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Maths through Baking – Session 2
Cupcakes and Fractions


What is a Fraction?
Simply, a fraction can be looked at as something special out of a total number.
The total number is called the denominator.

The something special – what you’re interested in – is called the numerator.

A nicer way of saying this symbol: “/” is by saying “out of”
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Altogether there are 6 sweets. The denominator is 6.

2 out of the 6 sweets are dummies (2/6)

1 out of the 6 sweets is a cola bottle (1/6)

4 out of the 6 sweets have green in them (4/6)

Adding and Subtracting Fractions whose Numerator Matches (Year 3 + 4)
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In the above cupcakes, 5 out of the 12 have fruit on top (5/12).

1 out of the 12 cupcakes has orange frosting (1/12).

If I asked how many out of the 12 had either fruit on top or orange frosting, what would you say the answer was? Does the total number of cupcakes change?

For subtraction, we are NOT TAKING AWAY (but they will in High School). We are saying ‘what’s the difference?’.

What is the difference between the number of cupcakes with red fruit on top, and the number with purple fruit on top? Does the number of cupcakes change?

Equivalent Fractions
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 1 cupcake has 2 out of the 6 eggs as orange (2/6)
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2 cupcakes have 4 out of the 12 eggs as orange (4/12)
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3 cupcakes have 6 out the 18 eggs as orange (6/18)

	2
	4
	6
	8
	10
	12
	…

	6
	12
	18
	24
	30
	36
	…


Year 5 & 6 – Adding and Subtracting non-matching Equivalent Fractions
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2 out of 4 (2/4) French Fancies are chocolate; 3 out of 8 (3/8) French Fancies are chocolate.

Which pack has a better fraction of chocolate French Fancies? It’s hard/unfair to compare as they have different numbers of French Fancies but what if we doubled the 2/4?
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Now we can compare them!

We have turned 2/4 into 4/8.

One lot has four out of eight; the other lot has three out of eight. 
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Cannot compare 2/4 with 3/8.

But if we double 2/4 to 4/8 (children often forget to double the numerator!).

Now we can either compare them (subtract) or add them together.
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Yeesh! Comparing 1/4 and 1/3 is really tricky. We can’t just ‘double’ one of them.

However, both the four and the three can be made into 12.

But don’t forget we have to now have to increase the numerators by the same number (children will often forget this!)

Mixed Numbers and Improper Fractions

A ‘proper fraction’ is one where the number on top (numerator) is smaller than the number on the bottom (denominator). This would be things like ½ or ¾ or 99/100.

An improper fraction is where the numerator is bigger than the denominator: 5/4 or 110/100.

Does this make sense?

Well, a proper fraction shows us that I don’t have enough.

An improper fraction shows us I have more than I need. It’s like a remainder.

A cupcake costs £3. If I have £2 I can’t afford it as I only have 2/3 of the money needed. If I have £4, I have 4/3 of the money needed. I can buy a whole one and get change!
Cupcakes

Prepare
less than 30 mins

Bake
10 to 30 mins

Serve

Makes 12 cupcakes

Ingredients

For the cupcakes

· 110g/4oz butter or margarine, softened at room temperature

· 110g/4oz caster sugar

· 2 free-range eggs, lightly beaten

· 1 tsp vanilla extract

· 110g/4oz self-raising flour

· 1-2 tbsp milk

For the buttercream icing

· 140g/5oz butter, softened

· 280g/10oz icing sugar

· 1-2 tbsp milk

· a few drops food colouring

Method

1. Preheat the oven to 180C/350F/Gas 4 and line a 12-hole muffin tin with paper cupcake cases.

2. Cream the butter and sugar together in a bowl until pale. Beat in the eggs a little at a time and stir in the vanilla extract.

3. Fold in the flour using a large metal spoon, adding a little milk until the mixture is of a dropping consistency. Spoon the mixture into the cupcake cases until they are half full.

4. Bake the cupcakes in the oven for 10-15 minutes, or until golden-brown on top and a skewer inserted into one of the cakes comes out clean. Set aside to cool for 5 minutes, then remove from the tin and cool on a wire rack.

5. For the buttercream icing, beat the butter in a large bowl until soft. Add half the icing sugar and beat until smooth.

6. Then add the remaining icing sugar with one tablespoon of the milk, adding more milk if necessary, until the mixture is smooth and creamy. Add the food colouring and mix until well combined.
Baking Terms:

Beat: To beat means to mix something really well and add air to it, usually with a spoon, whisk, or mixer. Stirring means it’s nice and gentle; beating it means fast and hard!
Fold in: To fold in means to gently mix one ingredient into another without squashing the air out. Slow, careful, and kind. We’re not stirring: scoop from the bottom, lift up, and gently lay it over the top. It keeps things light and fluffy.

Dropping consistency: means the mixture is thick, but not stiff. It should slowly drop off a spoon, not pour like milk and not stay stuck like dough. You scoop it up…It hesitates…Then it plops off.
Skewer: Push a wooden skewer into the middle of a cake. Pull it out and look at it

What you’re looking for: 👉 Clean or just a few dry crumbs = ready

👉 Wet batter stuck to it = needs more cooking

