
Seeds to Plate Mathematics Grade 8

Cooking with Fractions: 
Baking Bread 

Overview:  
Students will learn to measure ingredients, 
using fractions, to bake their own bread. They 
will practice dividing and multiplying 
fractions in order to cut the recipe in half and 
double it. 

Objectives: 
At the end of the lesson, students will be able 
to:  

Follow a recipe to make bread dough. 
Divide and multiply fractions in order 
halve or double the recipe. 
Follow the growth of a food product 
from seed to plate. 

Preparation: 
Review the Handout: “Baking Whole 
Wheat Focaccia.” 
Purchase all the ingredients necessary 
to bake the focaccia. 
Bake sample loaves of bread for 
students to taste test. 

Vocabulary: 
thresh 
winnow 
yield 
teaspoon 
tablespoon 
dry active 
yeast 
knead  
lukewarm 

all-purpose 
flour 
dissolve 
lightly floured 
surface 
rest 
oiled plastic 
flour hands 
elastic dough 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Materials: 
Handout: “Baking Whole 
Wheat Focaccia” 
Focaccia Ingredients (in 
groups of 4): 
- Dry active yeast 
- Sugar 
- Warm water 
- Olive oil 
- All-purpose flour 
- Whole-wheat flour 
- Salt 
Cooking utensils (in 
groups of 4): 
- Measuring cups 
- measuring spoons 
- Bowls 
- Dish towels 
- Mortar and pestle 
Already baked loaves of 
Focaccia Bread 
Video clip of using 
horsepower to grind 
flour: https://
www.youtube.com/
watch?v=FM6eiFwKTjU 

On the Board: 
Student Reflection 
Questions 

Suggested Snack: 
Whole Wheat Focaccia: 
http://
cooking.nytimes.com/
recipes/1014533-whole-
wheat-focaccia 
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Learning Activities: 
1. Warm- Up: Grinding flour (5 min.) 

A. Tell students that they will use the wheat they harvested  in the last lesson 
“Harvesting Wheat and Measuring Yield,” to make bread. 

B. Call on 3-4 students to come to the front of the class and try grinding their 
wheat berries with a mortar and pestle. Give them about 5 minutes to try 
grinding the berries into flour. 

C. Tell students that the powder they’ve created is not nearly fine enough to 
use in baking— they would have to work at it for a lot longer. Tell students 
that for today’s lesson, the rest of their wheat berries have already been 
ground into flour by an electric grinder. 

D. Explain that in modern times, there are electric grinders that can grind 
wheat berries very quickly. Before electric grinders, farmers would use 
horsepower or some other animal (ox, etc.) to grind wheat berries into 
flour. (If time permits, you can show this video clip of using horsepower to 
grind flour: https://www.youtube.com/watch?v=FM6eiFwKTjU). 

E. Explain that before grinding, farmers need to separate the wheat grain 
from the chaff. They do this by first threshing, or throwing or flailing the 
grain on the ground to loosen it from the husks, and then winnowing, or 
blowing air through the grain to remove the chaff. 

2. Presentation: Following a Recipe (5 min.) 
A. Have all of the ingredients laid out in front of the class, including the 

whole wheat flour ground from the student’s harvested wheat.  Show 
students each ingredient. 

B. Explain what yeast is and why it is necessary in bread making. 
A. Yeast turns carbohydrates into carbon dioxide, a gas, which helps 

the bread to rise! 
C. Show students a set of measuring spoons and distinguish between the 

tablespoon and teaspoon. 
D. Define yield: to give a return (how much the recipe will produce).  Tell 

students that this recipe yields two loaves, but each group should only 
make one. 

- To do this, students will need to divide the recipe in half.  
- Tell them that the recipe involves cooking with some fractions. Review 

how to divide and multiply fractions on the board. 
E. Review the bread making vocabulary and demonstrate where applicable.  

3. Activity: Baking Bread (20 min.) 
A. Divide the class into groups of four. 
B. Have them set up their stations by washing their hands, putting on aprons, 

and cleaning off their cooking surfaces. 
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C. Distribute the Handout: “Baking Whole Wheat Focaccia.”  Assist each 
group in using math to halve and double their recipes. 

D. Have the groups decide who will be responsible for which task.  
E. Distribute ingredients to each group and assist them in making the dough 

for one loaf of bread. 
F. Students should cover their dough with clean dish towels and put it aside 

in a warm place to rise. 
G. Tell students that their dough will need to rise for several hours before it 

can be baked.  Today, they’ll sample bread made from the same recipe.  
H. Tomorrow, if possible, bake the students’ dough and let them sample their 

own bread. 
I. Make sure students clean up their cooking stations before leaving the 

classroom. 

4. Snack: Serve already baked whole wheat focaccia bread (5 min.) 

5. Have students answer the reflection questions in their garden journals. (5 min.) 

Student Reflection Questions: 
1. You've now harvested your own wheat and turned it into food.  What did you 

learn through the process?  

Assessment Questions: 
1. Your recipe calls for  1 and 1/3 cups of flour.  You need to divide the recipe in 

half.  How much flour do you need? 
2. Your recipe calls for  1 and 1/2 teaspoons of yeast.  You need to double the 

recipe.  How much yeast do you need? 

Assessment Answers:  
1. (2/3 cup) 
2. (3 tsp or 1 tbsp) 

Standards: 
CCSS 
- CCSS.Math.Content.6.RP.A.2  

Understand the concept of a unit rate a/b associated with a ratio a:b with b ≠ 0, 
and use rate language in the context of a ratio relationship. For example, “This 
recipe has a ratio of 3 cups of flour to 4 cups of sugar, so there is 3/4 cup of flour 
for each cup of sugar.” “We paid $75 for 15 hamburgers, which is a rate of $5 per 
hamburger.”1 
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- CCSS.Math.Content.6.RP.A.3  
Use ratio and rate reasoning to solve real-world and mathematical problems, 
e.g., by reasoning about tables of equivalent ratios, tape diagrams, double 
number line diagrams, or equations. 

- CCSS.Math.Content.6.NS.A.1  
Interpret and compute quotients of fractions, and solve word problems 
involving division of fractions by fractions, e.g., by using visual fraction models 
and equations to represent the problem. 

**Note that the above standards are for sixth grade. This lesson can be adapted for 
eighth grade by asking students to covert all of the fractions into decimals (as in the 
handout). 

- CCSS.Math.Content.8.NS.A.1  
Know that numbers that are not rational are called irrational. Understand 
informally that every number has a decimal expansion; for rational numbers 
show that the decimal expansion repeats eventually, and convert a decimal 
expansion which repeats eventually into a rational number. 

�4

http://www.corestandards.org/Math/Content/6/RP/A/3

