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In this section of the Literacy Support Guide, we’re reading anchor text "A Sweet 
Invention" by Tracy Vonder Brink. In "A Sweet Invention," Tracy Vonder Brink tells the story 
of how Ruth Wakefield invented the chocolate chip cookie. 
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 'The Inventor of The Potato Chip: George Crum' 
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Name:  Class:  

"Untitled" by Shakti Rajpurohit is licensed 
under CC0. 

A Sweet Invention 
By Tracy Vonder Brink 

2022 

In this informational text, Tracy Vonder Brink explains how a popular treat came to be. As you 
read, take notes on how people learned about Ruth’s cookies. 

Ruth WakeHeld wanted a cookie, but not just 
any cookie. Ruth wanted something new. 
Something diGerent. And she was just the 
person to create1 it. 

In the 1930s, Ruth and her husband owned 
the Toll House restaurant in Whitman, 
Massachusetts. Toll House was a well-known 
stop on the way between Boston and Cape 
Cod. Actors, singers, and other celebrities of 
the time all ate there. Ruth was in charge of 
the restaurant’s great food. 

Ruth had studied cooking in college, and she 
was good at it. People said that all Ruth had to 
do was taste a dish, and then she could make 
it without even looking at a recipe.2 She was 
always learning and trying new things. Every 
January, Ruth and her husband took a trip 
overseas to try foods in diGerent countries, such as France and Egypt. 

Toll House was especially known for its desserts. Ruth made lemon meringue pie, Boston cream 
pie, and gingerbread. The restaurant served a thin butterscotch cookie, but Ruth wanted to 
create something brand-new. On the way home from one of their trips overseas, she planned 
out a new recipe. 

At that time, chocolate was used in desserts, but it was always melted and mixed in. What if 
Ruth could use chocolate a diGerent way? She thought back to a college class on cooking where 
she learned how foods work together. She also recalled her past experiments with chocolate. 

[1] 

[5] 

1. Create (verb) to make or invent 
2. Recipe (noun) a list of materials and steps to follow to make a food 
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Back home, Ruth ordered bars of semi-sweet chocolate from the grocery store. Then she used 
an ice pick to break the chocolate bars into pieces and added the bits to cookie dough. She 
tried batch3 after batch until she had one she liked. Ruth named her new cookie the Chocolate 
Crunch Cookie. 

Chocolate Crunch Cookies were a hit! Customers at her restaurant loved them so much they 
asked her to make them at home. They shared the cookies with their friends. People wrote to 
Ruth and asked her for the recipe. She was happy to give it to them. 

Ruth’s cookies grew even more famous after she was invited on a radio show to talk about 
them. Then the recipe was printed in the newspaper. The cookies were so popular that the 
chocolate bar company saw their sales go up 500% in the region4 where Ruth lived! In 1939, the 
company asked Ruth if they could use her recipe and the Toll House name on their chocolate 
bars. Ruth agreed. 

Everyone who made the cookies from Ruth’s recipe had to break up the chocolate bars the way 
Ruth did. It wasn’t always easy — Ruth’s daughter remembered her mother’s hands turning red 
and sore from chopping up chocolate when making a big batch of cookies for the restaurant. 
Then, in 1940, the chocolate bar company made chocolate chips for the Hrst time and put them 
on sale with Ruth’s recipe on the bag. 

Nobody had seen anything like chocolate chip cookies. Other companies began making their 
own chocolate chips and cookies. Chocolate chip cookie mix appeared on store shelves. Ruth’s 
cookies became popular and stayed that way. Chocolate chip cookies are still named as one of 
people’s favorite types of cookies. 

Ruth retired5 in 1967 and sold her restaurant. Today, the Toll House name and Ruth’s recipe 
still appear on bags of chocolate chips and on chocolate chip cookie products. Her skill at 
cooking and experimenting with new tastes gave us one of our favorite treats. The next time 
you enjoy a chocolate chip cookie, thank Ruth WakeHeld. 

[10] 

3. an amount of something created at one time 
4. Region (noun) an area of land 
5. Retire (verb) to stop working 
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Text-Dependent Questions 

Directions: For the following questions, choose the best answer or respond in complete 
sentences. 

1. What is the main idea of "A Sweet Invention"? 

A. Chocolate chip cookies started out as a healthy snack. 
B. There are many diGerent kinds of cookies that people like. 
C. Ruth WakeHeld was a cook who invented the Hrst chocolate chip cookie. 
D. The Chocolate Crunch Cookie was the Hrst cookie served by the Toll House 

restaurant. 

