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Intro

Shhh… we’re gonna let you in on a 
few secrets! In this lesson plan, young 
chefs learn the best ratio for sauce 
making, how to make the perfect 
cheese sauce, and why ketchup is so 
weird to pour out of a bottle. Plus, 
we’ll get creative with a few plating 
tricks and simple garnishes. Ready to 
learn the secrets behind your favorite 
sauces? Let’s go!
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Math

Beginner:
• So you want to be a master sauce maker? First, let’s review the basics.
• If you layer pasta, then sauce, then cheese, then start over with the pasta, then the sauce, 

what’s next?
• Ok chef, are you ready to cut food into perfect pieces in this interactive game?

Intermediate:
• Ready to plant sauce-making tomatoes? See if you can answer all 4 tomato questions.
• Let’s say you want to make 2 sandwiches instead of 4. How would you change the bechamel 

sauce in this recipe?
• Pop quiz! The ratio of cheese to sauce for 1 pizza is 1 cup to 1/2 cup. If Bob used 15 cups of 

sauce to pizzas, how many cups of cheese did he use?

Advanced:
• Every chef has their own secret sauce, but here’s a good ratio to keep in mind.
• Have you ever thought about the price of ketchup?
• Making the perfect cheese sauce starts with a specific ratio, measured by weight.

https://www.youtube.com/watch?v=wszRf0A3btk
https://bedtimemath.org/fun-math-lasagna/
https://www.mathplayground.com/pg_chef_slash.html
https://bedtimemath.org/fun-math-tomatoes/
https://kidstir.com/kids-recipes/croque-monsieur/
https://kidstir.com/kids-recipes/croque-monsieur/
https://gmatclub.com/forum/the-ratio-of-cheese-to-sauce-for-a-single-pizza-is-1-cup-to-1-2-cup-392187.html
https://bedtimemath.org/can-you-eat-gold/
https://www.youtube.com/watch?v=Bw-YhR-Zuds
https://www.youtube.com/watch?v=kUDALaHqhxQ
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Science & Geography

Beginner:
• Can your favorite dipping sauce clean a penny?
• Who’s ready for a ketchup packet “magic” trick?
• Now watch carefully to see how the hot sauce disappears!

Intermediate:
• What’s the scientific secret taste in your favorite sauce? Umami!
• Hot roux plus cold milk equals a super smooth sauce.
• Why do some sauces or dressings separate? The answer has to do with density.

Advanced:
• Ever wonder why ketchup is so strange to pour?
• Turns out, how ketchup pours is very intentional, and one reason why Heinz released the first 

ketchup racetrack.
• If the secret to pan sauce is all about food sticking to the pan, is it better to have more food 

sticking to the pan?

https://www.youtube.com/watch?v=WhAgQEr1LOE
https://www.youtube.com/watch?v=S-_VwHrKobc
https://www.youtube.com/watch?v=96jLoLomNM0
https://www.youtube.com/watch?v=uE71G4mG7bs
https://www.youtube.com/watch?v=pL1kcZuT_48
https://www.youtube.com/watch?v=Z50jEi1igNQ
https://www.youtube.com/watch?v=KB43fM_ozKQ&t=31s
https://ir.kraftheinzcompany.com/news-releases/news-release-details/slow-and-saucy-heinzr-unveils-slowmaster-57-worlds-first-ketchup
https://www.youtube.com/watch?v=nZxW4n5RyfI
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Languages & Literature

Beginner:
• What does it mean to “temper” eggs?
• The French word “mirepoix” might sound fancy, but it’s actually simple to make.
• Imagine a machine that makes spaghetti super fast! Let’s see what happens in this 

funny read aloud, Super Spaghetti.

Intermediate:
• Bonjour! Next time you go out to eat, try ordering in French!
• See if you can answer the comprehension questions about this pasta-rific story.
• Can you find the classic French sauces in this word search?

Advanced:
• Listen up! You can actually hear the difference between sauteing and sweating 

vegetables.
• Ready to take a tour of the kitchen in French?
• Now test yourself with this challenging word scramble.

