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RESPECTED AND RECOGNISED QUALIFICATIONS

Masterclass Certificate in Baking for the Elderly

Memory and Cognitive Health in Baking

Acetylcholine — A neurotransmitter essential for memory formation and retrieval. Related terms: cholinergic
pathways, cognitive decline. In baking, the act of measuring and mixing stimulates acetylcholine release,
supporting neural plasticity. Practical tip: Encourage learners to verbalize each step, reinforcing
neurotransmitter activity. Challenge: Individuals with reduced cholinergic function may need slower pacing
and repeated cues.

Alzheimer's Disease — A progressive neurodegenerative disorder characterized by memory loss, language
difficulties, and impaired executive function. Related terms: dementia, amyloid plaques, neurofibrillary
tangles. Baking activities that involve familiar recipes can provide structured reminiscence, reducing anxiety.
Example: Revisiting a “grandma'’s apple pie” recipe taps long-term memory. Challenge: Sensory overload
(strong aromas, noisy mixers) may overwhelm some participants.

Amnestic Mild Cognitive Impairment (aMCl) — A stage between normal aging and dementia marked by
noticeable memory deficits without significant functional loss. Related terms: subjective cognitive decline,
neuropsychological testing. Baking tasks that require short-term memory (e.G., Recalling ingredient order)
can serve as informal assessments. Practical application: Use a checklist that learners fill after each step,
reinforcing recall. Challenge: Frustration if errors are perceived as failures; emphasize “process over
product”.

Amygdala - Brain region involved in emotional memory and stress response. Related terms: limbic system,
fear conditioning. The pleasant aromas of fresh bread activate the amygdala, creating positive emotional
associations. Example: The scent of cinnamon can calm participants and improve focus. Challenge: Negative
past experiences with baking (e.G., Burnt goods) may trigger anxiety; provide supportive feedback.

Association Memory — The ability to link two or more pieces of information, such as ingredient with its
function. Related terms: semantic memory, procedural memory. In a baking class, ask learners to match
"baking soda” with “leavening”. Practical tip: Use flash cards or tactile objects. Challenge: Declining
associative networks may require repeated pairing and multimodal cues.

Attention Span — The duration one can maintain focus on a task without distraction. Related terms: working
memory, executive function. Baking sessions limited to 30-45 minutes respect typical elderly attention
spans. Example: Break a complex cake recipe into three mini-sessions (preparation, mixing, baking).
Challenge: Interruptions (phone calls, visitors) can fragment attention; schedule "quiet periods” for
concentration.

Auditory Processing — The brain’s ability to interpret sounds, crucial for following verbal instructions. Related
terms: hearing loss, speech-in-noise perception. Clear, paced narration of steps helps mitigate age-related
auditory decline. Practical application: Repeat key instructions and provide written handouts. Challenge:
Background kitchen noise may mask important cues; use a quiet demo area.
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Autobiographical Memory — Recall of personal life events, often tied to emotions. Related terms: episodic
memory, reminiscence therapy. Baking a family recipe invokes autobiographical memory, fostering identity
and wellbeing. Example: Ask participants to share stories linked to a favorite holiday cookie. Challenge: Gaps
in memory may cause distress; validate feelings and encourage sharing of any fragments.

Baking Powder — A chemical leavening agent combining an acid and a base. Related terms: chemical
leavening, pH balance. Understanding its function supports conceptual learning about acid-base reactions.
Practical tip: Demonstrate how varying amounts affect rise height. Challenge: Cognitive overload when
explaining chemistry; use visual diagrams and hands-on trials.

Baseline Cognitive Assessment — Initial evaluation of memory, attention, and executive skills. Related terms:
Mini-Mental State Examination (MMSE), Montreal Cognitive Assessment (MoCA). Conducted before the
course to tailor difficulty. Example: A learner scoring 24 on MMSE may need simplified instructions.
Challenge: Assessment anxiety; create a relaxed environment and explain purpose.

Bilingual Advantage — The cognitive benefit observed in individuals fluent in two languages, often yielding
better executive control. Related terms: cognitive reserve, language switching. Incorporating bilingual recipe
titles (e.G., “Pan de Banana / Banana Bread") can stimulate this advantage. Practical application: Invite
participants to translate ingredient names. Challenge: Ensure all learners feel comfortable; avoid pressure to
perform translations.

Brain-Derived Neurotrophic Factor (BDNF) — A protein that supports neuron growth and synaptic plasticity.
Related terms: neurogenesis, exercise-induced cognition. Physical activity during baking (kneading dough,
stirring) boosts BDNF levels. Example: A 10-minute kneading session before mixing can enhance learning
capacity. Challenge: Limited mobility may reduce activity; adapt with seated stirring techniques.

