
LET’S COOK  
 

Performance Standard 30A.H 
 
Demonstrate understanding of metrics by translating an English-language recipe into the target language 
accordingly: 
• Knowledge:  Know structures of recipes, metric measurements and metric conversions in the target language. 
• Comprehension:  Understand differences between U.S. measurements and metric equivalents. 
• Communication:  Use appropriate strategies to covey differences in measurements. 
 
Procedures 
 
1. In order to in order to use the target language to reinforce and further knowledge of other disciplines (30A), 

students should experience sufficient learning opportunities to develop the following: 
• Use the target language to gather and organize data (e.g., report, survey, graph, conversion of recipe to the 

metric system) to solve math problems in a more complex format. 
2. Provide each student with a copy of the conversion chart.  Have students review and discuss the assessment task 

and how the rubric will be used to evaluate their work. 
3. Familiarize students with cooking terms and practice metric conversions.  
4. Have students find an English version of a recipe common to the target language society. 
5. Instruct students to translate the recipe into the target language, converting measurements into metrics 

measurements. 
6. Evaluate each student’s performance using the Foreign Language Rubric as follows and add each student’s 

scores to determine the performance level: 
• Knowledge: Understood vocabulary and correct sentence structures. 
• Comprehension:  Understood differences between metrics and U.S. measurements. 
• Communication:  Effectively communicated recipe in the target language. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Resources Examples of Student Work follow 
 •  3x5 note cards for the final translation of the 

recipe.  
 • Metric conversion chart 
Time Requirements • Foreign Language Rubric 
• One class period and one evening at home to 

complete the conversion 
 

ASSESSMENT 30A.H 



METRIC CONVERSION TABLES 
 

VOLUME 
Conventional Measure Exact Metric Conversion 

(mL) 
Standard Metric Conversion 

(mL) 
¼ teaspoon 1.2 mL 1 mL 
½ teaspoon 2.4 mL 2 mL 
1 teaspoon 4.7 mL 5 mL 
2 teaspoons 9.4 mL 10 mL 
1 tablespoon 14.2 mL 15 mL 
2 tablespoons 28.4 mL 30 mL 
3 tablespoons 42.6 mL 45 mL 

¼ cup (4 tablespoons) 56.8 mL 50 mL 
1/3 cup (5 1/3 tablespoons) 75.6 mL 75 mL 

½ cup (8 tablespoons) 113.7 mL 125 mL 
2/3 cup (10 2/3 tablespoons) 151.2 mL 150 mL 

¾ cup (12 tablespoons) 170.5 mL 175 mL 
1 cup (16 tablespoons) 227.3 mL 250 mL 

4 ½ cup 1022.9 mL 1000 mL (1 L) 
 
 
 

WEIGHT 
Ounces (oz.) Exact Metric Conversion (g) Standard Metric Conversion (g) 

1 Ounce 28.3 g 30 g 
2 Ounces 56.7 g 55 g 
3 Ounces 85.0 g 85 g 
4 Ounces 113.4 g 125 g 
5 Ounces 141.7 g 140 g 
6 Ounces 170.1 g 170 g 
7 Ounces 198.4 g 200 g 
8 Ounces 226.8 g 250 g 
16 Ounces 453.6 g 500 g 
3 Ounces 907.2 g 1000 g (1 kg) 

 
 

ASSESSMENT 30A.H 



DHELLWIG
"Meets"



DHELLWIG
"Exceeds"
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