The Bakerbert Twins

The Bakerbert Twins; BB and Bobo, are two cheerful and clever robots who absolutely love
baking!

They spend their days whipping up yummy treats like cakes,
cookies, and pies, always working together as a perfect team.
The twins are great at using maths in the kitchen—they
measure ingredients like flour and sugar, count eggs, and even
set the timer to make sure their bakes come out just right.

They love showing others how fun and easy it is to use numbers
while creating something delicious. With their aprons on and
big smiles, the Bakerbert Twins turn baking into an adventure
every time!
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Age Group: 4-8 years
Duration: 45 - 60 minutes
Theme: Baking Maths with the Bakerbert Twins

What Your Child Will Learn
e Measuring ingredients using scales.

e Counting and adding numbers while baking.

e Following step-by-step instructions.

Let’s Learn: The Bakerbert Twins are here to show us how maths makes baking even more fun!
Today, we're going to make easy-peasy sugar cookies while learning how to measure, count, and mix
like the professionals. Ready to get started?

What You'll Need:

e 100g butter (softened)
e 50g sugar

e 150g plain flour

e  Mixing bowl

¢ Wooden spoon

e Baking tray

e Greaseproof paper

e Kitchen Scales

Step 1: Meet The Bakerbert Twins (5 minutes)

The Bakerbert Twins; BB and Bobo are always in the kitchen, mixing,
stirring, and measuring. They love maths because it helps them make
perfect treats to share with their friends. Let’s bake alongside them today!

Step 2: Wash Your Hands

Before we start, wash your hands, let’s make sure our hands are squeaky clean—just like the
Bakerbert Twins would do. To keep your clothes clean you might want to grab an apron too!
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Step 3: The Bake Instructions

Measure the ingredients. Help your child weigh or measure out the butter, sugar, and flour. Talk
about the numbers on the scales as you go.

Mix it all together. In a mixing bowl, cream together the butter (soften in a microwave so it’s easy for
your child to mix) and sugar with a wooden spoon until smooth. Add the flour bit by bit, and mix
until it forms a dough. - .

Shape the cookies. Take teaspoon full of mixture and let your child roll the
dough in their hands to form a ball. Place the ball on the greaseproof paper-
lined baking tray. Press down lightly on the ball of dough to flatten it. Or E
simply let your child make their own fun shapes. Leave a little space between / \ 5
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each cookie as they will spread a little &,

Bake! Place the cookies in the oven and bake at 180°C (160°C fan) for about g e £SO
10 - 12 minutes, until golden. 1% e e \'4 2

Step 4: Be Creative (10 minutes)

Decorate with Icing: Once the cookies have cooled, mix 100g of icing sugar with 1-2 tablespoons of
water or lemon juice (for a zingy flavour) to make a smooth icing. Let your child spread or drizzle the
icing over the cookies with a spoon.

Sprinkles Fun: Before the icing sets, sprinkle the cookies with colourful sprinkles, edible glitter, or
even mini chocolate chips. Encourage your child to create patterns or designs—maybe a smiley face,
stripes, or even a little rainbow!

This is a great way to get creative and add a personal touch to your delicious cookies.

Celebrate Your Baking Skills (5 minutes)

You've done it! Not only have you made tasty cookies, but you’ve also used maths to
measure and count, and you’ve followed instructions.

Give your child a big high five or print out a Bakerbert Twins’ Kitchen Genius Certificate to
celebrate their hard work and creativity. Well done!
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Certificate of Achievement

This is to certify that

has successfully completed the

Bakerbert Twins Kitchen Genius Programme

and has shown incredible curiosity, creativity, and dedication while
exploring the wonders of baking and maths through Weebert’s
World.

Awarded for:

e Using your maths skills to measure the ingredients
e Using your imagination and creativity to decorate the cookies.
e Creating delicious cookies by following a recipe.

Your hard work and enthusiasm make you a true Kitchen Genius!

Presented by:
Weebert and The Berts - Weebert’s STEM Academy

Date:

Parent/Carer/Teacher

Signature:

Congratulations!

Keep exploring and using your imagination!



