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Farm to School Lesson Plan: Learning Fractions and Kitchen 

Basics with ~CoNfEtTi SAlAd~ 

Concept: multiplying and dividing with fractions and whole numbers; 

kitchen basics (including safety) 

Objective: Students will use their abilities to multiply and divide fractions 

and whole numbers to solve real world problems related to preparing a 

recipe.  Students will also learn the basics of operating in a kitchen, such as 

safety and the difference between a liquid and dry measure. 

Set-Up: To make chopping apples easier, instructor can slice each apple in 

half to give students a flat surface with which to work. Instructor can also 

pre-wash produce. 

Lesson Outline: 

Warm Up (5 minutes): Instructor asks students if they've ever 

cooked anything from scratch before.  Students share stories.  Instructor asks 

what are some important rules to remember in the kitchen (hint: remember 

our E. Coli lesson during the microorganisms unit?).  Today, we're going to 

make something from scratch right here in the classroom.  But, we all need to 

work together by being respectful and cooperative to make this work. 

Calculating Our Recipe (15 minutes): Instructor hands out recipe 

(recipe found at end of lesson) for Confetti Salad, and asks students how 

many servings it yields (4-6).   

Instructor asks how many students we have in the class?  So how 

many servings do we need?  So how will we know how much of each 

ingredient to use? (multiply!) 

Instructor hands out worksheet for multiplication of ingredients, or students 

can work out problems in math journals.  Students work individually to 

calculate how much of each ingredient is needed.  Instructor invites a student 

to the board to show their thinking. 

Demonstrating kitchen standards (10 minutes): So now we know 

how much of each ingredient we need. What else do we need to know before 

starting our recipe?  We need to know what to do in the kitchen, how to use 

tools, etc.   

 

 

Grade: 5th Math 

 

GPS/GSE addressed: 

 MGSE5.NF.4a 

 MGSE5.NF.6 

 MGSE5.NF.7c 

 

Time needed: 60-70 minutes 

 

Materials needed: 

 dish towels (to protect 

students' hands while using 

grater) 

 grater 

 chef's knives (nylon knives 

are best for safety reasons) 

 cutting boards (with anti-

slip material underneath) 

 dry measuring cups 

 liquid measuring cups 

 bowls for mixing together 

dressing, collecting diced 

apples, collecting grated 

carrots 

 mixing spoons 

 gloves for students 

 hand sanitizer 

 bowls and forks for eating 

 

Ingredients (these amounts yield 4-

6 servings, adjust as necessary): 

 ¼ cup lemon or lime juice 

 2 tbsp orange juice 

 1 tbsp honey 

 2 cups carrots 

 2 cups apples 

 1/8 tsp salt 

 ¼ cup raisins 
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Instructor solicits input on/explains the importance of the following topics: 

 How to keep things sanitary in kitchen 

o Wash hands (or use hand sanitizer if washing hands is not feasible) 

o Wear gloves 

o Pull long hair back 

o Roll up sleeves 

o Don’t touch face, hair, or clothing after sanitizing hands 

 Difference between liquid and dry measuring cups, how to use 

 Knife use/safety 

o Always use a cutting board 

o Don’t ever point it at others or yourself 

o Bridge technique/saw and claw technique 

 What is a grater, how to use 

o Students can hold object they are grating with a dish cloth to protect their hands 

o Only grate away from yourself, never towards yourself  

Making the salad (15 minutes): Divide students into teams by tables.  1 table “team dressing/salt and 

raisins”, 2 tables “team apples”, 2 tables “team carrots”.  Students prepare ingredients according to recipe. 

 

Assembly, serving, appreciating, eating (20 minutes): Instructor or select students collect all 

ingredients and toss them in large bowl.  Students come up one by one and serve themselves a bowl of salad 

BUT DO NOT EAT YET.   

 

Once all students are seated, remind students about the concept of mindfulness while eating, and read Before 

We Eat. Then enjoy! 
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Confetti Salad (Yields 4-6 servings) 
 
Ingredients: 

 ¼ cup lemon or lime juice 

 2 tbsp orange juice 

 1 tbsp honey 

 2 cups carrots, grated or chopped 

 2 cups apples, chopped 

 1/8 tsp salt 

 ¼ cup raisins 

 

Instructions: 

1. Chop and/or grate apples and carrots. 

2. Mix juices, honey, and salt together in small bowl to create dressing. 

3. Toss all apples, carrots, dressing, and raisins together in large bowl. 

4. Chill for 1 hour, if desired. 

5. Serve and enjoy! 

Confetti Salad (Yields 4-6 servings) 
 
Ingredients: 

 ¼ cup lemon or lime juice 

 2 tbsp orange juice 

 1 tbsp honey 

 2 cups carrots, grated or chopped 

 2 cups apples, chopped 

 1/8 tsp salt 

 ¼ cup raisins 

 

Instructions: 

6. Chop and/or grate apples and carrots. 

7. Mix juices, honey, and salt together in small bowl to create dressing. 

8. Toss all apples, carrots, dressing, and raisins together in large bowl. 

9. Chill for 1 hour, if desired. 

10. Serve and enjoy! 


