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Numeracy Challenge - Produce a Great Tasting Smoothie!

The challenge:

¢ o
‘: .c"l"/
‘c.& o/

‘s

-

The class will be split into 2 groups and you will be competing against each
other to produce a delicious, medium-thickness smoothie with the
ingredients supplied by your tutor.

Each group must produce a recipe list showing the actual amounts (in grams
and millilitres) of each ingredient used. You must also choose a suitable
name for the recipe.

Your tutor will be blindfolded and take part in a tasting session to decide
which group is the overall winner.

Marks will be awarded for the suitability of the name given, taste and
consistency of the smoothie. In addition to this you will receive marks for
how well the recipe is explained and set out.

NOTE: please do not taste / touch the nuts or drink the
smoothie if you have a NUT ALLERGY.

Ingredients you must use: Equipment available to you:
e Banana e Measuring jug
e Apple juice e Accurate electronic scales
e Natural yogurt e Measuring spoons
e Milk e Glasses /cups
e Ground nuts / seeds e Blender

So to summarise have you:
e Produced a nice tasting smoothie of medium thickness?
e Named your creation?
o Wiritten out the recipe you have used (in grams and millilitres)?

Kindly contributed by Tara Swift, Abingdon & Witney College Tara.Swift@abingdon-witney.ac.uk
MSS1/E3.8 Choose & use appropriate units / measuring instruments. MSS1/E3.6 (E3.7) Read, estimate, measure & compare weight (capacity) using non-
standard / standard units. MSS1/L1.4 Read, estimate, measure & compare length, weight, capacity & temperature using common units and instruments.
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Ingredients

Special equipment

Instructions

(Optional writing frame)
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Marking Criteria Range of marks possible Marks
Taste 1 (horrible!) - 10 (very tasty)
Consistency 1 (very thin) - 5 (very thick)

Suitable name given | 1 (very unsuitable) - 5 (very suitable)

Recipe 1 (poorly produced) - 10 (well produced)

TOTAL MARKS (out of max 30 marks)
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