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Ms. Dennis, Behind the Book

and our parents. They all help

us grow and learn!



ABOUT

THE PROGRAM

What is the science behind our
favorite foods? Class 3-211 took

a tasty journey to find out. The
students started by conducting
an experiment with Skittles
candies, guessing how and why
their coating dissolves in water.
They discussed how the simple
act of dropping Skittles into water
involves scientific reactions.

Gilbert Ford, author of How the

Cookie Crumbled, visited the class and told the history of the chocolate chip
cookie, invented by Ruth Wakefield. The class watched a video of Gilbert baking
cookies and comparing the baking process to the writing process. Students
voted on their favorite foods, and during Gilbert's second visit, students were
ready to start researching the ingredients and scientific processes that go into

the most popular foods.

They investigated the science of
baking, melting, freezing, mixing,
and frying and then researched
the best recipes to create their
favorite dishes.

Behind the Book writing coaches
worked with the students to
develop their thoughts into
paragraphs and add mouth-

watering details to their work.
Behind the Book teaching artist
Candice Humphries helped students
use collage technigues to render
their foods in colorful ways.

Their food science adventure
continued with a trip to Ample Hills
Creamery. The class brainstormed
about all the ingredients needed to
make ice cream, including air. They
then rode the Ample Hills Churning
Bicycle that turned a canister of
ingredients into ice cream.

After finding out about all the
scientific operations involved, they
sampled their product and gave it a
big thumbs up.

Ending with a scavenger hunt around
the creamery, Mr. Blatman's class

left the Creamery with a deeper
understanding of food science and
the confidence to keep exploring
science — in and out of the kitchen!
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From the kitchen of Armando

CHICKEN TENDERS
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From the kitchen of Emerson

CHOCOLATE
CHIP COOKIES
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the kitchen of Lolia

ICE CREAM
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CHICKEN TENDERS

From the kitchen of Matthew
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CHOCOLATE
CHIP COOKIES
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VISITING AUTHOR

Gilbert Ford currently lives and works in Brooklyn, NY where he has illustrated
many New York Times best selling middle grade novels and also award-winning
picture books. He is the author/ illustrator of the non-fiction picture books The
Marvelous Thing That Came From A Spring and How The Cookie Crumbled, both
published by Atheneum. He is also the author/illustrator of his debut middle grade
novel, The Mysterious Messenger, to be published by Macmillan/Ottaviano in 2020.

STUDENT AUTHORS

We are a small class and a community. We care for each other. Our class is
diverse. We are different in some ways and the same in many others. We have
many different moods, emotions, and tastes. Our class gets excited about our
work. We are smart, intelligent, and serious. We are awesome!

BEHIND THE BOOK

Behind the Book creates intensive learning and empowering experiences for New
York City public school students. Working with classes from Pre-K through the 12th
grade, Behind the Book brings authors and their books into individual classrooms
to build literacy skills and create a community of lifelong readers and writers. Each
of a series of workshops is designed to bring books to life to inspire and engage
the students. Behind the Book programs are part of the class curricula and meet
the Common Core Learning Standards.



LEARNING STANDARDS
ADDRESSED

CCSS.ELA-LITERACY.RIL.3.3

Describe the relationship between a series of historical events,
scientific ideas or concepts, or steps in technical procedures in a text,
using language that pertains to time, sequence, and cause/effect.

CCSS.ELA-LITERACY.W.3.2.B
Develop the topic with facts, definitions, and details.

CCSS.ELA-LITERACY.W.3.2.C
Use linking words and phrases (e.q., also, another, and, more, but) to
connect ideas within categories of information.
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