Chunking — A memory strategy that groups information into larger, meaningful units. Related terms:
working memory, information processing. In recipes, chunk ingredients into “dry mix” and “wet mix”
categories. Practical tip: Provide color-coded bowls for each chunk. Challenge: Learners unfamiliar with the
concept may need explicit instruction and practice.

Cognitive Load — The total amount of mental effort being used in working memory. Related terms: intrinsic
load, extraneous load. Reducing extraneous load (e.G., Cluttered countertops) improves learning. Example:
Present one ingredient at a time on a tray. Challenge: Balancing richness of content with simplicity; prioritize
essential steps.

Cognitive Reserve — The brain's resilience to pathology, often built through education, occupation, and
leisure activities. Related terms: neuroplasticity, lifelong learning. Baking classes contribute to reserve by
offering novel, socially engaging tasks. Practical application: Introduce a new international pastry each week.
Challenge: Measuring reserve directly is difficult; rely on longitudinal observation of functional
independence.

Consolidation — The process of stabilizing a memory trace after initial acquisition. Related terms:
sleep-dependent memory, long-term potentiation. Allowing a short break after mixing before baking aids
consolidation. Example: A 5-minute rest while the dough rests. Challenge: Time constraints in class
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schedules; incorporate brief pauses deliberately.

Contextual Cueing — Environmental signals that trigger memory retrieval. Related terms: environmental
support, memory aids. The smell of vanilla can cue the steps of a vanilla cake recipe. Practical tip: Use
consistent kitchen layout for each session. Challenge: Changing venues may diminish cue effectiveness;
provide portable cue cards.

Declarative Memory — Memory of facts and events, subdivided into semantic and episodic types. Related
terms: explicit memory, knowledge base. Baking facts (e.G., "Cream butter and sugar”) are declarative.
Example: Quiz learners on why creaming creates air pockets. Challenge: Declarative memory declines with
age; reinforce with repetition and visual aids.

Delayed Recall — The ability to retrieve information after a time interval. Related terms: short-term memory,
retrieval practice. After completing a recipe, ask participants to list steps after a 10-minute interval. Practical
application: Strengthens long-term retention. Challenge: Anxiety about forgetting; normalize the process
and provide supportive feedback.

Dietary Glycemic Index (GI) — A ranking of carbohydrates based on their impact on blood glucose. Related
terms: glycemic load, metabolic health. Selecting low-Gl flours (e.G., Almond) benefits cognitive health by
stabilizing glucose supply to the brain. Example: Compare white flour vs. Whole-grain in a side-by-side
bake. Challenge: Palate preference may favor high-Gl options; balance taste and health.

Executive Function — High-level cognitive processes including planning, inhibition, and flexible thinking.
Related terms: frontal lobe, task switching. Baking requires planning (ingredients list), inhibition (avoiding
over-mixing), and flexibility (adjusting for missing items). Practical tip: Use a flowchart of the recipe steps.
Challenge: Deficits may cause difficulty in multi-step tasks; break steps into single-action cards.

External Memory Aids — Tools that support recall, such as checklists, timers, and labeled containers. Related
terms: assistive technology, cognitive scaffolding. Provide a laminated “recipe cheat sheet” for each learner.
Example: A magnetic timer attached to the oven reminds of baking time. Challenge: Over-reliance may
hinder internal memory development; encourage gradual removal.

Familiarity Effect — Preference for known stimuli, which can aid learning by reducing anxiety. Related terms:
recognition memory, comfort zone. Starting the course with well-known recipes (e.G., Banana bread)
leverages this effect. Practical application: Ask learners to suggest a favorite comfort food. Challenge:
Over-use may limit exposure to novel skills; intersperse with unfamiliar dishes.

Flavour Memory — The ability to recall and recognize tastes and aromas. Related terms: gustatory
perception, olfactory memory. Tasting a baked good and linking it to a memory (e.G., “Grandma's cinnamon
rolls”) reinforces both flavor and episodic memory. Example: Blind-taste test of spices to sharpen
discrimination. Challenge: Diminished taste buds in older adults; use stronger aromatics to compensate.

Food-Related Dementia Risk — Correlation between diet quality and cognitive decline. Related terms:
Mediterranean diet, antioxidant intake. Incorporating antioxidant-rich berries into muffins can lower risk.
Practical tip: Discuss nutritional content during the baking lesson. Challenge: Dietary restrictions (diabetes,
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allergies) may limit ingredient choices; offer alternatives.

