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Core Skills Analysis

Science

The student learned about the chemical reactions involved in baking, comparing the effects of
milk and lemonade as key ingredients.
They explored the concept of pH levels in ingredients by examining the acidic nature of
lemonade in contrast to the neutral pH of milk.
The student gained insights into the role of proteins in baking, understanding how milk
proteins contribute to the structure of scones compared to the citric acid in lemonade.
They analyzed the role of fats in scones, noting the differences in fat content between the milk
and lemonade scones and how it affected the texture and flavor.

Tips

To further enhance the learning experience from this activity, encourage the student to conduct
more ingredient-based experiments in baking. They can explore variations in ingredients, such as
using different types of acids or bases to see how they affect the final product. Additionally,
discussing the importance of precise measurements and ratios in baking can deepen their
understanding of the science behind food chemistry.

Book Recommendations

The Kitchen Pantry Scientist: Chemistry for Kids by Liz Lee Heinecke: This book offers fun and
educational experiments that explore scientific concepts through simple kitchen ingredients,
perfect for young scientists interested in culinary science.
Science You Can Eat: 20 Activities that Put the Fun in Chemistry by Stefanie Canright: With
easy-to-follow instructions and engaging food-based experiments, this book provides hands-on
learning experiences for teens curious about the chemistry behind cooking.
Edible Science: Experiments You Can Eat by Jodi Wheeler-Toppen: Featuring edible
experiments and explanations of the science behind them, this book combines learning and
tasting for a unique exploration of food science.
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