[image: image1.jpg]In Safety in the Elementary (K-6) Science Classroom: Second Edition, the American
Chemical Society (2001) gives the following safety rules for working with hot plates:

1. When working around a heat source, tie back long hair and secure loose
clothing.

2. The area surrounding a heat source should be clean and have no combustible
materials nearby.

3. When using a hot plate, locate it so that a child cannot pull it off the worktop
or trip over the power cord.

4. Never leave the room while the hot plate is plugged in, whether or not it is in
usc; never allow students near an in-use hot plate if the teacher is not immediately
beside the students.

5. Be certain that hot plates have been unplugged and are cool before handling.
Check for residual heat by placing a few drops of water on the hot plate surface.

In addition, read the safety box included in the Materials List for the Chemical
Change Café.
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Chemical Change Café

The day after reading Pancakes, Pancakes! con-
ert your classroom into the Chemical Change
Cafe. Set up a hot plate with a pancake pan or
an electric griddle for your use only. Locate the

in your classroom. Provide a box of “just add
water” pancake mix, metric measuring cup,
spoon or whisk, and container of water for
each table of students.

Greet students at the door, divide them
into groups, and distribute the menus. All
supplies should be on the desks, and students
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New Menu Items
As a final evaluation of student understand-
ing of chemical versus physical changes, hawe
students complete the New Mcnu Items
student page.

The following items can be added to dae;
Chemical Change Café menu because thew,
are turned into new substances with new
properties:

Toast
Scrambled cggs

Buttermilk biscuits
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Cottage cheese
10 Toasted marshmallows
The other items cannot be served at the Cha

cal Change Café because they undergo ¢
physical changes in their preparation.

will follow directions on the menu to make the
batter. Invite groups to bring their prepared bat-
ter to the cooking area, and they can observe
changes as you cook the pancakes according to
the package directions. On the menus, students
should draw and describe the pancakes before
and after they are cooked and explain why
cooking pancakes is a chemical change.

Student Procedure for Chemical
Change Café (Making Pancakes)

Please mix 250 ml of pancake mix with 175
ml of water and stir until smooth.

Please raise your hand to notify the chef
that you are ready to have your batter
cooked.

Watch as the batter is changed into a light
and fluffy pancake.

Add a little syrup.
Enjoy!
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Have students brainstorm testable questions such as

? How does temperature affect the rate of a chemical change?
?  Will steel wool rust faster in water, salt water, or vinegar?
? How can you make a sugar cube undergo a physical change? A chemical change?

Have students select a question to investigate as a class, or groups of students can
vote on the question they want to investigate as teams. After they make their predictions,
they can design an cxperiment to test their predictions. Students can present their find-
ings at a poster scssion.

More Books to Read Stille, D. 2006. Physical change: Reshaping matter.
Cole. J. 1995. The Magic School Bus gets baked in a Mankato, MN Compass Point Books. .
cake: A book about kitchen chemistry. New York: Summary: This book for grades 5-7 describes the
Scholastic Books. physical changes of matter, including melting,
Summary: Ms. Frizzle’s class takes the Magic freezing, suspensions, boiling, and condensing.

School Bus to the local bakery to find out about
the chemistry of baking.

Sdlle. D. 2006. Chemical change: From fireworks to rust.
Mankato, MN: Compass Point Books.
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