
Counting In the Kitchen

By Tiffany Miles 

Lesson Plan for 1st grade students 

Backwards-Design Process

Stage 1: What do I want the students to know and be able to do?

I want to students to know that math is not only taught, learned and used in a school setting but that it exists all around them and at all times of day. 
I want to be able to recognize numbers, count, add, subtract and use critical thinking skills to answers question throughout the lesson. 


Stage 2: How will I know that they know and can do it?

Through the assessment of developmental and performance activities. 
Stage 3: What will I need to do to make this happen?

I will need to provide students with proper materials: recipes, construction paper, ingredients, pencils and effective instruction. Also, I need to provide students with enough practice. 

Standards

Mathematic, Language Arts Learning Standards

	
	IL.4 

GOAL: Listen and speak effectively in a variety of situations.

IL.4.A 

STANDARD: Listen effectively in formal and informal situations.

IL.4.A.1a 

> Listen attentively by facing the speaker, making eye contact and paraphrasing what is said.

IL.6 

GOAL: Demonstrate and apply a knowledge and sense of numbers, including numeration and operations (addition, subtraction, multiplication, and division), patterns, ratios and proportions.

IL.6.A 

STANDARD: Demonstrate knowledge and use of numbers and their representations in a broad range of theoretical and practical settings.

IL.6.A.1b 

> Identify and model fractions using concrete materials and pictorial representations.




Objectives

Students will demonstrate knowledge of number recognition and number value. Students will count, add; subtract the number of ingredients needed to bake cookies. They will analyze, compare and reason how many 1/4 cups are needed to equal one cup and which number of degrees is higher

Reading across the Curriculum

Teacher reads, I Use Math in the Kitchen, By JoAnn Mattern. Students must read all recipes. Also, students must read fact sheets in order to answer questions. 

Assessment Activities

Students are assessed on their ability to distinguish, count, add and subtract numbers. 
The first assessment requires students to be divided into groups of two. Give each group a Chocolate Chip Cookie Recipe. Distribute a cookie recipe worksheet. Students will take turns answering the questions. For example, 'How many ingredients do we need to make chocolate chip cookies? How many cups of flour do we need to add?’ Students are assessed on this activity. (See Student Handout for worksheet) 

The second assessment is based on the performance activity. Students are Baking Oatmeal Cookies! Divide students into groups. Provide each group with a recipe that they are responsible for. Number of groups should match the number of ingredients. There are 8 ingredients. Each group will receive real ingredients to make raisin oatmeal cookies. Students will need measuring units specific to their ingredient. For example, students will need a measuring cup to measure cups of flour or a teaspoon for oil needed. Make sure each unit is properly labeled. Students should record the number of ingredients used on Oatmeal Raisin Cookies fact sheet. After students have finished, have them record answers on one large chart and turn in the sheets. Teacher assesses all answers.

Instructional Activities

Introduction: Teacher asks students are they know how math applies to cooking. Discuss answers. Teacher advises students that math is counting and counting in very important when cooking. Introduce and read Math in the Kitchen, by Joann Mattern. Give 5-10 minutes to discuss how math was used in the kitchen. 

Developmental Practice: Activity 1: 
Asks students what is their favorite food. As students give answers, write the responses on the board (read as you write the words). Ask students if they know what ingredients are needed to make their favorite food. Introduce the definition of ingredient. Allow 5-10 minutes for students to brainstorm. Give an example; I like to eat cinnamon oatmeal cereal. I need oats, cinnamon and water to make cinnamon oatmeal cereal. Teacher will write responses next to students' favorite food. Accept all answers. If students need help, allow others to assist. Tell students that you would like know how many ingredients are needed to make their food taste as good as does (i.e. I need three ingredients to make my cinnamon oatmeal). Inform students that they are going to create a recipe for their favorite food by drawing, cutting-out and gluing the ingredients to a paper plate. Display an example. 


Advise students that today they are going to bake cookies. Tell students that in order for cookies to tastes as good as they do or should they must have the correct number and portion of ingredients. Advise students that counting is very important in baking cookies. Before actually baking the cookies have students practice how math/counting is used cooking.

Watch PowerPoint Slide Show - Counting In the Kitchen.

Developmental Activity: Divide students into groups of two. Give each group a Chocolate Chip Cookie Recipe. Distribute a cookie recipe worksheet. Students will take turns answering the questions. For example, 'How many ingredients do we need to make chocolate chip cookies? How many cups of flour do we need to add?’ Students are assessed on this activity. (See Student Handout for worksheet) Performance Activity. 

Performance Activity: Students are Baking Oatmeal Cookies! Divide students into groups. Provide each group with a recipe that they are responsible for. Number of groups should match the number of ingredients. There are 8 ingredients. Each group will receive real ingredients to make raisin oatmeal cookies. Students will need measuring units specific to their ingredient. For example, students will need a measuring cup to measure cups of flour or a teaspoon for oil needed. Make sure each unit is properly labeled. Students should record the number of ingredients used on Oatmeal Raisin Cookies fact sheet. After students have finished, have them record answers on one large chart and turn in the sheets. Teacher assesses all answers.

