Student Name: ___________________________

Fourth Grade- Shaver, Proffitt, Raizor, Mota

Heritage Elementary
Non-Traditional Instruction April 20th - May 1st
Directions: Students are asked to complete the following activities. Please submit completed work to school
upon your return.
Paper materials included in this packet: 4 reading articles, 3 math recipes for the word problems, 2 additional
math word problems, science anchor chart (MELTS) for reference, and 4 labeled continent maps

Great Heritage Baking Challenge
Subject:

Standard
:

1) Read the following nonfiction NewsELA articles:
A. Gingerbread dreams: Boy, 8, starts baking business to buy his
mom a home
B. What's really in the food we eat?
C. Big Questions: Why does sugar taste so good?
D. Sun-powered baking: Thai street vendor cooks chicken with
sunlight

E.L.A.
RI.4.5
RI.4.10
RI.4.8
C.4.2
C.4.6

Choose ONE activity for each of the articles to complete:
❏
❏
❏
❏
❏
❏
❏
❏
❏
❏
❏
❏

Create a comic strip version of the text.
Make an illustrated glossary of terms.
Act out one or more important parts.
Make a game board of significant events or information in the text.
Write a list of things you learned then make a quiz for the class.
Write an imaginary (or real) interview with the author or individual the text
was about.
Draw and label a step-by-step process.
Create a poster that summarizes and advertises the text or topic of the text.
Take a survey of your classmates' knowledge about the topic then graph it.
(Post in Google Classroom for your classmates to comment on.)
Write how the information will affect your life.
Write a 5 sentence summary about the text.
Compare and contrast the text to another article you have read

Overachievers:
❏ Complete one Lexia unit a day

Math

Standard
:
4.NF.3
4.NF.4

2) Baking with Math:
❏ Solve the three word problems on the separate math page (attached below)
by multiplying the ingredients in each recipe
❏ Solve the 2 other baking word problems below (NOT the recipes)
Overachievers:
❏ Complete one Dreambox lesson a day

Science
Standard
:
4-PS3-1
4-PS3-3
4-PS3-4

3) Science: The Science of Baking
Choose 1 of the follow activities to complete:
❏ Try to make a solar powered oven using materials at your house. Then
explain how the energy is transferred from the sun to the food.
❏ Make a poster or diagram identifying and explaining the different types of
energy used in baking a recipe (See MELTS chart attached below, as a more
general example)

❏ Make a flip grid identifying and explaining the different types of energy used in
baking a recipe (See MELTS chart if you get stuck)
Flipgrid codes:
Mota: https://flipgrid.com/641c965f  (login: FIRST INITIAL LAST NAME (ex: Amota)
Raizor: https://flipgrid.com/04c451c4 (login: YOUR LAST NAME)
Shaver:https://flipgrid.com/shaver2732 (login: your email first.last@stu.shelby.kyschools.us)
Proffitt: https://flipgrid.com/proffitt1316 (login: your email first.last@stu.shelby.kyschools.us)

❏ Bake a recipe and write a paragraph explaining how it became a finished
product (chemical reactions and energy transfer)

Social
Studies
Standard
:
4.G.HI.1
4.I.UE.3

Writing

4) Social Studies: Food and Culture
Pick TWO of the following options:
❏ Pick a family recipe and write about its significance to your family heritage
❏ Label maps to show where certain foods grow. Write 3 observations you
notice about your map and the location of certain foods once you have labeled
all of the foods. ***M
 ake sure to use a color-coded or symbol-coded KEY
to show where each food is located
❏ Hamburger: New York City (USA)
❏ Nutella: Italy
❏ Guacamole: Mexico
❏ Coffee: Ethiopia
❏ Peanut Butter: Canada
❏ Sushi: Southeast Asia
❏ French Fries: Belgium
❏ Pasta: China
❏ Create a map of your kitchen and label using a key
❏ Create a timeline showing how your favorite food has changed over time (ex.
In 2013, my favorite food was pizza. In 2015, my favorite food became tacos.)
❏ Choose 1 food to research. Write a 5 sentence paragraph explaining how this
food originated. If it originated in another country, how did it get to the U.S.?
How did it become popular?

5) Writing
Choose ONE of the following options:

Standard
:
C.4.2
C.4.7
L.4.2

●

●

Create a how-to piece for your family recipe. Be sure to explain all the
necessary steps in sequence. Include any special tools you might need, as
well as the ingredients you will need to make it.
OR
Create a how-to piece to explain a recipe that YOU create. Be as inventive as
you want-- just make sure that it’s edible at the end. :)

How-to length expectation: 5 paragraphs
Paragraph one: hook (introduction)
Three body paragraphs (outlining your steps in order of how to make the recipe)
*make sure you use transition words! (first you …then you…)
Paragraph five: conclusion

Parent Signature: ___________________________________________ Date: __________________

Baking with Math -- Recipes

Nestle Toll House Chocolate Chip Cookie Recipe
Baker, you need to DOUBLE (x2) this recipe:
Ingredients
● 2 1/4 cups all-purpose flour
● 1 teaspoon baking soda
● 1 teaspoon salt
● 1 cup (2 sticks) butter, softened
● 3/4 cup granulated sugar
● 3/4 cup packed brown sugar
● 1 teaspoon vanilla extract
● 2 large eggs
● 2 cups (12-ounce package

Banana Bread
Baker, you need to TRIPLE (x3) this recipe:
●
●
●
●
●
●
●

2 cups all-purpose flour
1 teaspoon baking soda
1/4 teaspoon salt
1/2 cup butter
3/4 cup brown sugar
2 eggs, beaten
2 1/3 cups mashed overripe bananas

Brownies
Baker, you need to QUADRUPLE (x4) this recipe:
● 1 cup semisweet chocolate chips

● 1 1/2 sticks unsalted butter, cut into pieces
● 4 ounces unsweetened chocolate, chopped
● 1 1/4 cups granulated sugar
● 1/2 cup Nutella
● 3 large eggs
● 1 egg yolk

● 1 teaspoon vanilla extract
● 3/4 cup all-purpose flour

● 1/4 cup unsweetened cocoa powder
● 1/4 teaspoon fine sea salt

Baking with Math -- Word Problems



 

1. A soup kitchen had 6 ½ gallons of soup at the start of the day. They had 2 1/10 gallons of

soup left by the end of the day. How many gallons of soup did they use during the day?



2. A cake recipe called for using 6 ¾ c ups of sugar before baking and another 5 ¾ cups after

baking. What is the total amount of sugar needed in the recipe?

Science MELTS chart for reference:

