
	Unit name:   Kitchen Chemistry:  Exploring chemical change
Lesson:    Experimenting with cooling to affect chemical change.


	Prior Knowledge:  Understanding of physical change
Learning about dissolving, melting, freezing, evaporation and condensation
Understanding that burning materials affect chemical change

	Key Scientific Knowledge:

· A chemical change is where a substance is changed at the molecular level
· The new substances may be in the form of solid, liquid or gas
· Substances are made of particles, atoms or ions
(Primary Connections – Change Detectives, 2009)
	

	Science & Technology Outcomes & Indicators:  ST3-12MW: Identifies the observable properties of solids, liquids and gases and that changes made to materials are reversible or irreversible.
ST3-4WS:  Investigates by posing questions, including testable questions, making predictions and gathering data to draw evidence based conclusions and develop explanations.

ST3-1VA:  Shows interest in and enthusiasm for science and technology, responding to their curiosity, questions and perceived needs, wants and opportunities.
Other Key Learning Area's 

EN3-3A:  Uses an integrated range of skills, strategies and knowledge to read, view and comprehend a wide range of texts in different media and technologies.
MA3-11MG:  Selects and uses the appropriate unit to estimate, measure and calculate volumes and capacities, and converts between units of capacity.

MA3-12MG:  Selects and uses the appropriate unit and device to measure the masses of objects, and converts between units of mass.

	Resources 
Hot water
Jelly crystals

Refrigerator / freezer

Soft drink

Yoghurt

Mousse mix

Milk

Stirring instruments


	Lesson outline:
Recap making toffee from previous lesson – reiterating that the chemical change took place when the sugar was burned and so changed irreversibly
Chat briefly about ideas for foods that are changed by cooling (hopefully students have come up wit/*h ideas such as jelly, frozen drinks, frozen yoghurt, mousse dessert)

Discuss the different ingredients / materials needed for each

Split students into groups of about 5-6 students

Assign each group a different food to experiment with

Have students design their own experiments for the different ingredients provided
Have students record results, remembering that they are looking for a chemical change, not physical change

Work through reheating foods to determine if chemical change has taken place
Discuss results as a class



	Simplification:

Have one group member record the process needed for the rest of the group.
Have students find and follow a set process

	Extension:
Have students record the differences between physical change and chemical change

	Evaluation:




