Using Cookbooks
Library Lessons •
Grades
3–5

by | Lynne Farrell Stover

Lesson I
Introduction to Cookbooks:
Reading a Recipe
Introduction: Get students interested in the
library’s cookbook collection by whetting their
appetites with a review of a yummy recipe.
Grade Level: 3–5
Time Allocation: 10–15 minutes
Objectives
• Students will study a recipe and answer questions to demonstrate an understanding of
detailed directions.
• Students will be introduced to cookbooks in
school’s library collection.
Material
• Visual: Reading a Recipe (page 5)
Procedure
1. Introduce the lesson by telling the students
that today, they will explore books found in
the 600 section of the library. This is the technology section dealing with applied science.
2. Display the visual, “Reading a Recipe.” Read
through the contents with students.
3. Solicit answers to the questions at the bottom
of the visual: Q1. What equipment and cooking tools are needed to prepare this recipe?
[You need a microwave oven, bowl, spatula,
and pan.] Q2. Why are the ingredients listed
separately from the directions? [Cooks can
check to see if they have everything needed.]
Q3. Would this recipe make enough treats for
everyone in the class to have one? [Answers
will depend on class size.] If not, what
could you do so that everyone could have
a treat? [You could double the recipe.] Q4.

Would it be a good idea to eat these sweet
treats in the library? [No!] Why or why not?
[Marshmallows are sticky and could ruin a
library book.]
4. Ask the students if they can think of any
other information that this recipe could have
included. Be prepared for some interesting
responses.
5. Direct the students to the cookbook section of
the library (641.5). Encourage them to inspect
the books. Some students may wish to check
out cookbooks to take home to share recipes
with their families.

Lesson II
Cookbook Tic-Tac-Toe
Introduction: Cookbooks are full of recipes.
Chefs must choose which one to use before they
start cooking. Students will also make choices
from a tic-tac-toe grid of activities as they decide
which three suit their “taste.” No matter what
they decide, their activities will help them become
familiar with the cookbooks in the library’s collection.
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Grade Level: 3–5
Time Allocation: 25–30 minutes
Objectives
• Students will engage in a self-selected research
and creative writing activity.
• Students will become familiar with the general
parts of a cookbook.
• Students will review dictionary skills.
Materials
• A variety of cookbooks from the library’s collection
• Activity sheet: Cookbook Tic-Tac-Toe, one for
each student (page 6)
• Writing tools and paper
• Dictionaries
Procedure:
1. Prepare materials prior to class. The tic-tac-toe
activity sheets may be run off as worksheets
with students using the back of the paper to
record their responses, or as instruction sheets
on cardstock allowing for reuse. In the latter
case, students would record their work on a
separate piece of paper.
2. Introduce the lesson by asking students if
they know where to find the cookbooks in
the library. Point out the shelf where they are
located (Dewey Decimal Number 641.5).
3. Ask them if they know how a cookbook
is organized. Use a basic cookbook as an
example and show the students that most
cookbooks contain a table of contents, recipes
(often organized by food group), lists and
charts, a glossary of cooking terms, and an
index.
4. Distribute the Cookbook Tic-Tac-Toe activity
sheets and writing tools. Review the choices
on the sheets and explain that they may select
any three choices in a row–horizontally, vertically, or diagonally–but the middle square
must be one of their choices.
5. Either allow students to go to the shelves and
select a cookbook or provide a selection for
them at each table. You may also provide dictionaries for finding definitions. Students may
work independently or in pairs.
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6. Invite the students to share their completed
work with the class.
7. Conclude the activity by encouraging the students to check out a cookbook.

