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Recipe pattern challenges

Making milkshakes

Here are instructions to make two milkshakes.
What is the same about the instructions? What is different?

Can you make a new recipe reusing some of the steps to a5
make a new milkshake e.g. banana milkshake?

Strawberry Milkshake

Chocolate Ice Cream Milkshake

You will need
Milk, strawberries, a knife, a
measuring jug, a blender, a glass
Instructions
1. Get the strawberries ready
by washing them and cutting
them up
2. Measure 300ml of milk
3. Put the milk and flavourings
In a blender (don't forget the
lid) and blend

=4 =RPouk.out and enjoy

You will need
Milk, chocolate ice cream, a scoop,
a measuring jug, a blender, a
glass
Instructions
1. Get the ice cream ready by
scooping it out of the tub.
2. Measure 300ml of milk
3. Put the milk and flavourings
in a blender (don't forget the
lid) and blend
4. Pour out and enjoy




.

Recipe pattern challenges

Making milkshakes

Here are instructions to make two milkshakes.
What is the same about the instructions? What is different?

Can you make a new recipe reusing some of the steps to )
make a new milkshake e.g. banana milkshake?

Strawberry Milkshake

Chocolate Ice Cream Milkshake

You will need
Milk, strawberries, a knife, a
measuring jug, a blender, a glass
Instructions
1. Get the strawberries ready
by washing them and cutting
them up
2. Measure 300ml of milk
3. Put the milk and flavourings
In a blender (don't forget the
lid) and blend

iaedi=Poueout and enjoy

You will need
Milk, chocolate ice cream, a scoop,
a measuring jug, a blender, a
glass
Instructions
1. Get the ice cream ready by
scooping it out of the tub.
2. Measure 300ml of milk
3. Put the milk and flavourings
in a blender (don't forget the
lid) and blend
4. Pour out and enjoy




Strawberry Milkshake
You will need
Milk, strawberries, a knife, a measuring jug, a blender, a glass

Instructions

1. Get the strawberries ready by washing them and cutting them up
2. Measure 300ml of milk

3. Put the milk and flavourings in a blender (don’t forget the lid) and blend
4. Pour out and enjoy
‘ Reuse
Banana Milkshake
You will need

Milk, a banana, a knife, a measuring jug, a blender, a glass

Instructions

1. Get the banana ready by peeling them and cutting them up

2. Measure 300ml of milk

3. Put the milk and flavourings in a blender (don’t forget the lid) and blend
4. Pour out and enjoy
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5. PLZZA Recrve wiry
OPTIONAL INGREDIENT
« Roll out dough ’
+ Spread tamato Seuce on dough
+ Sprinkle chezse en fomate sace
» Sprinkle sliced cmri;;:;

e
ingredient on tap @i ¢

aior for §
put pizaa in " ot 30

| minutes:

Toke out of ovet Q

1. WUSHROOM przzy g

RQ” out dﬂUQlﬂ,

Spread tomato sauce on dough
+ Sprinkle cheese on tomato sauce

o+ Sprinkle sliced mushrooms o 10
of cheese. —

50°C for 3

. Put pizza in oven at3
minutes.

Take out of 0v¢"
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» Barefoot
» https://barefootcas.org.uk/

- Computational Fairy Tales P ef.“gt

* http://computationaltales.blogspot.nk/ sssotssn, BT

0% CAS %
020 - Barefoot

Supportsd by BT

KS2 Introduction to Pattern Unplugged
Activity: Reusing Recipes

Recommended Year Group: Any Key Stage 2
Activity Duration: 25 minutes

Concepts and approaches

&

Patterns

Overview
In this unplugged activity pupils spot patterns in pairs of similar recipes to identify common
steps that they can reuse in new recipes that they create.
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