2. How does the author organize the information in the text? 

A. by asking questions about chocolate chip cookies and answering them 
B. by explaining the steps a baker needs to follow to bake chocolate chip 

cookies 
C. by listing how chocolate chip cookies are diGerent from other kinds of 

cookies 
D. by telling the story of how chocolate chip cookies were created and what 

happened next 

3. Which detail shows that Ruth had the skills to invent the chocolate chip cookie? 

A. "Actors, singers, and other celebrities of the time all ate there." (Paragraph 
2) 

B. "She thought back to a college class on cooking where she learned how 
foods work together." (Paragraph 5) 

C. "People wrote to Ruth and asked her for the recipe." (Paragraph 7) 
D. "Ruth's cookies grew even more famous after she was invited on a radio 

show to talk about them." (Paragraph 8) 

4. In paragraph 11, "product" most closely means — 

A. the Hnal result 
B. a special type of bag 
C. something made to sell 
D. the answer to a math problem 

3



5. How did the chocolate chip cookie become popular? 
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Open-Ended Written Responses 

Directions: Write your answers to the following questions in the space provided. Be 
prepared to share your original ideas. 

1. In this text, the author explains how Ruth WakeHeld invented the chocolate chip
cookie. Why is it important to learn about how foods were invented? What is your
favorite cookie or treat? How do you think that treat was invented?

2. Ruth WakeHeld experimented with ingredients to make the chocolate chip cookie.
Have you ever experimented with food? What did you try? Did you like the results? If
you have not experimented with food, what kind of experiment would you like to do?
What ingredients would you use?

3. If you were Ruth WakeHeld, would you have shared your recipe with others? Why or
why not? How would things be diGerent if she did not share her recipe with others?

5
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"Papadam.jpg" by Anette B. is in the public 
domain. 

Papadum Pizza 
By Carolyn Fay 

2018 

Some families have what we call exchange students, or students from a di/erent country who 
are studying in America. These students stay with them while they go to school in America. In 
this story, a family has an exchange student from India staying at their home.  As you read, take 
notes on how Devon feels about Siroj. 

When Devon's sister, Lil, went oF to college, 
Devon's stomach felt all twisty. Then Mom 
said that Siroj, a high-school student from 
India, would be staying in their house. In Lil's 
room. That made Devon's stomach feel 
worse. He missed his sister so much. 

“What if I can't understand him?” Devon 
asked. 

“He speaks English well,” Mom said. 

On Siroj's Grst day, he made some small talk 
and then disappeared into his room. Lil's 
room, thought Devon. 

As days went on, Siroj started spending more time in the rest of the house. He was in the 
kitchen a lot. His cooking Glled the air with steam and spice that made Devon's eyes water. 

“Smells wonderful!” Mom said. 

When Lil called a few days later, Devon told her about Siroj's cooking. 

“Lucky!” Lil said. “I love Indian food.” 

“Seems too spicy for me,” said Devon. 

One day, Mom had to work late. “Siroj will stay with you until I get home,” she said. Devon's 
stomach Hipped. Lil had always stayed with him when Mom had to work late. 

When Devon got home from school, Siroj greeted him at the door. “Would you like a snack?” 
Siroj asked. 

[1] 

[5] 

[10] 
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Devon shrugged.1 He and Lil used to cook together after school. They called it “making messes.” 

Siroj opened the refrigerator. “How about a yogurt?” 

“I had one at breakfast,” said Devon. 

Siroj opened a cupboard. “Pretzels?” 

“No, thanks.” 

Siroj smiled. “Wait here.” He returned with a package. “An Indian snack,” he said. He pulled out a 
round, thin cracker the size of a small Frisbee. 

He poured oil into a pan and fried the cracker. The kitchen Glled with a peppery smell. 

Siroj handed Devon a plate with the sizzling disk on it. “Papadum,” he said. “Made from 
lentil2 Hour.” 

Devon's stomach Hipped again. But Lil had said she loved Indian food. Should he try it? He 
broke oF a piece. 

It was crunchy and snappy on his tongue. He took another bite. “Not bad,” he said. It was 
actually really good. 

Siroj's face crinkled into a big smile. “My sister made these,” he said. “At home, in India.” 

“Do you miss her?” Devon blurted. 

“Every day,” Siroj said. He slid another papadum into the pan. “Usually we eat these with 
sauces.” 

