffy brown stuff?2.
What did the egg do?")
Draw what the brownie will look like when it is done. (Extension/Multi-Sensory Activity)3.

Summative Assessment (Taste Test and Review)

Once cooled and cut (Adult supervision):

Review: Does the finished brownie reflect the effort? (If the learner correctly followed the steps, the
brownies should be successful.)

Feedback: Praise the learner's effort, especially focusing on their ability to follow the three main steps:
"You poured, you mixed, and you smoothed perfectly!"

Differentiation: Extension: If the learner is ready, have them measure a non-essential ingredient (like
chocolate chips or nuts) using the fractional markings on a measuring cup, explaining "this is half of the
big cup."


