
A Note to Teachers
On slides 7, 8, and 9, review the three Good in Every Grain recipes provided 
to save time and determine which best fits your classroom needs. If you plan 
to make pizzas at school, consider partnering with a local restaurant. A blank 
“Next Steps” slide is included to accommodate your unique project plan. 

Time: Approximately 60 minutes, not including recipe writing time.

Want to skip cooking in the classroom? Have students design their 
pizza recipes at school and bake them at home with their families. 

tip

Optional: Recipe Writing - since procedural writing is not a core Grade 5 expectations, teachers can consider 
providing a base recipe for students to adapt according to their business goals. 
As with previous lessons, a recipe related Career Connections Slide and Coding Connections Slide has been 
included at the end of the slides.

https://goodineverygrain.ca/?s=pizza


Expectations

Mathematics - Strand B Number
B1.3 represent equivalent fractions in various contexts
B2.2 recall and demonstrate multiplication facts 

Health & Physical Education - Strand D Healthy Living
D2.1  use nutrition fact tables and ingredient lists to make informed choices
D3.1 describe how advertising, food marketing, and media affect food choices 

Transferable Skills:
• Reading & writing instructions

Agriculture/Agri-Food Themes:
• Understanding that grains are the foundation of many healthy and enjoyable meals



Stage 4 Lesson 2: Picking a Pizza Recipe



Learning Goals

We can:

• Decide on our pizza recipe based on our market 
research, nutrition information, and understanding of 
local ingredients

• Double and triple the amount of ingredients and 
• Create a shopping list
• Write our recipe
• Plan for next steps



Business Connection

How will this learning help our business?

Stage 1
Starting a 
Business

Stage 3
Market Research 
& Business Plan

Stage 4
Food Systems 

& Farming

Stage 5
Create & Pitch

Stage 2
Food & Our 

Body

WE ARE HERE
Lesson 2 of 3



Minds ON

Check out the recipe

What makes 

this a great 

pizza?

http://www.youtube.com/watch?v=dnPUagTQxYY
https://www.canada.ca/en/health-canada/services/food-guide/eating-support/kitchen/recipes/flatbread-pizza.html


Pizza Dough

https://goodineverygrain.ca/2014/11/10/whole-wheat-pizza-dough/
https://goodineverygrain.ca/2014/11/10/whole-wheat-pizza-dough/


Pizza Pinwheels

https://goodineverygrain.ca/2021/02/22/pizza-pinwheels/
https://goodineverygrain.ca/2021/02/22/pizza-pinwheels/


Homemade Pizza

https://goodineverygrain.ca/2022/02/24/homemade-pizza/
https://goodineverygrain.ca/2022/02/24/homemade-pizza/


Shopping List

● Add your team’s pizza 
toppings to the shopping list 
below the sauce

● Add the amount needed for 
one recipe in the quantity 
column

● Determine the amounts for a 
double and triple recipe in 
the last two columns



OPTIONAL:
Our Recipe Choice

Write your recipe 
on the template.



Next Steps



Wrap Up

• What is one ingredient swap or addition that 
would make your pizza even healthier?

• Would that change be an improvement? Why?



Check In – What’s Next?



Career Connections



Recipe Planning

Most food recipes you buy in a store 
are developed in a lab, not a kitchen.

Learn more about being a food and 
beverage product developer. 

https://thinkag.ca/en-ca/explore-careers/career/food-and-beverage-product-developer#location-on
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Coding Connections



Energy - honey!

Hot honey is a popular pizza topping and we need bees to make it.

https://learn.forwardedu.com/course/protecting-pollinators-with-a-bee-counter/

