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Ecological Thinking!

Think before printing any dissemination material if it is necessary. In case something needs to be printed, it is worth thinking
about where to print it (e.g., local print shop, ecofriendly online print shop, etc.), on what kind of paper (e.g., recycled paper,
grass paper, other alternatives to usual white paper) and with what kind of colors.

Let’s protect our environment!
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My favorite food recipe.

The main goals
To practice daily life mathematics (measurements) and to convert practical mathematical

skills into theoretical skills.

Type of Activity
Classroom activity, also kitchen or similar possible

Method of work
Individual work

Number of participants
No limitations

Duration
1 hour for preparation (choosing recipe, finding a suitable recipe or writing down own

recipe)

1 hour for working with measurements, introduction to measurements and writing them in
to recipe

% hour for writing down tools, temperatures, etc.
1-3 hours for preparing the food
1-3 hours for introducing the result

Material needed (in exercise)
Paper, laptop/computer/smart phone, calculator, kitchen environment

Template for the worksheet (printable)
Depending on the target group, it is possible to explain the history of the food, events when

this kind of food is usually eaten and even prepare the food at home or at school. Students
can also convert and calculate the ingredients for 5, 10 and 50 people.

1. First students choose the food that is their favourite, is important for them or they want
to prepare.

2. Students get the recipe from the internet or write it down from memory. They need to
find the correct names of the ingredients and the correct amounts of ingredients (dl, |,
gr, kg etc.). Depending on the target group, it is possible to give them basic
measurements such as grams, kilograms, deciliters and liters, etc.

3. Students write down cooking time and temperature for preparing the food.

4. Students list what kind of kitchen tools are needed, what the correct names of the tools
are and what the process of making the food is.
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5. Students can prepare the food at home or at school, depending on the situation. They
can also take pictures or videos when preparing.
6. Atthe end students can introduce the food and the process to others.

My favourite recipe
Choose your favourite recipe that you would like to prepare.

Name of the food

Ingredients that are needed and measurements

Cooking time

Cooking temperature

Process of making it and the tools that are needed
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Questions for discussion (for the teacher)

Why did you choose that recipe, why is it important to you?

When or in what kind of situation is this food usually prepared?
Where did you find the recipe? Have you been preparing it earlier?
What are the main ingredients? How much do you need them?
What are the tools that you need and what is the cooking process?
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If you organized a party for 100 people, would you be able to do the food? If so, how
would you do it? (teacher can ask students to convert the recipe)

Summary (questions to summarize)
1. Are you able to measure the ingredients for food?

Can you use these skills in other situations in your life?
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