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	Section 1.

                                                  Activity Plan

	
Activity: Baking cakes.


	
Number of children: 10.

	
Age of children: 3-5 years.
	
Number of adults: 2.

	
Location: 
School Classroom.

	
Preparation time: 
20 minutes.
	
Activity time: 
1 hour 30 minutes.

	Resources: 
100g Caster sugar,
100g Softened butter (for cakes),
200g Softened butter (for icing),
100g Self raising flour,
2 Eggs,
1 Teaspoon of vanilla extract,
200g Icing sugar,
Food coloring, Sprinkles, Marshmallows, Banana, Strawberries, Blue berries, Raisins (For cake filling or toppings). 
Fairy cake tray with room for 12 fairy cakes,
12 Fairy cake cases,
Large mixing bowl, 
Small mixing bowl,
Whisk,
Wooden soon,
12 Forks,
Icing bag,
12 Aprons.

	Aim/s of activity:
Enable children to understand the mathematical concept of conservation.

	Links to outcomes:
Developing numerical reasoning,
· Identifying processes and connections,
· Represent and communicate,
Using number skills, 
· Use number facts and relationships,
· Fractions, decimals, percentages and ratio, 
Using measuring skills,
· Length, weight/mass, capacity,
· Time,
· Temperature,
Using data skills,
· Pattern. 

	Differentiation:
I would take into consideration any support needed for the child with additional learning needs.
I would make the activity suited to every child’s needs that participates.

	Health and safety:
Full health and safety procedure will be followed.
The ratio of Practitioner to child will also be considered as will the 1 to 1 support needed for the child with additional learning needs.

	Role of adult/adults:
To Facilitate the activity,
Support sustained shared thinking,
Understand when it needs to be self-directed, or when to get involved.

	




The activity:
All resources will all be ready in place,
Children will be sent in 2 or 3 to wash their hands,
Children will then be invited around the baking table,
Children will be each given an apron to put on,
The Practitioner will then demonstrate measurements and equipment needed to successfully make cakes by taking it in turns and sharing,
Once the mixture is made, and divided between 12 (with the children’s help, solving any problems they may encounter), the cake mixture is then placed in the oven by the Practitioner,
While it cooks the children can experiment with any leftover resources, by looking at different textures, weight’s, differences,
The Practitioner can then pack away any unneeded resources, allowing room for toppings, 
When the cakes are cooked and cooled, and temperature is explained to the children, the children then can then decide on toppings: -
What they want to use?
How much?
What pattern the child wants to create?
When the cakes have been finished the children can then take the cakes home, allowing them to share, show and tell, and re live everything they have learned allowing them to progress their mathematical skills.

· The Practitioner should support sustained shared thinking throughout by asking questions, which will support children to develop their mathematical skills.
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