Gait and Balance Integration — Coordination of movement while performing kitchen tasks. Related terms:
motor planning, fall prevention. Standing to retrieve flour from a high shelf engages balance. Example:
Provide a stable step stool and encourage slow, deliberate movements. Challenge: Limited mobility may
increase fall risk; adapt with seated workstations.

Generalization — Transfer of learned skills to new contexts. Related terms: skill transfer, application. After
mastering a basic loaf, learners should apply techniques to a sourdough starter. Practical tip: Assign “home
practice” where participants bake a similar item independently. Challenge: Without reinforcement,
knowledge may stay compartmentalized; schedule follow-up sessions.

Hippocampus - Brain structure central to forming new memories and spatial navigation. Related terms:
neuroanatomy, pattern separation. The spatial layout of a kitchen (where the mixer, flour, and sugar are
placed) supports hippocampal encoding. Example: Maintain consistent station positions across classes.
Challenge: Hippocampal atrophy may impair navigation; provide a printed kitchen map.

Implicit Memory — Unconscious memory, often expressed through skills and habits. Related terms:
procedural memory, muscle memory. Repeatedly whisking egg whites builds implicit memory, allowing the
action to become automatic. Practical application: Incorporate “muscle-memory drills” like rapid whisking
for 30 seconds. Challenge: New learners may need explicit instruction before implicit pathways develop.

Incidental Learning — Acquisition of knowledge without deliberate effort. Related terms: observational
learning, environmental exposure. Watching an instructor fold batter can teach technique without formal
explanation. Example: Encourage learners to observe peers before attempting a step. Challenge: Some
participants may miss subtle cues; supplement with brief verbal summaries.

Ingredient Substitution — Replacing one component with another to accommodate dietary needs. Related
terms: allergen management, nutritional equivalence. Swapping butter with olive oil reduces saturated fat,
beneficial for cerebrovascular health. Practical tip: Provide a substitution chart. Challenge: Texture and flavor
changes may affect satisfaction; trial small batches first.

Instructional Chunk — A discrete segment of teaching material, typically 5-10 minutes long. Related terms:
micro-learning, attention span. Break a complex pastry lesson into “mixing”, “shaping”, and "baking” chunks.
Example: After each chunk, ask a quick recall question. Challenge: Too many chunks can fragment learning;

balance with flow.

Interleaved Practice — Mixing different skills or topics within a single session to improve retention. Related
terms: spacing effect, variable practice. Alternate between dough kneading and frosting techniques rather
than mastering one before the other. Practical application: Schedule “skill rotation” every 15 minutes.
Challenge: May increase cognitive load for beginners; provide clear transitions.

Judgment and Decision-Making — Cognitive processes involved in selecting actions based on available
information. Related terms: risk assessment, problem solving. Deciding whether to increase oven
temperature when a cake is browning too quickly exemplifies this skill. Example: Present a scenario
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(“mid-bake, top is dark”) and discuss options. Challenge: Impaired judgment can lead to unsafe practices;
supervise critical decisions.

Kaleidoscopic Memory — A vivid, often fragmented recollection of sensory details, common in older adults.
Related terms: flashbulb memory, episodic richness. A participant may vividly recall the crackle of a crust.
Use this to anchor teaching points: "Remember the crackle? That signals the crust is forming.” Challenge:
May distract from task focus; gently redirect attention.

Learning Styles — Preferred modalities of receiving information (visual, auditory, kinesthetic). Related terms:
multimodal instruction, individual differences. Offer recipe cards (visual), verbal explanations (auditory), and
hands-on mixing (kinesthetic). Practical tip: Ask learners their preferred style at the start. Challenge:
Over-reliance on self-report can limit exposure to beneficial modalities; blend approaches.

Long-Term Potentiation (LTP) — Strengthening of synaptic connections after repeated activation, underlying
memory formation. Related terms: synaptic plasticity, neural encoding. Repeatedly practicing the same
whisking motion reinforces LTP in motor cortex. Example: Schedule daily “quick-mix"” drills. Challenge:
Fatigue may reduce repetitions; keep drills brief and enjoyable.

Metacognition — Awareness and regulation of one’s own thinking processes. Related terms: self-monitoring,
reflection. Prompt learners to ask, “Did | add the correct amount of yeast?” After each step. Practical
application: Provide a reflective journal for each recipe. Challenge: Some older adults may find introspection
unfamiliar; model the process yourself.

Motor Planning — The brain’s preparation of movement sequences. Related terms: praxis, dyspraxia.
Coordinating the simultaneous pouring of milk while stirring requires motor planning. Example:
Demonstrate the sequence slowly, then let learners imitate. Challenge: Age-related decline may cause
hesitations; break the movement into separate components.

