	Title:  Thunder Cake
Grade 2

	Curricular Connection
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	SCIENCE
1.C.1.a - Describe things as accurately as possible and compare observations with those of others.

(K)2.E.2.c - Describe qualitative changes in weather, such as temperatures, precipitation, wind, etc 

ELA
1.D.1.f – learn 1-12 new vocabulary words a week

2.A.1.a - Read and recognize nonfiction materials to gain information and content knowledge

2.A.4.a – Identify the author’s purpose
2.a.1.b – Read and identify functional documents (recipes)

MATH
3.B.1.b -  Measure capacity of objects using cup, pint, quart, liter, and gallon 

6.A.2.a – Read, write, and represent fractions as parts of a single region using symbols or models with denominators of 2, 3, or 4 

6.A.2.b - Read, write, and represent halves or fourths as parts of a set using symbols, words, and models 

TECHNOLOGY
3.C.1.e – Use various electronic information retrieval sources to obtain information on a topic

	STEM Components
	S – FOSS: Air & Weather, thunderstorms, clouds
T - http://www.weatherwizkids.com/weather-thunderstorms.htm
E – assembling the Thunder Cake
M – measurement and fractions 

	Background
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	The students will read Patricia Polacco’s Thunder Cake.  Before reading, the students will be introduced to thunderstorms and how they form.  After reading, the students will follow a recipe to create an actual Thunder Cake.


	Materials/
Resources
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	Teacher Materials
	Student Materials

	
	· Computer with internet access http://www.weatherwizkids.com/weather-thunderstorms.htm
· Patricia Polacco’s Thunder Cake
· Recipe for Thunder Cake

· Ingredients for Thunder Cake

· Oven
	· Patricia Polacco’s Thunder Cake
· Computer with internet access

	Safety
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	· Adult supervision will be required for placing the cakes into the oven and for removing them when finished.
· Be sure to check for food allergies.

· Be sure the students wash their hand before and after handling food.

	Focus Question(s)
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	· What was Patricia Polacco’s purpose for adding a recipe into her story Thunder Cake?

· How can we equally share our cake with our entire class?

· How can you determine how far away a thunderstorm is?


	Vocabulary
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	bolt

	
	horizon

	
	lightning

	
	rumbled

	
	thunder

	
	weather

	
	slit

	
	jagged

	
	churned

	
	weather

	
	creased

	
	samovar

	
	penned

	
	scurried

	
	surveyed

	
	beamed

	
	measured

	
	rattled

	
	batter

	
	ingredients


	5 E Model
	Time Frame
	Activity

	Engage
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	15 minutes
	Provide the students with a copy of a large speech bubble.  In the speech bubble.  The students will write about a time when they were scared.  Encourage the students to add details as they will be sharing these thoughts with their peers
Allow a few minutes for the students to share their “Scary Moment”.
This will be your lead-in to the lesson on Thunder Cake and making connections to the little girl’s character in our story.

	Explore
[image: image8.wmf]

	30 minutes
	http://www.weatherwizkids.com/weather-thunderstorms.htm
Show the students the website listed above.  If there are laptops available, each student can have their own laptop to explore and read about thunderstorms.
If each student does not have access to a laptop, project the website and read through as a shared reading.  Discuss thunderstorms and the content throughout.
There are thunderstorm experiments listed on the website that you can try, as well, if time permits.

	Explain
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	30 – 45 minutes
	Discuss with the students how a thunderstorm forms.  Use Thunder Cake by Patricia Polacco with the students.  You can use this as a read aloud or a shared reading.

Throughout the story, discuss vocabulary and the words’ meanings using context clues.
During reading, make connections between our prior knowledge of thunderstorms to determine how far away they are AND the fact that the little girl and her grandma use the same idea when they determine how far away the storm is.
At the end of the story, read through the recipe and discuss with the students how to read a recipe.  Discuss:  Do we read a recipe the same way that we read other text? 

	Extend
[image: image10.wmf]
	60 minutes
	Discuss author’s purpose with the students.  
Ask:  “Why would the author include the recipe for Thunder Cake in her story?”
Show the students the ingredients that have been gathered.  Predict:  What should we do with these ingredients?

The students will help to read the recipe, measure ingredients, and combine them to prepare the Thunder Cake.  
While combining ingredients, discuss the fractions used – ¾, ½, 1 ¾, etc.  You can even discuss equivalent fractions.  For example, “If I didn’t have a measuring cup that was ½ cup, how would I improvise?”  (use ¼ cup 2 times)

Following the recipe, bake the cakes.  Remove from the oven when finished.  Let the cakes cool and then remove the cakes from the pans.  After the cakes have completely cooled, frost them and add strawberries

Before cutting, discuss that our cake is ONE WHOLE.  In order for everyone to have an equal piece, what can we do?  (Divide the cake into 20ths – or however many students are in your class).

As you are cutting the cake, discuss and note what fraction of the cake is now missing.

	Evaluate
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	· Are students able to explain how to tell how far away a thunderstorm is?
· Are students able to read a recipe – including correctly reading the fractions displayed?

· Can students follow a set of directions (recipe) to create a product?



Thunder Cake! 
Pre-heat oven to 350 degrees. 
Cream together one at a time: 
1 cup shortening 
1 3/4 cup sugar 
1 teaspoon vanilla 
3 eggs, separated 
( blend yolks in. Beat whites until they are stiff, then fold in.) 
1 cup cold water 
1/3 cup pureed tomatoes 
Sift together: 
21/2 cups cake flour 
1/2 cup dry cocoa 
11/2 teaspoons baking soda 
1 teaspoon salt 
Mix dry mixture into creamy mixture. Bake in two greased and floured 8 
1/2 inch pans at 350 degree for 35 to 40 minutes. Frost the cake with chocolate butter frosting. Top with strawberries. 

ENJOY!!! 
