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Task Title: Understanding a Baked Ziti Recipe

OALCF Cover Sheet – Learner Copy 

Learner Name: __________________________________________    

Date Started: ___________________________________________ 

Date Completed: _________________________________________ 

Successful Completion:  Yes        No    

Task Description: The learner will review a recipe and calculate amounts 

needed to make larger quantities. 

Main Competency/Task Group/Level Indicator:  

● Find and Use Information/Read continuous text/A1.2 

● Understand and Use Numbers/Manage time/C2.1 
● Understand and Use Numbers/Use measures/C3.2 

Materials Required: 

● Pen/pencil and paper and/or digital device 

● Calculator or digital device with calculator function (optional) 

Goal Path: Employment Apprenticeship 

Secondary School Post Secondary Independence 
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Learner Information 

Many people want to make larger or smaller versions of a recipe.  It is 

important to calculate ingredient amounts correctly so the recipe is the same 

each time. 

Read the  “Baked Ziti” recipe. 
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Baked Ziti 

Serves: 10  

Prep Time: 20 Minutes 

Cook Time: 35 Minutes 

Ingredients  

• 1 pound dry ziti pasta 

• 1 onion, chopped  

• 1 pound lean ground beef  

• 2 (26 ounce) jars spaghetti sauce  

• 6 ounces provolone cheese, sliced  

• 1 1/2 cups sour cream  

• 6 ounces mozzarella cheese, shredded  

• 2 tablespoons grated Parmesan cheese 

Directions 

1. Bring a large pot of lightly salted water to a boil. Add ziti pasta, and cook 

until al dente, about 8 minutes; drain. 

2. In a large skillet, brown onion and ground beef over medium heat. Add 

spaghetti sauce, and simmer 15 minutes. 

3. Preheat the oven to 350 degrees F (175 degrees C). Butter a 9x13 inch 

baking dish. Layer as follows: 1/2 of the ziti, Provolone cheese, sour cream, 

1/2 sauce mixture, remaining ziti, mozzarella cheese and remaining sauce 

mixture. Top with grated Parmesan cheese. 

4. Bake for 30 minutes in the preheated oven, or until cheeses are melted. 
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Work Sheet 

Task 1:  How many portions does the baked ziti recipe make? 

Answer: 

______________________________________________________ 

Task 2: Calculate the total time needed to complete this recipe, 

including preparation and cooking time. 

Answer: 

______________________________________________________ 

Task 3: List how much of each ingredient you would need to double 

the recipe. 

Answer: 

______________________________________________________ 

Task 4: If you had three (3) pounds of ground beef, calculate how 

much of each remaining ingredient you would need to prepare this 

recipe. 

Answer: 

______________________________________________________ 


	Text_1: 
	Text_2: 
	Text_3: 
	Checkbox_1: Off
	Checkbox_2: Off
	Text_4: 
	Text_5: 
	Text_6: 
	Text_7: 


