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Student Critique – Chemistry of Cooking, November 10, 2004
Plastic Milk:

· Since the group at the station was divided for two activities (plastic milk/whipped cream) at least a gallon of skim milk was needed

· Well paired with whipped cream

Whipped Cream:

· Kids loved it!  It’s edible!

· Better explanations of what’s happening, more attention from kids

· This station (plastic milk/whipped cream) was well paired because of the dairy products changing state concept, but if this is done without plastic milk, it should be paired with something more hands-on.  Both activities were kinds of demos.

Solutions and Mixtures:

· Need visual aides for heterogeneous/homogeneous mixtures

· More than 40 jars are needed

· Kids seemed to learn a lot from this station

· Shampoo and water made a neat mixture that the kids liked

· Sugar/salt and water were good as examples of how to dissociate the mixture (evaporation)

Lemon Soda:

· There is a long prep time in making each students’ soda where there isn’t a lot to talk about other than explaining the first few times

· Good station:  tasted good, was fun

· 32 oz. is not enough lemon juice

Raisin Gas Collectors:

· Neat, but doesn’t hold kids’ attention long because it’s not that spectacular

Molecular Models:

· Worked well but was kind of short for ten minute stations

· Using NaCl as a reaction, then using conductivity test to show salt water’s chemical properties worked well and filled the extra time

Quicksand/Borax Slime:

· Definitely have quicksand made before the kids get there, although making it onsite during setup worked fine

· When letting kids play in quicksand, make a single file line so everyone gets to try and doesn’t stay long enough to make a mess

· Baby wipes on hand were very helpful

· Velcro strips as macro demonstration worked well, but don’t do it while kids play in quicksand or you lose their attention

Color Splash:

· Activity was a great “hands-on” if the kids are allowed to pour the water, add the food coloring, and pop the food-colored bubbles.

· Good springboard for Socratic inquiry:  “What do you think will happen when…..”   “Why is the food coloring sinking to the bottom in little bubbles?”

· Highly visual!  The food coloring/water/oil was especially delightful to kids.
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