Lesson III
A Feast of Foods Challenge
Introduction: Most cookbooks contain a comprehensive table of contents, delightful illustrations
or photos, and a detailed index. A word of caution: students working on this activity right before
lunch may have an uncontrollable desire to race to
the cafeteria and eat everything on their plate!
Grade Level: 3–5
Time Allocation: 20–25 minutes
Objective
• Students will use reference tools such as an
index and/or dictionary to complete a wordlisting grid.
Materials:
• Visual: A Feast of Food Challenge (page 7)
• Activity sheet: A Feast of Food Challenge
(page 8)
• Writing tools
• Transparency marker
• Cookbooks and dictionaries
Procedure:
1. Prepare and collect materials prior to class.
Place cookbooks and dictionaries on tables for
student use.
2. Introduce the lesson by informing the students that they will complete a word grid
using their brains and resource tools. Explain
that a good source of information would be an
index in a cookbook. Define an index as “An
alphabetical list of people, places, and things
found in a book, with the pages on which
each item is listed.” Show the students an
example of an index in a cookbook.
3. Display the visual, and read the introduction
to the class. (As a side note, you may wish
to share a spelling secret with the students.
Tell them that they can always remember that
the word dessert has two Ss in it because it is
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“sweet stuff.” If they forget the second s, they
will have spelled a word that means a land
area that receives little rain.) Ask for suggestions for words in the missing squares. Write
in their suggestions. The completed grid could
look like this:

Dijon Chicken

Dates

Doughnuts

Italian Sausage

Iceberg
Lettuce

Possible
Suggestions:

Grade Level: 3–5

I

Fruit/
Vegetable

Dessert
“Sweet Stuff”

Ice Cream

Irish Cream Pie

New York Pizza

N

Possible
Suggestions:

Nutty Buddy

Nuts

Nectarine

E

Two-Sided Recipe Display
Introduction: Cookbooks aren’t the only books in
the library that celebrate food. Good authors know
the recipe for a successful story. Combine these
two facts and you get the ingredients for an activity that encourages students to make connections
while being creative.

Main Course

D

Lesson IV

Possible
Suggestions:

Eggplant

Éclair

Enchiladas

Eggplant Casserole

4. Distribute the activity sheets and writing tools.
Review the directions with the students.
5. Allow the students to work individually or in
small groups.
6. Encourage the students to share their work with
their classmates. Answers will vary. It is possible
that some students may not be able to complete
the grid during the time allocated. They may
either fill in the grid while fellow students are
sharing their work, or complete the assignment
on their own and turn it in later.
Possible foods include:
Main Course

Fruit/
Vegetable

Dessert
“Sweet Stuff”

F

Fajitas
Fish

Fig
Fruit Salad

Fudge  
Fruit Cake

E

Eggplant Casserole
Enchiladas

Endive
Eggplant

Everlasting
Gobstopper
Éclair

A

Asian Chicken
Alfredo’s Noodles

Artichoke
Apricot

Apple Pie
Angel Food   
Cake

S

Spaghetti
Salmon

Spinach
Sweet Potato

Strawberry
Short Cake
Sugar Cookie

T

Tuna
Turkey

Turnip
Tangerine

Truffle
Tart

Time Allocation: 15–20 minutes
Objectives
• Students will demonstrate knowledge of the
literary terms character, plot, and setting.
• Students will complete a writing activity that
features summarization.
• Students will research a recipe featuring a food
specifically related to a book title.
Materials
• Visual: Two-Sided Recipe Display (page 9)
• Activity sheet: Two-Sided Recipe Display (page
10)
• Writing tools and tape or glue
• Copies of books from the collection that have
food names in the titles
• Cookbooks from the library collection
• Optional: A constructed Two-Sided Recipe
Display to use as an example
Procedure
1. Prepare and collect materials prior to class.
Place fiction books and cookbooks in a central
location for easy student access.
2. Introduce the lesson by asking the students
if they know where to find recipes with the
directions for preparing delicious dishes.
(Answers may include Grandma, the Internet,
Mom’s secret file box, and cookbooks.) Hold
up a copy of a cookbook and tell the students
that this is the reference tool they will be using
for today’s activity.
3. Ask the students if they are familiar with the
book James and the Giant Peach by Roald Dahl.
4. Display the visual and review its contents with
the students, emphasizing that when an author
writes a book, he or she uses a recipe. The recOctober 2012 • LibrarySparks • 3
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ipe for a good book includes interesting characters, an exciting plot, and an understandable
setting.
Tell the students that they will be creating
Two-Sided Recipe Displays that feature a book
that relates to a specific food. One side of the
display will contain a recipe for the food or
dish; the other will contain the recipe for the
good book.
Show the students a completed example of a
Two-Sided Recipe Display, if available.
Ask the students if they can think of some
books they have read that feature food or have
a food in the title. (See Suggested Reading
below for suggestions.)
Distribute activity sheets. Tell the students that
it is easier to think of a book title with a food
in it and then look for a corresponding recipe
than the other way around. Explain that using
the cookbook’s index and table of contents is
an excellent way to find an appropriate recipe.
Instruct the students to fill out the information
on the activity sheet. When they finish, they
are to fold the paper on the dotted lines, and
tape or glue the top together.
Display the student’s completed work on the
library shelves for others to enjoy.

