Chemistry of Cooking Project

Your Topic:








Your Due Date: ____________
Primary Resource: “Science of Cooking.” www.exploratorium.edu/cooking/index.html
Using the website cited above as a starting point, you and your partner will explore a topic in food chemistry.  You will be assigned a topic which is covered on the “Science of Cooking” website.

1. On the “Science of Cooking” website for your topic, click on the “Kitchen Lab” tab.  Your group should complete one of the “Activities” listed on the right of the page and one of the “Recipes” listed on the left side of the page.  You may also research and complete your own “Activity” and/or “Recipe” instead.  Document (record observations, take pictures, etc) your completion of these to include in your final report.  On your due date, bring your product from the “Recipes” activity to class to share with your classmates. 

2. Click on your topic’s “Science of…” tab.  Explore the information covered on this website and choose two topics that especially interest you to delve into deeper (i.e. one of the primary chemicals in your food or a chemical process involved with cooking your food).  Find more information about these topics using at least four sources other than the Exploratorium website.  At least one source for each topic must be one of those on the Suggested Sources list on the back of this page.
3. Sometime before Friday January 6th turn in the Topic Approval sheet with your chosen recipe, activity, and topics.  This will be approved and returned to you.  This must be completed and your topics approved in order for you to receive credit for the project.  You will attach it to your final report.

4. Complete a written report (double-spaced, size 12 font) including, in this order:

a. Creative cover page with all your names
b. One-paragraph introduction to your project

c. One-page report on the recipe you made (see #1 above)
d. One-page report on the activity you completed (see #1 above)

e. One-page report on your first chosen topic (see #2 above)
f. One-page report on your second chosen topic (see #2 above) 

g. Properly cited bibliography (see #2 above)
h. Your approved Topic Approval sheet (see #3 above)
5. Chose ONE of the activities or topics you explored (either c, d, e, or f above) and prepare to teach the class about it for five to ten minutes on your assigned date. This does not have to be a formal presentation—be creative! For example, have us do a quick game or activity, show a video you made, or do a live cooking show.  This is also when you will share with us the product of your “Recipe” lab.  Yum!

6. There will be a 15-point quiz after all the presentations, so pay attention to your classmates and be informative in your own presentation.

Suggested Sources:
*You must have at least one source for each topic from this list*
· Mrs. Verbanszky’s Books:
· Culinary Reactions: The Everyday Chemistry of Cooking by Simon Quellen Field
· Cooking for Geeks: Real Science, Great Hacks, and Good Food by Jeff Potter

· Dr. Joe and What You Didn’t Know by Joe Schwarcz
· Let Them Eat Flax by Joe Schwarcz
· The Genie in the Bottle by Joe Schwarcz

· ChemMatters Articles: Copies of some relevant articles are available in the classroom, and many more can be found at www.acs.org/chemmatters
· Campolindo Library Sources:
· Books: Search the library catalog using terms such as “food” to find titles such as:
· The New Complete Book of Food by Carol Rinzler
· Dinner at the New Gene Café by Bill Lambrecht
· A Consumer’s Dictionary of Food Additives by Ruth Winter
· Is Organic Food Better? by Ronald Lankford, editor
· The Stuff of Life: Profiles of the Molecules that Make us Tick by Eric Widmaier
· If you find a source that you feel is reliable, academic, and interesting and you think I should add it to this list, please let me know!

Names:







Period:

Topic Approval Sheet
Topic:





1. Briefly describe the two hands-on activities you will complete:
a. Your recipe:

b. Your activity:

2. Briefly describe the two topics you will explore further:
a. First topic:

b. Second topic:

3. Chose ONE of the above activities or topics (either 1a, 1b, 2a, or 2b) and explain how you will teach the class about it during your 5-10 minute presentation:
**Note: each of the items you have chosen above will comprise one page of your written report (one page for 1a, one page for 1b, one page for 2a, and one page for 2b).

Monday January 9: Eggs










Monday January 9: Pickling/Seasoning







Monday January 9: Candy









Tuesday January 10: Bread

Tuesday January 10: Meat








Tuesday January 10: Eggs







Wednesday January 11: Pickling/Seasoning







Wednesday January 11: Candy








Wednesday January 11: Bread
Thursday January 12:
Meat






Thursday January 12: Eggs
Thursday January 12: Pickling/Seasoning
Friday January 13: Candy
Friday January 13: Bread
Friday January 13: Meat
