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	Activity Plan

	
Activity: Learning shapes through baking biscuits


	
Number of children:3

	
Age of children:5-6
	
Number of adults:2

	
Location: Inside

	
Preparation time:10 minutes
	
Activity time:40 minutes

	Resources:
· Picture cards of ingredients
· Ingredients
· Bowl
· Aprons
· Spoons
· Weighing scales
· Rolling pin
· Cutters
· Butter
· Sugar
· Icing sugar
· Eggs
· Flour
· Decorations





	

Aim/s of activity:
· Teach life skills of cooking allowing them to explore in a new environment. 
· Explore different senses including touch, smell and taste.
· Responsibility of making the biscuits by themselves.
· Basic mathematical, science, and language skills
· Nutrition knowledge
· Have fun exploring and experiencing cooking.
· Explore different senses.
· Hygiene
· Develop mathematical skills – weighing, counting, measuring, following a sequence.
· ability to follow directions.

· Understand cause and effect – relationship between events or things, where something is the result of something. Action and reaction – so what will happen when the ingredients are mixed, or what happens when the biscuits go in the oven to bake.
· Social skills and communication to work together.
· Cognitive skills – encourage children to think, problem-solve and creativity.






	Links to outcomes:
· Using the foundation phase framework as a support tool focusing on the 7 areas of learning and developing (Foundation Phase Framework,2015). Alongside the new curriculum for Wales framework children will learn many different aspect of mathematical skills including geometry when shaping their biscuits (Welsh Government ,2017, page 7).
· Observing the children’s abilities to recognise numbers and quantities.
Allow children to recognize and name common types of 2D shapes- mathematical.
· Reducing the level of challenges for the children by supporting them with open ended question for example ‘what shape are you using?’
· Observe the children’s abilities to understand instructions and to follow them – language literacy and communication.

· Observe physical development if the children can confidently carry out the physical side of the activity – pouring the ingredients, stirring, lifting etc – what motor skills do they use, dominant hand. One hand to hold or two.


	Differentiation:
· Depending on the different stages of development some children will be asked to identify a wider range of shapes when making their biscuits.
· Taking the children’s allergies into consideration they would use alternative ingredients depending on their allergies.



	Health and safety:
· Undertaking a risk assessment 
· Children will have a health and safety talk to make them aware of the dangers that could arise and what they should and should not being doing.
· Demonstrate how things will be done and how to use the equipment properly.
· Children will be taught that only an adult should use hot objects like an oven and explain could happen if they went near hazardous objects without supervision.
· Harmful objects to be kept away.
· Children will be taught proper hygiene and how to clean up worksurfaces and how to wash their hands.




	Role of adult/adults:
The practitioners who will be observing the children will oversee the following:
· Always supervising the children 
· Demonstrate at the start about what will happen during the activity.
· Be a support system throughout the activity. 
· ensure health and safety is always adhered to.
· engage with the children throughout the activity supporting the in their mathematical development by encouraging them to explain what shapes they see, how much ingredients they need and how much do they need using measurement.
· promoting skills by encouraging the children the children to lead the activity allowing them to explore many different factors that involve mathematics.
· encouragement of cooperation
· respect if a child does not want to take part. 
· food is handled in a sanitary way.
· promote hand washing procedures.
· engage the children in conversation.
· Observe and ask open ended question throughout the activity for example ‘why do you think you need to measure ingredients?’, ‘how many table spoons of water do you put in the mixture?’
· model positive behaviour
· make observations. 
· supporting the children’s mathematical development teaching them new shapes and allow them to explore and measure new ingredients.

	The activity:
The activity that the children to part take in is to make biscuits in different shapes and sizes, this will help develop the children’s knowledge on shapes and learn basic mathematical skills. Before the children start mixing any ingredients used for making the biscuits, they will learn what good hygiene this will be taught by showing the children how to wash their hands properly before handling any food.
The children will learn different measurements when weighing out the ingredients by showing the children how to weigh foods and for example counting how many eggs they put in the bowl will allow the children to develop mathematical skills and can also help practitioners engage with children by asking open ended question when supporting this part of the activity as well as weighing the ingredients the children will be exposed to new texture and will have the opportunity to smell, taste and feel ingredients which can help develop their senses.
Children will also be introduced to many different objects when baking for example spoons, rolling pins and cookie cutters.
After the ingredients are mixed the children will then be able to roll out the dough using the rolling pin and then select their favorite shape from the biscuit cutter and shape the dough then placing them on the baking tray ready for the practitioner to place the oven.
Whilst the biscuits are baking the practitioners will then show the children how to clean up properly and allow the children to support the adults in washing up, when the biscuits have cooled down properly this is when the children can use and develop their Imaginate and creative skills when decorating their biscuits, when decorating the biscuits children will be able explore different colors when icing their biscuits and be able to expand on their mathematical skills when counting the toppings they put on their biscuits.





