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Use the questions below to help students
prepare to watch the Math on Location
Video, In the Chef’s Kitchen. You may wish
to write a few key words or guestions on
the board for students to refer to as they
watch the video.

Tell students to ask themselves the
following questions as they watch the
video:

« What is the main topic of the video?
Possible answer: The work of a
restaurant chef

« How does the topic relate to
mathematics? Possible answer: A chef
needs math for ordering and preparing
the right amounts of food for expected
numbers of people.

« Listen for these

from
The Futures
Channel

important words chef

and terms. What oty

does each have to _fEUF?E '

do with the work ingredients

done in a kitchen?

Answers will vary. U N

At the conclusion of the video, take a few
minutes to revisit the questions above. Be

sure studenfcs have thg information and Florida Benchmarks Practice p. P1-P2
understanding they will need to work on ,
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Project

wilh Math on Location Videos

In the Chefs Kitchen

Restaurant chels estimate the amount of food they need 1o buy based
on how many diners they expect. They usually use recipes that make
enough to serve large numbers of pecple

€) po THE RSV PROJECT
In the Chef’s Kitchen Project

— e ——

« Before students begin work, explain

1 “\I ® -
Project | that they may present their project as a
You will begin to learn about the Big idea when you h.w Facts Wl‘it‘ten fepnr‘l. a pOS‘lEI‘. or a gl'aph
work on this project. Zesty Cilrus Sowp {100 serangs) ‘
i " o » 16 cups 2 - | « Have students read the opening
Swioe The .ﬁimm Chrs Soup mekes 100 . Stumgan M -ncsi s " sentences of In the Chef’s Kitchen, along
B servings. Suppose you and & partner want 10 Make orange zest powdered ginger with the description of the project

ths (ecipe fof 25 nends Adust the amount of éach « 16 Granny Smith  + B leaspanns |
ngredient to make st 25 senings pes R « Ask volunteers to describe the project

« 16 buttermu + B lcaspoons h 4 d
Seuty Chves Soep (25 serings quashes conandes ' in their own words. Be sure students
"?.;} & : = 16 cups red * B teaspoons [ . .
. s abare sor understand that all the information
4 ¢ orange juice
« 48 shaliots mustard

. 2 15p orange resl

: 4 Granny Smith appics
I 4 bulternul squashes

| 4 c of red lentils

12 shallots

El ¢ of chicken broth

3 tsp powdered ginger
| 2 1sp nutmeg

2 1sp coriander

they need to complete the project is
contained in the Important Facts chart.
If you would like to do more with the
project, you may wish to have students
complete pages P1-P2 in the Florida
Benchmarks Practice Book.

Math Talk To help students get started, ask
the following questions:

« Why does a chef need to know which
menu items are the most popular?

2 1sp powdered mustard Possible answer: Food needs to be
| | bought in advance. A chef needs to
Compicted by know which menu ite_ma 5e|t. best in
order to buy enough ingredients to
2 | make them.

€ EXTEND THE PROJECT

2-Day Project

You may extend the project by telling
students to do the following:

Project Scoring Rubric

2 Demonstrates a complete understanding of the project.
Makes full use of the Important Facts. Presents project clearly
and completely.

Bring a recipe to class. Choose a family
favorite or one that you copy from a
newspaper, magazine, or cookbook. Be sure
to include how many servings your recipe
makes.

1 Demonstrates a partial understanding of the project. Uses the
Important Facts, but makes errors in applying them. Makes a
good, but incomplete attempt at presenting the project.

0 Demonstrates little understanding of the project. Fails to use
the Important Facts and to present accurate and complete
conclusions,

Figure out how much of each ingredient
you would need to make either more or
fewer servings. Decide whether to multiply
or divide to do this. Present your work to
the class and explain your thinking.

Division, Algebra, and Data 2
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