Neuroplasticity — The brain’s capacity to reorganize connections in response to learning and experience.
Related terms: brain-derived neurotrophic factor, cognitive reserve. Engaging in regular baking challenges
the brain, fostering neuroplastic change. Practical tip: Vary recipes weekly to stimulate different neural
circuits. Challenge: Expectations of rapid change may be unrealistic; emphasize gradual improvement.

Neurotransmitter Balance — Equilibrium among chemicals that transmit signals across synapses. Related
terms: dopamine, serotonin. Positive social interaction during group baking boosts serotonin, enhancing
mood and memory. Example: Encourage collaborative decorating. Challenge: Medication interactions may
affect balance; be aware of participants’ health status.

Odor-Induced Memory Retrieval — The phenomenon where smells trigger recollection of past events.
Related terms: olfactory cueing, Proustian memory. The aroma of fresh rye bread can bring back childhood
kitchen scenes. Practical application: Use scent diffusers before lessons to prime recall. Challenge: Strong
odors may be overwhelming for some; adjust intensity.

Parkinsonian Cognitive Changes — Cognitive slowing and executive dysfunction associated with Parkinson’s
disease. Related terms: bradykinesia, dopaminergic deficit. Baking tasks that require fine motor control (e.G,,
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Piping) may need adaptation. Example: Use larger piping bags and broader nozzles. Challenge: Fluctuating
motor abilities; schedule sessions at optimal medication times.

Pattern Separation — The hippocampal process of distinguishing similar inputs into distinct memories.
Related terms: hippocampal function, interference. Differentiating between “sift flour” and “sift cocoa”
reinforces pattern separation. Practical tip: Color-code sifted ingredients. Challenge: Similar-looking
ingredients may cause confusion; provide tactile labels.

Perseveration — Repetitive, intrusive thoughts or actions, often seen in dementia. Related terms: cognitive
rigidity, executive dysfunction. A learner might repeatedly check the oven temperature despite reassurance.
Strategy: Set a timer and remind them to refer to it before rechecking. Challenge: Patience required; avoid
confrontation.

Phonological Loop — Component of working memory that stores verbal information. Related terms: verbal

rehearsal, short-term storage. Repeating “two cups sugar” aloud helps retain the quantity. Example: Teach

learners to chant ingredient amounts. Challenge: Hearing loss can impair rehearsal; supplement with visual
cues.

Physical Activity Integration — Embedding movement into learning tasks. Related terms: exercise-cognition
link, motor learning. Kneading dough for 5 minutes raises heart rate modestly, supporting cerebral blood
flow. Practical tip: Schedule a “stretch-and-mix” break. Challenge: Health limitations; offer seated
alternatives.

Plateau Effect — A period where progress appears to stall despite continued effort. Related terms: learning
curve, motivation. After mastering basic biscuits, learners may feel no further improvement. Strategy:
Introduce a new challenge (e.G., Laminated pastry). Challenge: Maintain motivation; celebrate small gains.

Polyunsaturated Fatty Acids (PUFAs) — Essential fats linked to brain health. Related terms: omega-3, neuronal
membrane fluidity. Adding ground flaxseed to muffins supplies PUFAs. Example: Discuss scientific evidence
linking PUFAs to memory preservation. Challenge: Taste acceptance; use mild-flavored oils.

Procedural Memory — Memory for how to perform tasks, often unconscious. Related terms: implicit memory,
skill acquisition. Once a learner can fold batter without thinking, procedural memory is at work. Practical tip:
Repeat the folding motion across several recipes. Challenge: New tasks may overload procedural pathways;

provide stepwise guidance.

Recall Bias — Tendency to remember events more positively or negatively than they occurred. Related terms:
memory distortion, subjective reporting. Participants may overstate how well they followed a recipe.
Mitigation: Use objective measures like timer logs. Challenge: Gentle correction is needed to avoid
discouragement.

Recognition Memory — Ability to identify previously encountered information. Related terms: familiarity,
cue-dependent retrieval. Showing pictures of baking tools and asking learners to name them taps
recognition. Practical application: Flash-card game at the end of each session. Challenge: Reliance on
recognition may not translate to free recall; combine with open-ended questions.