“Like tomato sauce?” Devon said. “Lil and I put sauce and cheese on English muIns to make 
mini pizzas. I wonder how these would taste with...” He stopped, suddenly embarrassed. This 
was Siroj's special food from home. 

But Siroj tilted his head from side to side and said, “Why not?” 

Siroj fried up more papadums. Devon added sauce and cheese. Siroj put them in the oven for 
just a few minutes. 

[15] 

[20] 

[25] 

1. Shrug (verb) to raise and draw (the shoulders) in to show that something is not important 
2. a round, Hat seed 

2
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The Hat brown pizzas crunched in their mouths when they ate them. 

“Not bad,” Siroj said. “I'll have to tell my sister.” Then he laughed. 

Devon couldn't help laughing too. 

They made another batch. 

The kitchen smelled of tomatoes, cheese, and zingy pepper when Mom called to say she was on 
her way home. “Shall I pick up food?" she asked. 

“You don't need to,” said Devon. “We have dinner covered.” 

“Really?” Mom sounded surprised. 

“Yep,” said Devon. “Siroj and I have been making messes.” 

[30] 

[35] 
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Text-Dependent Questions 

Directions: For the following questions, choose the best answer or respond in complete 
sentences. 

1. What is the central message of the story? 

A. Food can bring us together. 
B. Moving to a new place is diIcult. 
C. Learning new things is easier with friends. 
D. Older siblings can teach us important lessons. 

2. How are Siroj and Devon similar? 

A. They are both the youngest in their family. 
B. They are both far away from home. 
C. They both miss their sisters. 
D. They both love to eat pizza. 

3. How does paragraph 12 help the reader understand the story? 

A. by describing why Devon's mom left him home with Siroj 
B. by explaining that Lil and Devon used to cook together 
C. by showing how Siroj wants to be friends with Devon 
D. by telling why Devon does not like Indian food 

4. Why is Devon "embarrassed" in paragraph 25? 

A. He thinks that Siroj might feel bad if he tells him he does not like 
papadums. 

B. He feels bad for asking Siroj to change a food from his home country. 
C. He is hungry and ate up all of the papadums that Siroj made. 
D. He is worried that Lil will Gnd out he was cooking with Siroj. 

4



5. How do Devon's feelings about Siroj change from the beginning to the end of the 
story? 
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Open Ended Written Responses 
Directions: Write your answers to the following questions in the space provided. Be 
prepared to share your original ideas. 

1. In the story, Devon and Siroj become closer while making a new snack. Have you ever
made food with someone, like a friend or family member? How did cooking together
make you feel? In your opinion, can food help us better understand one another?

2. Devon and Siroj create a new food by combining two of their favorite snacks: Indian
Papadum and mini pizzas. What is your favorite food? Partner up with a classmate to
see how you can put your two favorite foods together to make a new, yummy snack.
After you have thought of your snack, think about what we can learn from each other
— how can making something new together help us make friends?

3. In the story, Devon feels sad that his sister has left for college and is no longer
around the house. Have you ever had a sibling or member of your family move
away? Did you feel similarly to Devon? Why or why not?

6



4. Siroj is a high school student from India studying in America. How do you think Siroj
might feel living in another family's house, far from his own home, in a place with
diFerent foods, diFerent ways of doing things, etc.? How do you think this story
would be diFerent if it was told from Siroj's point of view? As a creative extension,
write the story from Siroj's point of view, using the same dialogue, but showing how
Siroj feels about living in Devon's house.

7
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Text Paired Texts Related Media Answer key 

Parent Guide 

Answer key >ASweetlnvention

byTracyVonder Brink• 2022 

1. What is the main idea of "A Sweet Invention"? 4.Rl.KID.2 "'

Determine the main idea of a text and explain how it is supported by key details;
summarize the text. 

A. Chocolate chip cookies started out as a healthy snack.
B. There are many different kinds of cookies that people like.
C. Ruth Wakefield was a cook who invented the first chocolate chip cookie.
D. The Chocolate Crunch Cookie was the first cookie served by the Toll House

restaurant.

2. How does the author organize the information in the text? 4.Rl.CS.5 "'

Describe the overall structure (e.g. , chronology, comparison, cause/effect,
problem/solution) of events, ideas, concepts, or information in a text or part of a text.

