Proportions of a Lemon Meringue Pie – teacher notes

Learning Outcomes

· Use appropriate operations to solve word problems involving quantities based on measures.

· Know (and use) equivalents (of oz and lbs to g, pints to ml, tablespoons to millilitres, inches to cm, °F to °C).

· Round a decimal number to the nearest whole number or ten.

· Express a generalised relationship in a formula using letters or symbols.

Resources

Copies of ‘Lemon Meringue Pie’ worksheet

Oral and mental starter

Tell the pupils that you are going to give them an instruction, either half it, double it, treble it or square it.  Point at different pupils and give them a number.  They then have to ‘do’ their instruction to it!

E.g.  
Instruction: square it


Number: 6


Pupil responds: 36

Main activity

Give out copies of ‘Lemon Meringue Pie’ and say that they are going to use the fish curry recipe information in order to work out the pie’s ingredient.  Talk through the sheet and get the pupils working.  Encourage as much mental work as possible.  Do not use calculators.

Differentiation

More able: Go on to discuss how they might draw a conversion graph from information on temperatures.  Work with them to complete the graph.

Less able: May need your help, but encourage as much work as they can without you.

Plenary

Mark work with the group and discuss any aspects that need clearing up.  If necessary work through the formula with the group.

Lemon meringue pie

Here are some of the ingredients used for a fish curry recipe.  Use this information to give you the lemon meringue pie’s ingredients in metric units.

Fish curry recipe:  ½ oz (14g) butter, 2 tablespoons (30ml) mild curry powder, 

  1lb (450g) white fish fillet, ¾ pint (450ml) fresh milk.

Fill in the information below to help you:

1 oz = _____ g

1 tablespoon = _____ ml

1 pint = _____ ml

Now complete the lemon meringue pie recipe’s ingredients and cooking information:

Lemon meringue pie recipe:

For pastry:

4 oz plain flour


(______g)




1 oz margarine


(______g)




1 oz lard



(______g)

For the filling:
4 tablespoons cornflour

(______ml)




1½ oz butter



(______g)




2 large egg yolks

2 large lemons

½ pint cold water


(______ml)

2 oz caster sugar


(______g)

For the meringue:
2 large egg whites




4 oz caster sugar


(______g)

You will also need a deep enamel pie plate with sloping sides and a rim, measuring 6 inches (______cm) diameter at the base and 8 inches (______cm) diameter at the top.

Preheat the oven to 380°F (______°C to the nearest 10 degrees).

Remember:

1 inch is equivalent to 2.5cm

Formula to convert Fahrenheit to Celsius:
°C = (°F – 32) x 5 ÷ 9
