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This classroom activity introduces students to the context of the performance task. This 

ensures that students are not disadvantaged in completing the skills the task intends to 

assess. Contextual elements include understanding the situation of the task, potentially 

unfamiliar concepts associated with the situation or setting, and key terms or vocabulary 

students will need to understand in order to engage with the performance task. This 

classroom activity is also intended to interest the students in the task they are to complete. 

This activity should be easy to implement, and contains clear instructions. 

 

Please read through the entire classroom activity before beginning the activity with 

students. This will ensure that all classroom preparation is completed before the activity 

begins.  

 

 

Resources Needed: 

 A piece of paper and pencil for each student 

 

 

Learning Goals: 

 Students will learn how a bakery functions in order to understand the context of the 

performance task 

 Students will learn 

o How to adjust recipes 

o How to choose the correct amount of batter for cakes 

o The different types of pots and pans that can be found in a bakery 

 The student will understand the following vocabulary: 

o Recipe: a set of instructions for preparing a specific food 

 

 

Definitions are provided here for the convenience of facilitators. Students are expected to 

understand these key terms as they arise in the context of the task, not to be able to recite 

the definitions. 
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[Purpose: The facilitator's goal is to help students to understand how a bakery works in 

order to have the basic knowledge that will allow them to complete their performance task.] 

 

Facilitator says: "Today we will be learning about baking and opening up a bakery. In 

order for a bakery to run smoothly, the correct recipes and materials are necessary." 

 

Facilitator asks: "What are some types of things you can find at a bakery?" [Allow time for 

student responses.] 

 

Facilitator says: "Beyond using the correct materials, bakers use recipes. These help guide 

bakers to make sure that every time they make a dish, it turns out the same. Have you 

ever used a recipe to bake or cook something?"  [Allow time for student responses.] 

 

Facilitator says: "While using a recipe, bakers can alter the recipe to make the right 

amount of food. If they need to bake more food than the recipe calls for, they can alter the 

recipe to make it larger. If they need less, they can alter the recipe to make it smaller. Can 

you explain to me how you can alter a recipe?" [Choose a student volunteer and discuss 

with class.] 

 

Facilitator says: "While using a recipe is important, it is also important for a baker to use 

the right pan. Do you know why it is important that a baker uses a pan of the right size?" 

[Choose a student volunteer and discuss with class.] 

 

[Display Figure 1] 

 

Facilitator asks: "Figure 1 is a picture of two pans. Could you explain what might happen if 

a baker chooses to bake a cake in a pan that is too small, or too large?" [Allow time for 

student responses.] 

 

Facilitator says: "Today, we discussed aspects of a bakery, including recipes and using the 

right tools. These ideas may help you when you complete your performance task." 

 

Facilitator asks: "Are there any questions?" [Allow time for student responses.] 

 

Facilitator says: "Now that we have discussed how a bakery works, you are now ready to 

start your performance task." 

 

[Collect all notes from students and remind them that they cannot be used during the 

performance task.] 
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Resource Documents 

 

Figure 1. Picture of two pans 

 

 
 

 

[Picture Description: "The picture shows two similar pans of different sizes. A baker would 

choose which pan to use depending upon how much space they need for their dish."] 
 