A. by asking questions about chocolate chip cookies and answering them
B. by explaining the steps a baker needs to follow to bake chocolate chip cookies
C. by listing how chocolate chip cookies are different from other kinds of cookies
D. by telling the story of how chocolate chip cookies were created and what

happened next

3. Which detail shows that Ruth had the skills to invent the chocolate chip cookie? 4. Rl.KID.1 "'

Refer to details and examples in a text when explaining what the text says explicitly and 
when drawing inferences from the text. 

A. "Actors, singers, and other celebrities of the time all ate there." (Paragraph 2)
B. "She thought back to a college class on cooking where she learned how foods work

together." (Paragraph 5)
C. "People wrote to Ruth and asked her for the recipe." (Paragraph 7)
D. "Ruth's cookies grew even more famous after she was invited on a radio show to talk

about them." (Paragraph 8)

4. In paragraph 11, "product" most closely means - 4.RI.CS.4

Rl.CS.5 "'



Determine the meaning of general academic and domain-specific words or phrases in a 
text relevant to a grade 4 topic or subject area. 

A. the final result
B. a special type of bag
C. something made to sell
D. the answer to a math problem

5. How did the chocolate chip cookie become popular? 4.Rl.KID.3"' 

Explain events, procedures, ideas, or concepts in a historical, scientific, or technical text, 
including what happened and why, based on specific information in the text. 

Answers will vary. Students should explain that the chocolate chip cookie became 
popular because Ruth shared the recipe. Paragraph 7 states, "They shared the cookies 
with their friends. People wrote to Ruth and asked her for the recipe. She was happy to 
give it to them." Then the radio and newspaper helped spread the word. Paragraph 8 
states, "Ruth's cookies grew even more famous after she was invited on a radio show to 
talk about them. Then the recipe was printed in the newspaper." By sharing her recipe 
with others, Ruth's cookies became very popular. 



Text Paired Texts Related Media Answer key 

Parent Guide 

Answer key > Papadum Pizza

by Carolyn Fay • 2018 

1. What is the central message of the story? 4.RL.KID.2 "'

Recount stories, including fables, folktales, and myths from diverse cultures; determine 
the central message, lesson, or moral and explain how it is conveyed through key details in 
the text. 

A. Food can bring us together.
B. Moving to a new place is difficult.
C. Learning new things is easier with friends.
D. Older siblings can teach us important lessons.

2. How are Siroj and Devon similar? 4.RL.KID.3 "'

Describe characters in a story (e.g., their traits, motivations, or feelings) and explain how 
their actions contribute to the sequence of events 

A. They are both the youngest in their family.
B. They are both far away from home.
C. They both miss their sisters.
D. They both love to eat pizza.

3. How does paragraph 12 help the reader understand the story? 4.RL.CS.5 "'

Refer to parts of stories, dramas, and poems when writing or speaking about a text, using 
terms such as chapter, scene, and stanza; describe how each successive part builds on 
earlier sections. 

A. by describing why Devon's mom left him home with Siroj
B. by explaining that Lil and Devon used to cook together
C. by showing how Siroj wants to be friends with Devon
D. by telling why Devon does not like Indian food

4. Why is Devon "embarrassed" in paragraph 25? 4.RL.CS.4 "' 

Determine the meaning of words and phrases as they are used in a text, distinguis' Help 
literal from nonliteral language. 



A. He thinks that Siroj might feel bad if he tells him he does not like papadums.
B. He feels bad for asking Siroj to change a food from his home country.
C. He is hungry and ate up all of the papadums that Siroj made.
D. He is worried that Lil will find out he was cooking with Siroj.

5. How do Devon's feelings about Siroj change from the beginning to the end of the 4.RL.KID.3 "'
story?

Describe characters in a story (e.g., their traits, motivations, or feelings) and explain how 
their actions contribute to the sequence of events 

Answers will vary. Students should explain that Devon goes from feeling uncomfortable 
with Siroj to being pleased that he is living with them. Devon's sister has just moved 
away to college when Siroj, their new exchange student from India, moves in. Devon 
misses his sister a lot and does not want someone to take her place: "Then Mom said 
that Siroj ... would be staying in their house. In Lil's room. That made Devon's stomach 
feel worse. He missed his sister so much" (Paragraph 1). One afternoon, Siroj makes 
Devon a papadum and shares with Devon that he also misses his sister, who is back in 
India: "'Do you miss her?' Devon blurted. 'Every day,' Siroj said" (Paragraph 23-24). 
Devon realizes that he can have fun with Siroj just like he used to have with his sister 
"making messes" in the kitchen and sharing snacks (Paragraph 35). 
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