Evaluation
It is generally considered today that when practitioners devise an activity plan, they have a good understanding of how a child develops and what skills they need to become confident and independent learners (Welsh Government,2019).
The activity is baking biscuits in various shapes this task will allow the practitioners to observe what stage the children are developing at by how well they engage in the activity. Teaching children cooking at an early age is a key skill that will set children up for future development. Through learning the skill of cooking children can gain a variety of different mathematical skills that are supported in the ‘foundation phase framework’ including counting, time, measuring and weighing. Not only will the children learn mathematical skills they will develop their language, literacy, creativity and social skills (Houghton,2017). 
Incorporating the ‘Foundation phase framework’ and the ‘new Curriculum for Wales framework’ allows practitioners to support the children’s holistic development by allowing the children to be ambitious capable learners, healthy and confident individuals and creative contributors (Welsh Government, 2019)
The children who will part take in this activity will be aged 5-6 and they will learn how to follow instructions, observe and follow time when baking their biscuits and will be able to apply their knowledge of mathematics, language and science and throughout this activity the children will build their confidence and become independent learners (Child Development Centre,2018).
Baking will introduce children to a new way of hands-on learning and can help explore different senses by allowing the children to really understand all of the ingredients that go into baking biscuits. We are allowing them to taste, smell and feel each ingredient helping to will bring out an adventurous taste palette. It is particularly important to allow the children to explore their taste buds because at a younger age they are more likely experiment with different ingredients (Little Foodies,2019).
Learning through baking gives the children plenty of opportunities to take those first steps in developing their mathematical vocabulary, they will learn words that include ‘heavy’ and ‘full’ and teach children the art of trial and error and let them know that even if something does not go the right way it can always be fixed (Thomas,2017).
Piaget (1958) suggest that active learning, hands on experience and motivation are the key components that build a child’s cognitive development. I feel that this activity is the perfect way for children to get their hands messy. By allowing the children to lead the activity and design their own biscuits they will be excited to see the finished project and this will motivate the children from start to finish (Tucker,2010).
Chigeza (2016) suggest that when children partake in play-based learning it can help develop numeracy skills and can help develop different mathematical ideas. It has also been said that teaching mathematics to children at a young age will lead to a better understanding when they are in school. 
Each area of mathematics will connect with one another and these skills are developed over time therefore starting this developing at an early stage and helping to set up the children for future learning (Welsh Government, 2019).
Baking is a fun and practical way for children to learn mathematical skills they will be able to weigh out the ingredients and from measuring liquids the practitioners can teach the children specific mathematical terms for example grams, ounces or for any liquid’s milliliter. Learning these words can also help support children’s literacy development (Multicultural Motherhood,2018).
To stimulate problem solving at the start of the activity the practitioners will place a variety of different ingredients on a table and then show the children picture cards of the correct ingredients they will need. The practitioners will then ask the children to pick the ingredients that match the picture cards and from this problem solving task the children will learn how to following directions, a great way to get the children’s brains warmed up and ready to tackle their biscuits (Whitter,2018).

When measuring the ingredients, the children will get the chance to learn estimation, they will do this by the practitioners asking them open ended questions for example ‘Is the sugar heavier or lighter than the butter?’ after this the practitioners will the ask the children if they can place the ingredients in a line in order of size, this will teach the children number sequences and allow them to independently solve this task (Hewson,2020).
The development of critical and logical thinking starts with learning basic mathematics, it teaches children how they will problem solve, it can also help children how to independently learn and find out different solutions as well as identifying different approaches which will become an everyday skill, they will need Something as simple as counting how many ingredients they will be using throughout this activity will start this early stages of mathematical development (Welsh Government,2019).
Once the dough is ready and rolled out the children will then have a chance to learn number sequences, the children will count out each biscuit they have made and then recognize and count from one to ten. Teaching the children basic number sequences will support them in future learning, and they will be able to incorporate counting in daily activities (First Discoverers,2020). 
When children develop their mathematical skills, they have their own creative ideas on how mathematics works they will use their creative skills when decorating their finished biscuits and from using the resources provided the children will use their creative mathematical skills and decorate their 2D shaped biscuits and using the tools they have developed throughout the activity. This will be the perfect way of allowing the children to count each decoration they put on their biscuits which will promote their numeracy skills (Kris,2015).
In conclusion at the end of this activity the children will be able to transfer the mathematical skills they learn from play to the classroom, have a good understand of what resources they need, solve problems independently, learn a variety of 2D shapes and how to complete an activity following instructions (Welsh Government,2015).




