Setting the context
Have you ever made a pizza or seen
someone else make one? How did you do
it? What did you put on the pizza?

If the children have never had pizza or seen
it made, it may be appropriate to make a
pizza similar to the one in the book prior to
the reading session.
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Introducing the book
This book is called Making Pizza. What kind
of book do you think it will be? Why do you
think that?

Talk about the ingredients used to make a
pizza.
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Front cover
Look at the cover. Talk about the picture.

Title page
Read the title of the story.

This boy seems very pleased with himself.
What do you think he has been doing?
What types of toppings does he like on his
pizza?

How many slices do you think you could cut
the pizza into? Why do you think the picture
on this page shows the pizza with a slice cut
out of it?

Point out the names of the author and the
photographer.

Making Pizza Pages 2–3
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Talkthrough
These two pages tell us important information for this recipe.
What do they tell us to do? Why is ‘green peppers’ in brackets
under the word capsicum?
Make sure the children know what each of the
ingredients is.
Look at the picture of the cheese. What can you see here?
Look at the salami. What have they done here?

Observe and support
Can the children understand the literal
meaning of the text?
What are the ingredients you need for this recipe?
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Ingredients
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pizza base

cheese

salami

tomato sauce

capsicum

olives

(green peppers)
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Making Pizza Pages 4–5
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Talkthrough
In a recipe, the first word of each sentence usually tells
us what to do.
The first instructional verb is ‘get’ and on the next
page it is ‘put’. Identify these for the children.
Now the boy has to get the first two ingredients. What is he
going to do first? He puts the tomato sauce on the pizza base.
What ingredient do you think he will put on next?

Observe and support
Can the children identify a full stop and explain what
it is used for?
Show me a full stop. When do we use a full stop?
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Get the tomato sauce

Put the tomato sauce

and the pizza base.

on the pizza base.
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Get the olives.
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Put the olives
on the pizza.
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Making Pizza Pages 12–13

?

Talkthrough
Point out the picture of the whole capsicum and the
capsicum slices.
There are some things that are safe for you to do in the kitchen
and others where you might need an adult to help you. Who
might have cut up the capsicum for the boy?

Observe and support
Do the children know the features of a recipe? (List of
ingredients, steps to follow, instructional verbs used to
start sentences.)
What are the special features of a recipe?
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Get the capsicum.
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Put the capsicum
on the pizza.
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Making Pizza Pages 14–15
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Talkthrough
Now the boy is ready to cook the pizza. Who do you think is
helping him?
Point out the picture on page 14. Stress that someone
is helping the boy to put the pizza in the oven.
The person is wearing oven mitts to protect his or her hands
from the heat.

Observe and support
Are the children able to infer meaning from the book?
Who might be helping the boy in the kitchen?
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Cook the pizza
14

in the oven.

Look at the pizza now.
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Talkthrough
How does the boy feel about eating his pizza? What tells you this?
Would you like to eat this pizza? Why or why not?
If this was your pizza, would you use the same ingredients as
the boy or would you change some of them?

Eat the pizza.
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After reading
Being a meaning maker

Encourage the children to support their answers with
evidence from the book as they discuss these
comprehension questions:
How do you make pizza?
Does it matter which order you put things on a pizza? Why?
What was done to the cheese before it was put on the pizza?
What needed to be done to the other ingredients before they
could be put on the pizza?
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