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CONNECT WITH US

ESSENTIAL WORKERS
COOK & SHARE 

See how we paid tribute to essential

workers using puppetry to discuss safety

and kindness while using math to

measure ingredients for oatmeal

cookies.  This episode introduces Dasha

the Doctor and Miranda the Mail Lady. 

 Although they have different careers

and racial identities, what they have in

common is a passion to help others. 

 Margo Dawson used these puppets in

her workshops over 25 years ago as a

diversity consultant. 

 

 
 
 
 

EPISODE 5
MATH, SCIENCE, & BAKING

COOKIES 
 

 

In an effort to increase Math & Science

and increase awareness to growing

food, we  partnered with East Carolina

University to integrate a Food Science

component to our 2015 STEM camp. 

 See full curriculum for grades 3-8 and

up here

https://www.foodmaster.org/grade3-

5.html#.XrQe2BNKgUE.

Read the article on our website!
 
 

Our Mission:
Restore, Rebuild, and Reclaim

Futures through education,
career, and social programs

impacting communities.

 Train Them Up for Success CDC Inc.,     

is a non-profit organization led by        

President: J Lin Dawson                          

Executive Director: Margo Dawson

https://www.ecu.edu/degrees/
https://www.foodmaster.org/grade3-5.html#.XrCpihNKhyo
https://twitter.com/trainthemupnc
https://trainthemupforsuccess.org/


ESSENTIAL WORKERS
COOK & SHARE

EPISODE 5
TRAIN THEM UP FOR SUCCESS CDC

BAKING COOKIES - OBJECTIVE

 Children will recognize differences in the puppet characters regarding careers

and possible ethnicity

Children will recognize common goals for safety 

 Children will recognize measuring spoons & cups

 Children will understand the difference between wet and dry ingredients and

volume measurements

 Children (age appropriate) will use fractions to measure ingredients

 

 

 

Objectives

1.

2.

3.

4.

5.

 

 

 

 

 

ACADEMIC STANDARDS

 

 

  MATH

  Develop beginning understanding of fractions as parts of unit wholes

 

  MEASUREMENT

  Understand the necessity for measuring

 

  SCIENCE

  Expectation: objects have many observable properties like size, color, temperature,      

 and the ability to react with other substances
 
 

 

.

https://trainthemupforsuccess.org/education-2


 

 

Fractional math is something that people use everyday.  If you say, "I am going to play for half an hour" or "one-fourth of

our class has green eyes,"  then you are talking in terms of fractions.  Bakers, chefs and even kids use fractional math in the

kitchen.  You use fractions to measure ingredients and to double recipes.  

 

Did you know measuring is important when cooking and baking?

Using too much or too little of an ingredient can change how a food tastes and looks.  Too much salt makes cookies taste

salty.  Not enough fat (like butter) makes cookies taste dry.  Kitchen measuring tools and practices help chefs and bakers

use the right amount of ingredients.

 

Dry ingredients like flour, sugar, and salt are measured using dry measuring cups, measuring spoons, or even a scale.

Usually, dry measuring cup sets have a one-cup, one-half-cup, one-third cup, and one-fourth cup.  Each measuring cup is

a part or a fraction of one whole cup.  Measuring spoon sets usually have a tablespoon (tbsp) and the parts or fractions of

a teaspoon (tsp).

 

To measure dry ingredients, you fill the cup or spoon to the very top.  Then you level off by scraping a knife across the top.

You need to pack some dry ingredients like brown sugar.  To pack ingredients, you use a spoon to push or press the

ingredient down into the measuring cup.  When brown sugar is packed, you can dump it into a mixing bowl, and it will keep

its shape.

 

Liquid Ingredients like milk and water are measured using liquid measuring cups.  Liquid measuring cups have fractions or a

cup marked on the side.  You pour the liquid into the cup until it matches the correct line.  To measure small amounts of

liquid, you use a measuring spoon.  Fill the spoon to the very top, but do not let it overflow.  

 

 FoodMaster - https://www.foodmaster.org/grade3-5.html#.XrQe2BNKgUE

 

MEASUREMENT - FROM FOODMASTER CURRICULUM

https://www.foodmaster.org/grade3-5.html#.XrCpihNKhyo


The numbers above represent fractions.  A fraction is part of a whole. When

we bake cookies, we will measure parts of ingredients like flour, sugar, and

more.  Look at the shaded circles below that represent parts of a whole.  

 

 

 

 

 

 

TOOLS USED TO MEASURE OUR RECIPIES

1 cup measures 8 ounces

1/2 cup

1/4 cup

1 Tablespoon

1 teaspoon

1/2 teaspoon

1/4 teaspoon

Girls using a food scale to measure
chocolate chips at 2015 STEM Camp



WRITE THE WORDS DRY OR WET UNDER THE PICTURES

INGREDIENTS FOR FOODMASTER COOKIE RECIPIE

F l ou r     Suga r     Peppe r     App le s    Ce l e r y

Sa l t       Choco l a t e  Ch ip s    Ra i s i n s   But t e r  

Le t tuce  Chee se     Ch ip s     Sa l t        F l owe r s

 

 

 

 

C I R C L E  T H E  I N G R E D I E N T S   U S E D  T O  B A K E  C O O K I E S ?



LET'S COOK
 

Modified from the FoodMaster Recipe - This recipe is for 4 children using two Zip bags to

separate the wet from the dry ingredients.  Feel free to use two bowls and double the recipe.

 

Dry Ingredients                                         

1 Cup Flour                                              

1 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 cup chocolate chips

3/4 cup oats

3/4 cup of packed brown sugar

 

*Carefully measure each ingredient using measuring cups and spoons.  Measure and mix the dry

ingredients first and then the wet.  After mixing all ingredients, you can chill the cookie dough in

the refrigerator for 30 minutes to an hour.  Drop spoon size amounts of cookie dough onto a

greased or parchment lined cookie sheet.  Cook for 350 degrees for 12 minutes.  Cook, cool on a

rack, and enjoy!

 
Chemistry: Heating sodium bicarbonate (baking powder) causes it to

decompose into water and carbon dioxide:2NaHCO3 → Na2CO3 + H2O + CO2.

Carbon dioxide gas and water vapor form the bubbles which make cookies rise.  Salt slows down

the decomposition of baking soda, so the bubbles don't get too big. This causes flat cookies when

they come out of the oven.  Learn more here. Check out my favorite Oatmeal Cookie Recipe.

 

See You for Episode 6: Hats off for Mother's Day!

 
Wet Ingredients 

1 egg

1/c cup of softened butter

1/2 teaspoon water

1/4 teaspoon vanilla extract

2015 ECU student intern Julie Johnson
organizing ingredients & cooking tools

with camper

https://www.thoughtco.com/chemistry-baking-cookies-4140220
https://www.quakeroats.com/cooking-and-recipes/baking-101/cookies/baking-tips-for-cookies

