
Measurement (and Fractions) in Real Life 
Literature Selection:   

The Breakfast Cereal Gourmet 
 
Georgia Standards of Excellence: 
MGSE3.NF.1 Understand a fraction 1/b as the quantity formed by 1 part when a whole is partitioned into b equal parts (unit fraction); 
understand a fraction 𝑎/𝑏 as the quantity formed by a parts of size 1/𝑏 . For example, 3/4 means there are three 1/4 parts, so 3/4 = 1/4 
+ 1/4 + 1/4. 
MGSE3.NF.2 Understand a fraction as a number on the number line; represent fractions on a number line diagram. 
MGSE3.NF.3 Explain equivalence of fractions through reasoning with visual fraction models. Compare fractions by reasoning about 
their size. 
MGSE4.NF.1 Explain why two or more fractions are equivalent 𝑎/𝑏 = (𝑛 × 𝑎)/(𝑛 × 𝑏) ex: 1/4 = (3 × 1)/(3 × 4) by using visual 
fraction models. Focus attention on how the number and size of the parts differ even though the fractions.  
MGSE4.NF.2 Compare two fractions with different numerators and different denominators, e.g., by using visual fraction models, by 
creating common denominators or numerators, or by comparing to a benchmark fraction such as 1/2 . Recognize that comparisons are 
valid only when the two fractions refer to the same whole. Record the results of comparisons with symbols >, =, or < and justify the 
conclusions. 
MGSE4.NF.3 Understand a fraction 𝑎/𝑏 with a numerator >1 as a sum of unit fractions 1/𝑏. 
MGSE4.NF.4 Apply and extend previous understandings of multiplication to multiply a fraction by a whole number e.g., by using a 
visual such as a number line or area model. 
MGSE.5.NF.1 Add and subtract fractions and mixed numbers with unlike denominators by finding a common denominator and 
equivalent fractions to produce like denominators.  
MGSE.5.NF.2 Solve word problems involving addition and subtraction of fractions, including cases of unlike denominators (e.g., by 
using visual fraction models or equations to represent the problem). Use benchmark fractions and number sense of fractions to 
estimate mentally and assess the reasonableness of answers. For example, recognize an incorrect result 2/5 + 1/2 = 3/7, by observing 
that 3/7 < 1/2. 
MGSE.5.NF.4 Apply and extend previous understandings of multiplication to multiply a fraction or whole number by a fraction. 
MGSE.5.NF.6 Solve real world problems involving multiplication of fractions and mixed numbers, e.g., by using visual fraction 
models or equations to represent the problem. 
Format:  Small Group 
 
Materials:   
Markers, Chart paper, Measuring Cups/Spoons, Large Plastic mixing bowls, A variety of ingredients for 
recipes, Smaller Bowls for Each Group, Large Spoons for Each Group, Zip-Lock Bags, Index Cards, The 
Breakfast Cereal Gourmet 
 
Opening: 
Show a Diner Menu. Brainstorm list of things needed to manage this diner.  Listen for these and other 
considerations as we read the book. 
 
Work Session: 

1. Allow participants to flip through the Book, then use as a springboard for discussion topics.   
2. Design rubric 

þ Design a business plan for a GORP (Good Old Raisins and Peanuts) Diner.  
þ Name the diner and develop a menu. 
þ Components:  
þ Detailed Menu (include 4 items)  
þ Schedule (include opening and closing times, number of workers needed with shift times 

depending on size of clientele) 
þ Needed Supplies (consider menu and size of clientele per week) 
þ Featured Recipe (include conversions to accommodate size of clientele per day) 

 
þ What do we expect to see in an exemplary product? 
þ What criteria are important? 



þ What evidence will we accept to prove we’ve met the criteria? 
þ Post on wall to refer to during foundation activities. 
þ Create 4 different recipes that you would like to serve in your diner. 
þ Considering the size of your clientele, how much of each ingredient would you need for a day? a 

week?  
þ What is a good way to graphically represent this data? “Graphs” 

3.  Completing the Assessment 
þ Review Assessment Description and Rubric. 
þ Groups work together to complete the requirements and prepare to share. 
þ In order to measure out needed ingredients, they must show their recipe and calculations to 

justify their portions. 
4.   Balanced Assessment 

þ Use concepts taught to write 3 or 4 questions for a written test. Swap with each other and try it 
out. Discuss need for multiple types of assessment. 

 
 