•

Suggested Reading
• The Candy Corn Contest by Patricia Reilly Gift.
Yearling, 1987.
• The Celery Stalks at Midnight by James Howe.
Atheneum, 2006.
• Charlie and the Chocolate Factory by Roald
Dahl. Viking Penguin, 1964.
• Cheshire Cheese Cat: A Dickens of a Tale by
Carmen Arga Deedy. Peachtree Publishers,
2011
• Cloudy with a Chance of Meatballs by Judy
Barrett. Aladdin, 1978.
• Easy as Pie by Cari Best. Farrar, Straus, Giroux,
2010.
• Eggs by Jerry Spinelli. Little, Brown & Co.,
2007.
• Encyclopedia Brown Takes the Cake by Donald
Sobol. Scholastic, 1991.
• Everything on a Waffle by Polly Horvath.
Squarefish, 2001.

•
•

5.

6.
7.

8.

9.

10.
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•
•
•
•
•
•
•
•
•

•
•
•
•

•
•
•

Ghosts Don’t Eat Potato Chips by Maria
Thornton and Debbie Dadey. Scholastic, 1992.
Goosebumps: Say Cheese and Die by R.L. Stine.
Scholastic, 1992.
Granny Torelli Makes Soup by Sharon Creech.
HarperCollins, 2003.
Green Eggs and Ham by Dr. Seuss. Random
House, 1960.
How to Make an Apple Pie and See the World by
Marjorie Priceman. Random House, 1994.
If You Give a Mouse a Cookie by Laura Joffe
Numberoff. Harper Collins, 1985.
It’s Raining Cupcakes by Lisa Schroeder. Simon
& Schuster, 2010.
The Lemonade War by Jacqueline Davies.
Houghton Mifflin, 2007.
Lucky Beans by Becky Birtha. Albert Whitman,
2010.
Mama Panya’s Pancakes: A Village Tale from
Kenya by Mary Chamberlin. Barefoot Books,
2005.
More Spaghetti, I Say! by Rita Golden Gelman.
Scholastic, 1977.
Popcorn Days and Buttermilk Nights by Gary
Paulsen. Puffin, 1989.
Poppy and Rye by Avi. HarperCollins, 1999.
Should I Share My Ice Cream? by Mo Willems.
Hyperion, 2011.
Stone Soup by Jon J. Muth. Scholastic, 2003.
Strawberry Girl by Lois Lenski. HarperCollins,
1945.
Superfudge by Judy Blume. Viking Penguin,
2007.
Sweet Potato Pie by Kathleen D. Lindsey. Lee &
Low Publishers, 2003.
Tony’s Bread by Tomie dePaola. Puffin, 1996.

❖ ❖ ❖

Lynne Farrell Stover has been an educator for more
than forty years and is currently a Teacher Consultant
at James Madison University in Harrisonburg,
Virginia. She has taught many teacher workshops, and
she won Teacher of the Year in 1999 from the Virginia
Council of Economic Education and from the Virginia
Association for the Gifted. She is the author of the
Magical Library Lessons series and From Snicket to
Shakespeare from UpstartBooks.

Reading a Recipe
A recipe is a set of instructions for making something. In a cookbook, a recipe gives step-by-step directions for
making something to eat.
Study the recipe for Crunchy Candy Corn Treats and answer the questions below.

Crunch Candy Corn Treats
Ingredients:
¼ cup butter or margarine (½ stick)
6 cups miniature marshmallows
6 cups crispy rice cereal
1 cup candy corn
Directions:
1. Microwave butter in a large bowl until melted (30-45 seconds).
2. Remove bowl and add marshmallows.
3. Microwave until marshmallows are melted (1-1½ minutes).
4. Stir the melted butter and marshmallows together.
5. Add cereal and candy corn.
6. Mix well.
7. Using a buttered spatula, press into a 13x9 pan coated with cooking spray.
8. Cool.
9. Cut into 15 bars.  
10. Store in an airtight container at room temperature.

