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Kitchen Science for Kids 

Target Audience: Youth grades 4-6
Description: Nutrition embraces many science concepts. Some relate to the nature of food; some to how food is handled in the body. In Kitchen Science for Kids children will explore the sensory, physical, and chemical properties of food as well as nutrients as chemical components of food that their body needs to function. 

Each of the five science experiments, which can be completed in 20 minutes, is designed for child-centered learning along with additional information for adults to guide the learning process. Experiments include:

· Color Climbers -- Separate component parts of a mixture by using color chromatography. 

· A Smelly Challenge -- Explore the odors of foods by making and sharing "smell bottles." 

· Seed Search -- Isolate physical components of a food by examining seeds in fruits. 

· Finding Fat -- Explore the fat in food.  

· Color Changers -- Explore acid/base properties of food by making an indicator. 

The booklet also includes easy-to-make snacks, a list of children’s books, an evaluation form, and an activity on the Food Guide Pyramid.  

 

Cost: Kitchen Science for Kids can be borrowed for one month or purchased for $5.75.