Resources
Let us begin by considering the resources that will be used when making these biscuits and how the children will explore different household objects and throughout the task the children will learn good hygiene when handling food and how they should clean up their cooking environment thoroughly (Hinds,2020).
The tools the children will be using in this activity will all be plastic instead of metal allowing the children to learn about environmentally friendly materials and how they are recyclable. It is important to teach children the value of recycling at an early age and when this is incorporated into a fun activity it will allow the children to see recycling as an enjoyable task which will set them up for the future and children will be more inclined to recycle more often (Zero Waste Wisdom,2018).
Montessori (1870) was the first practitioner to introduce child sized cupboards, table and chairs this is an important aspect for children to feel the environment they are working in is built for them and not for the adults, this will help with the children’s independent learning (Montessori Group,2020).
having child sized resources will allow the children to have hands on learning and will also promote problem solving. Problem solving is a way of building a child’s confidence when learning new mathematical skills, it helps children tackle problems on their own and will eventually allow them to solve puzzle and learn how to add, subtract and multiply independently (Marlborough,2020)
Baking is such a joyful way for a child to learn mathematical skills especially when it comes to the resources. The reason for this is because by allowing the children to measure each item it introduces them to new mathematical vocabulary as well as different phrases such as ‘more than’ or ‘less than’ this is also a way for the practitioners to engage with the children by asking them open ended question whilst they are measuring (Top Marks,1998).
Using resources can allow the children to become independent active learners and if implemented correctly continuous provision will allow the child to explore the resources freely and make the child feel confident enough to revisit.
Using continuous provision will also allow the children to identify certain objects and make them feel confident in using them independently, for example when they see a weighing scales, they will automatically know how to start weighing ingredients in the correct manner thus allowing the child to take control of their own learning (Arnerich, 2018).
Fractions is a key part to baking from simply measuring out the ingredients or breaking up chocolate when decorating this is allowing the children to learn basic division (Kern,2021).
Bruner (1915) suggested that active learning will allow children to store more information in their memory and when an activity is revisited it will become embedded in the children’s minds. 
Continuous provision links to Bruner’s spiral curriculum this is when a curriculum is broken down into small pieces, this will be incorporated into our baking activity by allowing the children to problem solve and learn the basic mathematical skills, for example when measuring the ingredients the children will learn basic counting skills and when revisiting the activity in the future the children will then learn how to add and subtract when measuring the ingredients and by breaking up each part of their mathematical development the children will have more confidence when revisiting an activity in the future (Kelly,2018).











Role of the adult 
The most important thing before this activity takes place is for the practitioners to make sure they do a full risk assessment ensuring any sharp objects or harmful products are securely locked away and away from the children. 
The practitioners will be teaching the children health and safety and food hygiene this will be taught by showing the children how to properly wash their hands using soapy water before handling any food and then at the end of the activity the adults will show the children how they should tidy up there baking area ,This  also support’s mathematical development as it allows the children to follow instructions and will allow the children to understand the concept of time because they will only have ten minutes to clean there area and equipment this will be a fun way to introduce good hygiene and will teach the children how to follow instructions and make them eager to see the end results (Larsen,2019).
Bruner (1966) suggest that knowledge organized through three different modes of thinking and this is known as the spiral theory. When coming up with this activity we wanted to include this theory and put it into practice it starts with the first thinking mode which is iconic representation and this is being taught by showing the children pictures of the ingredients they are using the next mode the children will be taught is enactive representation and this is learnt through the task itself having the children lead the play and have hands on learning and finally symbolic representation this thinking mode is all about language and from the support of the practitioners the children will learn new vocabulary and become confident when hearing these words in future learning (Mcleod,2019).
For the children to become confident independent learners it is important for them to have the support from an adult Vygotsky (1898) believed that children who lacked the confidence to try new skills preform more competently when they have the support from an adult that has the knowledge needed for an activity, this theory is known as the zone of proximal development in which a more knowledgeable adult can provide children with the support they need for their cognitive development (First Discoverers,2020).
There are several different ways in which a practitioner can support the development of mathematics, this is important for them to make learning playful. This can be done by encouraging the children to socialize, by asking open ended questions throughout the activity and by allowing the children to guess the answers to the questions. This will help with child and adult interaction and give children the confidence to lead the play. It is important for the practitioners observing this activity to teach the children correct mathematical terms. 
Sometimes adult lack confidence and feel that they are not good at mathematics and may sometimes avoid teaching the correct mathematical terms to the children but when practitioners lack confidence this can have an impact on the children (Pound,2008).
Open ended question will show the children support without the practitioners over taking the activity therefore throughout this activity the practitioners will help with the children’s vocabulary and with the use of questions that will extend learning. An example of this is ‘Which bag of ingredients feels the heaviest’ and ‘I wonder what would happen if you added more to the mixture’, using simple questions like these can help develop a child’s thinking and help them solve problems (Stevens,2000).
When the biscuits are ready to place in the oven this will done with proper precaution and only by the practitioners, this will be a good way to revisit the health and safety trainer the children will receive at the start of the activity, allowing the adults to ask the children questions regarding health and safety an example of this will be ‘ Why do you think children cannot use the oven’ and ‘Is an oven hot when it is turned on’ every part of this activity will help the children use their minds and allow them to become confident independent learners and this is why baking is a fun and interactive way in introducing mathematical development (Eric,2016). 
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