KITCHEN MATH IDEAS
1. Becky Cox - I went to a school supply store (or you can look on-line).  I found several workbooks, activity books, etc. that deal with fractions (about 4th grade) and some that deal with cooking and math.  You might look around for some of these books.  They were $ 4-7 each.  I just made copies of some of the activities or changed them, but there were lots of ideas.

2. Valerie Shaw - Mrs. T worksheet (see attached to email).

3. Lynette Vance – I do the measurements with Kool Aid.  The students love it and it seems to help.

4. Heather Smith – I have the students draw 1 cup at the top of the page and then break it down from there.  They draw 2 rectangles under that, then 4 and have them write the different measurements.  

5. Nancy Fahrenbach – Have you tried asking one of your math teachers?  They can be great resource and sometimes will come down and teach part of the lesson.

6. Shelley Moser – You can have them experiment with water measurements.  There are some measurement worksheets, or you could make your own.  They always understand pizza servings.  You can show them fractions with pizza circles on the board or have them work as teams to cut their pizzas into fractions, as desired.  Or there is “Gallon Guy”.  You draw the torso and label it “gal.”  The four extremities above the joint are labeled “qt.”  The four lower arms and legs are split into two long halves and labeled “pts”. Than you add 4 fingers to each end, labeled “c”.  now you can see that 2 cups make a pint (4 c. make a qt) 2 pts. make a quart, and 4 quarts make a gallon.  It seems like the students do better with hands-on manipulatives and visual examples.  Also, they need to have practice to truly understand.