Read online: https://certificates.uksm.org.uk/glossaries/4525264/ London School of Planning and Management - 21 Jun 2026
memory-and-cognitive-health-in-baking



U KS Mimat GLOSSARY

RESPECTED AND RECOGNISED QUALIFICATIONS

Rehearsal Strategies — Techniques to repeat information to strengthen memory. Related terms: spaced
repetition, mnemonic devices. Encourage learners to mentally rehearse the order of steps while waiting for
dough to rise. Example: “Mix-rest-fold” mantra. Challenge: Cognitive fatigue may reduce willingness to
rehearse; keep repetitions brief.

Reminiscence Therapy — Structured recall of past experiences to improve mood and cognition. Related
terms: life review, nostalgic stimulation. Baking a traditional recipe from the learner’s youth can serve as
therapy. Practical tip: Allocate time for story sharing. Challenge: Emotional distress if memories are painful;
provide supportive listening.

Scaffolding — Temporary support structures that aid learning until independence is achieved. Related terms:
zone of proximal development, guided participation. Use a pre-measured ingredient set for beginners, then
gradually remove assistance. Example: Start with “all-in-one” mixes, then move to separate measurements.
Challenge: Withdrawing scaffolds too quickly may cause frustration.

Semantic Memory — Knowledge of facts, concepts, and meanings. Related terms: general knowledge,
declarative memory. Knowing that “yeast activates in warm water” is semantic. Practical tip: Incorporate
short quizzes on ingredient functions. Challenge: Semantic memory can decline; reinforce with visual charts.

Sensory Integration — Coordination of visual, auditory, tactile, and olfactory information. Related terms:
multisensory learning, perceptual processing. Baking engages all senses: Sight of rising dough, sound of
mixer, feel of batter, smell of baking. Example: Ask learners to describe each sensation. Challenge: Sensory
deficits (e.G., Vision loss) may hinder integration; provide adaptive tools like magnifying glasses.

Short-Term Memory (STM) — Temporary storage of limited information (7 £ 2 items). Related terms: working
memory, capacity limit. Remembering “add sugar, then butter, then eggs” relies on STM. Strategy: Use a
mnemonic "S-B-E”. Challenge: STM declines with age; chunking helps.

Social Cognition — Ability to understand and respond to social cues. Related terms: theory of mind,
empathy. Group baking encourages cooperation, turn-taking, and feedback. Practical tip: Assign rotating
roles (lead, timer, decorator). Challenge: Social anxiety may inhibit participation; create a welcoming
atmosphere.

Spatial Memory — Recall of locations and physical layout. Related terms: navigation, environmental mapping.
Remembering where the mixing bowl is placed aids efficiency. Example: Label stations with numbers.
Challenge: Spatial disorientation in some dementia types; provide clear signage.

Stress-Induced Memory Impairment — Elevated cortisol can hinder encoding and retrieval. Related terms:
hypothalamic-pituitary-adrenal axis, anxiety. A chaotic kitchen may increase stress. Mitigation: Establish
calm routines, soft background music. Challenge: Individual stress thresholds vary; monitor responses.

Sustained Attention — Ability to maintain focus over prolonged periods. Related terms: vigilance,
concentration. Baking a 45-minute loaf tests sustained attention. Practical tip: Integrate mini-checkpoints
(e.G., "Is the dough sticky?"). Challenge: Fatigue reduces capacity; offer short breaks.

Task Switching — Shifting focus between different activities. Related terms: cognitive flexibility, multitasking.
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Moving from mixing to preheating the oven requires task switching. Example: Use a visual timer that
changes color when the next task begins. Challenge: Frequent switches may overwhelm; limit to two
concurrent tasks.

Temporal Sequencing — Ordering events in time. Related terms: chronological reasoning, process flow.
Understanding that “proof dough” precedes “shape rolls”. Practical tip: Draw a flowchart with arrows.
Challenge: Sequencing deficits may cause steps to be omitted; provide a step-by-step handout.

Visual Memory — Retention of visual information. Related terms: iconic memory, picture recall. Remembering
the color of a dough (golden vs. Pale) relies on visual memory. Example: Show a picture of the finished
product before baking. Challenge: Visual impairments; use high-contrast images.

Working Memory Capacity — The amount of information that can be actively processed. Related terms:
short-term memory, cognitive load. Holding the list “flour, butter, sugar, eggs” while measuring requires
working memory. Strategy: Externalize the list on a board. Challenge: Limited capacity may cause errors;
repeat the list aloud.

Yogurt Fermentation Knowledge — Understanding how live cultures affect texture and health. Related terms:
probiotic benefit, acidic environment. Using yogurt in batter can improve crumb softness and provide
gut-brain axis support. Practical tip: Explain the science briefly before the recipe. Challenge: Unfamiliarity
may cause hesitation; offer a simple “add-and-mix" approach.
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