Questions:
1. What equipment and cooking tools are needed to prepare this recipe?
______________________________________________________________________________
2. Why are the ingredients listed separately from the directions?
______________________________________________________________________________
3. Would this recipe make enough treats for everyone in the class to have one? _________________
If not, what could you do so that everyone could have a treat? ____________________________
______________________________________________________________________________
4. Would it be a good idea to eat these sweet treats in the library? ___________________________
Why or why not? _______________________________________________________________
______________________________________________________________________________
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Coookbook Tic-Tac-Toe
Directions: Choose three activities in a row on the Tic-Tac-Toe Grid.
You must use the center square.

Compose a haiku that
features either harvesting or
cooking vegetables. Note:
A haiku is a Japanese poem
having three lines with five
syllables in the first line,
seven in the middle, and five
in the last.

Record the title, author,
and call number of a
cookbook with a country or
nationality in its title:
Title:
Author:
Call number:

Write definitions for the
following cooking terms:
• Chop
• Combine
• Cube
• Cut

Write definitions for the
following cooking terms:
• Blanch
• Blend
• Boil
• Broil

Inspect a cookbook. Write
down the book’s title,
and check and record if it
contains the following:  
• Table of contents  
• Charts
• Illustrations
• Glossary
• Index

Write lyrics for a song
celebrating your favorite
food using the tune “Mary
Had a Little Lamb.”

Record the title, author, and
call number of a cookbook
that features healthy
recipes.
Title:
Author:
Call number:

Create and illustrate a
meal that might appeal to
a fictional character. Hint:
Charlie Bucket in Charlie and
the Chocolate Factory likes
sweet treats.

Write definitions for the
following cooking terms:
• Sauté
• Scald
• Sear
• Simmer
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A Feast of Food Challenge
Directions: Fill in the blanks with words that fit in
each category. Your words must begin with the letters at
the left of each row.
Hint: An index in a cookbook would be a good
place to look for words. A dictionary could also
prove helpful.

Main Course

Fruit/Vegetable

Dessert
“Sweet Stuff”

D

Dijon Chicken

Dates

Doughnuts

I

Italian Sausage

Iceberg Lettuce

N

New York Pizza

E

Nutty Buddy

Eggplant

Éclair
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A Feast of Food Challenge
Directions: Fill in the spaces with words that fit in each category. Your words must begin with the letters at
the left of each row.
Hint: An index in a cookbook would be a good place to look for words. A dictionary could also prove helpful.

Main Course

F
E
A
S
T
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Fruit/Vegetable

Dessert
“Sweet Stuff”

Two-Sided Recipe Display
EXAMPLE: Side One

Recipe for a Good Dish
Dish Title: Impossible Peach Pie
Ingredients: 1½ cup milk, ½ cup Bisquick, ¼ cup soft butter, 1½ teaspoon vanilla,
¾ cup sugar, 4 eggs, 1 can peach pie filling
Directions: Preheat oven to 350 degrees. Grease pie plate. Beat together milk, sugar,
Bisquick, butter, eggs, and vanilla.  Pour into pie plate.  Spoon peaches over the top.
Cooking Time: Bake 25-30 minutes until golden brown.
Source: Betty Crocker’s Bisquick Cookbook, page 184

EXAMPLE: Side Two

Recipe for a Good Book
Book Title: James and the Giant Peach
Ingredients (Characters): James Henry Trotter, the mysterious old man/wizard, Spiker
and Sponge (James’s mean and lazy aunts), Centipede, Earthworm, Grasshopper,
Ladybug, Glowworm, and Silkworm (James’s friends)
Directions (Plot): An orphan escapes from his cruel aunts in a giant peach filled with
magical insects. They have many adventures and end up in New York City.
Time (Setting): The English countyside and the Atlantic Ocean during the last century.
Source (Author): Roald Dahl

Helpful Definitions:
• Author: The person who wrote the story
• Character: The “beings” in the story
• Plot: The action of the story
• Setting: The place and time of the story
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Two-Sided Recipe Display
Recipe for a Good Book
Ingredients (Characters):

Directions (Plot):
Time (Setting):
Source (Author):

Fold

Cooking Time:
Directions:
Ingredients:
Dish Title:

Recipe for a Good Dish
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