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Machen wir Sauerkraut! 
Students explore STEM topics: 

botany, cellular biology, economics, 

math, technology, and culinary arts 

 

Students learn about the culinary 

uses of cabbage. 

 

Students learn about the science 

behind fermentation – biochemical 

activity, pH change, etc.  

 

Students are able to chart and graph 

chemical changes in pH.  

 

Students discuss the health benefits 

of fermented foods and how they 

impact the body.  

 

Students create a ‘How to make 

Sauerkraut’ video.  

 

Students are encouraged to cook 

with sauerkraut. 



 

Unterrichtsgespräche 

 

Brunhilde  

stampft das Kraut 

 

Niles North Krautfest 

 

Materials List  

and Teacher Notes 

 

josneu@d219.org 

https://docs.google.com/document/d/1_pb6Sc7YL2Jnv9tXGl6AlqAPJ0LPMB16v50lPiAoUDs/edit
https://docs.google.com/presentation/d/1tjrlucdctiEh1d9Gy-Cwc4-4GmzIwukBKS8RYU5EMgk/edit?usp=sharing
https://drive.google.com/file/d/0B44g4IHnSrCTeEtfMHBMNWtWRzg/view?usp=sharing
https://drive.google.com/file/d/0B44g4IHnSrCTeEtfMHBMNWtWRzg/view?usp=sharing
https://drive.google.com/drive/u/1/folders/0B44g4IHnSrCTeWI2NXZXMThucnM
https://docs.google.com/document/d/1HDUiglVmu1iROCENp1QR6YdyfGzBua4Tv5xzx8sF2zU/edit?usp=sharing
https://docs.google.com/document/d/1HDUiglVmu1iROCENp1QR6YdyfGzBua4Tv5xzx8sF2zU/edit?usp=sharing

















