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Math DesCartes: Measurement
Skills: Attributes, Units, Tools, Techniques

	Students:
	DesCartes Skills:

(Highlight the skills related to your chosen standard/concept)

	
	RIT 221-230:
• Converts between cups, pints, quarts, and gallons

	
	RIT 211-220:
• Converts between the customary and metric system given conversion ratios (1-step, length)
• Converts between cups, pints, quarts, and gallons
• Apply dimensional analysis to simple real-world problems (capacity) 
• Solves simple problems involving capacity  

	
	RIT 201-210:
• Converts between cups and pints 
• Converts between cups, pints, quarts 

	
	RIT 191-200:
• Selects and uses the appropriate type and size of unit in customary system (capacity) 
• Knows the approximate size of a pint 
• Converts between cups and pints 
• Converts between cups, pints, and quarts  

	
	RIT 181-190:

• Determines more capacity or less capacity
• Selects and uses the appropriate type and size of unit in customary system (capacity)  


	
Lesson Title: Let’s Make Desserts - Measuring

	Standard/Concept for All:

MA 1.4.4: Identify measurement tools that could be used to measure length, capacity, and weight
MA 2.4.2: Identify appropriate units for measuring length, area, capacity, and weight

MA 3.4.3: Measure length, capacity, and weight in U.S. customary and metric units (e.g., pound, kilogram)

MA 3.4.5: Select appropriate tools for measuring length, capacity, and weight

MA 5.4.1: Convert simple units within a system of measurement (e.g., millimeters to centimeters, feet to yard, quarts to gallons, gram to kilogram, minutes to hours, days to weeks)

	

	Introduction: (Get Attention; Connect to Prior Knowledge)
Discuss: How is math related to cooking?  If a recipe called for you to use 1 cup of something, but you didn’t have a measuring cup, how would you figure out how much to use?

	

	For Students Ready for a Challenge: 
Lesson/Activity:

- Assign students to make haupia.
- The recipe measurements are in cups.  Provide students with measuring tools: gallons, pints, and quarts, but NOT cups.  Have them work together to figure out how to measure the ingredients as accurately as possible.
Resources:

- Recipe from Let’s Make Desserts by Punahele Svendsen
- Ingredients for recipes, in quantities larger than needed

- Bowls, mixing spoons, measuring containers: pints, quarts, gallons.
Means of Assessment: Successful measurement of recipe ingredients


	For Most Students:
Lesson/Activity:

- Assign students to make haupia.

- The recipe measurements are in cups.  Provide students with measuring tools: gallons, pints, and quarts, and one half cup.  Have them work together to figure out how to measure the ingredients accurately.
Resources:

- Recipe from Let’s Make Desserts by Punahele Svendsen

- Ingredients for recipes, in quantities larger than needed

- Bowls, mixing spoons, measuring containers: ½ cup, pints, quarts, gallons.
Means of Assessment: Successful measurement of recipe ingredients


	For Students Needing Extra Support:
Lesson/Activity:

- Assign students to make kūlolo.

- The recipe measurements are in cups.  Provide students with measuring tools: Tablespoon and a 2-cup measuring cup with marks on the side indicating every ¼ cup.
Resources:

- Recipe from Let’s Make Desserts by Punahele Svendsen

- Ingredients for recipes, in quantities larger than needed

- Bowls, mixing spoons, measuring containers: Tablespoon and 2 cup measuring cup with marks on the side indicating every ¼ cup
Means of Assessment: Successful measurement of recipe ingredients


	

	Closure/Summary for All:
- Eat the results!  Talk about how things might turn out if recipe ingredients were measured incorrectly.  Why is it important to measure correctly?
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