Mix all ingredients. Divide cookie dough and display then on a baking sheet. Have student record how many cookies were made. Ask students what temperature do we need to bake the cookies and how many minutes are needed to bake cookies. 
Adaptation for Exceptional Students

For gifted or older students -- use different units of measurement (i.e. oz) or use more fractions (i.e. we need 2/3 cups of oats). 

For lower leveled student - add sound or auditory instruction to PowerPoint presentation and making the meal. 
Word Bank

Apron- clothing that you wear to protect your clothes when you cook.

Degrees - units for measuring temperature.

Ingredients - items that something is made from.

Baking sheet - a flat metal pan for baking.

Temperature - how hot or cold something is. 

Equipment and Materials

· multicolored construction paper 

· scissors 

· glue 

· computer for PowerPoint presentation 

· pencils 

· raisins 

· vegetable oil 

· eggs 

· flour 

· brown sugar 

· vanilla 

· baking soda 

· measuring units - cup and spoons 

· baking sheet 

· worksheets 

Safety & Disposal Concerns

There are no expected safety concerns. 

Master Documents

Student Handouts

Listed and attached below are handouts that will be used by the students:

· Student Handout 1: Developmental Activity - Chocolate Chip Recipe 

· Student Handout 2: Developmental Activity -Chocolate Chip Cookie worksheet 

· Student Handout 3: Performance Activity - Counting in the Kitchen - # will change according units of measurement 



Teacher Documents

Listed and attached below are handouts that will be used by the teacher:

· Teacher Handout 1: Chocolate Chip Cookie Fact Sheet Rubric 

· Teacher Handout 2: Oatmeal Raisin Cookie Recipe Chart 

· Teacher Handout 3: Counting in the Kitchen Rubric 
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Chocolate Cookies Recipe (Chart)
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Flour


 1 cup

Brown Sugar
 1 cup

Eggs


2



Vanilla

½ teaspoon

Baking Soda
½ teaspoon

Oil


4 teaspoon

Chocolate chips
½ cup 

Cookies should bake for fifteen (15) minutes.  Also, the temperature has to be 375 degrees to bake the cookies. 

Name _______________________

Chocolate Cookie Recipe Fact Sheet

Count and write number

1. How many ingredients are there? 
_______

2. How many 
[image: image2.wmf]
are needed? 
_______

3. How many  
[image: image3.wmf] of flour are needed? _______

4. How many cups of [image: image4.png]


do we need? _______

5. How many [image: image5.png]


 are needed.  Count all students? _______

6. How many minutes 
[image: image6.wmf]should our cookies bake?  _______




7. Is the temperature 
[image: image7.wmf] greater than or less than 200 degrees?     _________

8. Did we use more sugar or flour?  _______

9. How many cups of chocolate chips do we need? _____

Bonus 
Draw a picture of your chocolate chip cookie on the back.

Rubric for Chocolate Chip Recipe Activity

1.  _______ 7pts (1pt ea.)

2.  _______ 1 pt

3.  _______ 1 pt

4.  _______ 1 pt

5.  _______ 1 pt

6.  _______ 1 pt

7.  _______ 1 pt

8.  _______ 1 pt

9.  _______ 1pt
Bonus

Picture

4 pts (1 pt for proper color, 1 pt for chips, 1 pt for roundness and 1 pt for neatness).





Total _______ / 15

Grading Scale

15 - 12 = A

11 - 8 = B

7 - 4 = C

4 - 1 = D

0 = F

Oatmeal Raisin Cookie Recipe (chart)

Flour


 _________

Brown Sugar 
_________

Eggs 


_________

Vanilla 

_________

Baking Soda 
_________

Oil
 

_________

Oats 


_________

Raisins 

_________

Name(s) ______________________________________________

Counting in the Kitchen

1.  What is the name of your group?

2.  What is the name of your ingredient?

3.  How many ________ do we need?

4.  How many minutes do the cookies need to bake?

5.  Our cookies have to bake at what temperature?

Counting in the Kitchen - Rubric for Performance base Activity 

Name of Students ______________        _____________ 4pts (1pt ea)

1. _________ 1pt
2. _________ 1pt
3. _________ 1pt
4. _________ 1pt
5. _________ 1 pt

Chart work

________ 3 pts for legible and correct answer

________ 2pts for correct but not as legible answer

________ 1 pt for answer being displayed on board but incorrect

________ 0 pts no answer on board

Total ______ / 12 points

Grading Scale

12 - 10 = A

9 - 7 = B

6 - 4 = C

3- 1 = D

0 = F
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