Writing prompt:
• Write your own “secret sauce recipe” for something that excites you or means a lot to 

you: the ideal best friend, the perfect day, the best vacation, whatever you like. 

https://www.youtube.com/watch?v=0Z7-AblywIY
https://www.youtube.com/watch?v=9IsiEQRZUuc
https://www.youtube.com/watch?v=V6gxrPrkII4
https://www.youtube.com/watch?v=qLHXCMANzTc
https://www.readingvine.com/passages/stop-that-noodle/
https://wordmint-pdf-production.wordmint.com/Classic_Sauces_78654_6162f4fd.pdf
https://www.youtube.com/watch?v=eVyc8Oa34ic
https://www.youtube.com/watch?v=G3Kz4sR-vFw
https://wordmint-pdf-production.wordmint.com/Scrambled_soups__sauces_13bf1b_6163487c.pdf
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History & Culture

Beginner:
• Ever wonder why colorful tomato sauce was first added to pizza? 
• Would you be brave enough to try these hot sauces from around the world?
• Did you know the first version of ketchup was made from fish?!

Intermediate:
• Let’s give a high-five for the 5 mother sauces.
• What’s Italy’s secret for perfect pasta? Hint: It has to do with a perfect pairing.
• Not every pizza comes with red sauce. Check out Zanzibar pizza.

 
Advanced:
• What’s it like to be the CEO of your own sauce company? 
• In Korean cooking, can you name the popular secret sauce?
• Cacio e Pepe, meaning spaghetti with pecorino and black pepper, is a classic Roman dish 

with just a few ingredients.

Many “secret sauces” at fast food chains are made 
by mixing condiments together. What secret dipping 

or burger sauce would you mix up? 

Creative Exercise

https://www.youtube.com/watch?v=PRn5iONxSQQ
https://www.youtube.com/watch?v=dthicZSFKnU
https://www.youtube.com/watch?v=hzH2_S4ZaQA
https://www.youtube.com/watch?v=gTqT-bkrKTU
https://www.youtube.com/watch?v=FTTQDX9fKFw
https://www.youtube.com/watch?v=86idhCsmZto
https://www.youtube.com/watch?v=KKfZqSuckXk
https://www.youtube.com/watch?v=2ZT2aMCDF-o
https://www.youtube.com/watch?v=lDb2uU55dpk
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Arts & Crafts

Beginner:
• Make this adorable tomato come to life in 3D.
• Feeling lucky? Let’s create a dancing shamrock!
• These adorable garden bugs think it’s ok to play with your food.

Intermediate:
• Follow along to draw this funny and saucy food.
• So cute! Cut out shamrock-shaped sauce garnishes from leeks.
• Assign each color a number and make pi bracelets for Pi Day!

 
Advanced:
• Plating a fancy dinner or dessert with sauce? Check out these professional hacks.
• Wanna repurpose a glass sauce bottle? Grab the acrylic paints and let’s get painting!
• With help from an adult, try making these spring strawberry garnishes.

https://www.youtube.com/watch?v=SlYjIKpkGTQ
https://www.youtube.com/watch?v=Pau8S9KZSpg
https://kidstir.com/kids-recipes/veggie-bugs/
https://www.youtube.com/watch?v=seizfB4EEOA
https://www.youtube.com/watch?v=3joxKy_eXgo
https://www.pinkstripeysocks.com/2014/03/pi-day-activity-make-pi-day-bracelets.html
https://www.youtube.com/watch?v=1zrxJ5ySyok
https://www.youtube.com/watch?app=desktop&v=2EzcrmYGPK0
https://www.youtube.com/watch?v=Wopj8GXuTGg
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Field Trips

• This month, we learned how to make amazing sauce, but what about pasta?
• We’re off to Italy to see how pecorino cheese is made. Yum!
• Ever wonder what it’s like to go to culinary school at Le Cordon Bleu?

AHEAD

FIELD TRIP

https://www.youtube.com/watch?v=efE6jznsmeE
https://www.youtube.com/watch?v=Em0U-gjVZe0
https://www.youtube.com/watch?v=u4Zzv_voPz0
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