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Core Skills Analysis

Science

Observation of how temperature affects the melting rate of chocolate buttons.
Understanding concepts of heat transfer as the hot water melts chocolate faster than cold water.
Introduction to states of matter through the change from solid (chocolate buttons) to liquid
(melted chocolate).
Engagement in a hands-on experiment to develop inquiry skills and scientific thinking.

Mathematics

Approximation of the amount of chocolate melted in hot vs. cold water.
Basic comparison of time taken for each chocolate button to melt, introducing concepts of
measurement.
Development of counting skills as the child counts how many buttons were dropped in each cup.
Introduction to simple data collection by noting observations of what happened in each cup.

Language Arts

Encouragement of vocabulary development through describing the process and results (e.g.,
melted, solid, hot, cold).
Opportunity to explain and narrate what they see occurring in each cup, enhancing storytelling
abilities.
Engagement in discussions about the activity fosters communication skills and encourages the
child to articulate findings.
Listening and comprehension skills are developed through following instructions and
understanding the experiment.

Tips

To further enhance the child's learning experience, consider exploring the concept of temperature in
everyday life, such as how ice cream melts under the sun. Encourage them to make predictions before
starting the experiment and discuss why they think certain outcomes will happen. Additionally,
introduce basic data tracking by having them draw their observations after the experiment or create
simple charts to compare results of the melting process. This not only reinforces scientific inquiry but
also integrates math skills through measurements and data representation.

Book Recommendations

The Magic School Bus: Inside Ralphie by Joanna Cole: Join Ms. Frizzle and her class on a journey
through science and observation, perfect for sparking curiosity about experiments.
Chocolate: The True Story of a Treat by Michael F. Jacobson: This book takes children through the
history and science of chocolate, connecting their chocolate melting experience to broader
themes.
What Makes a Weather Report? by Kenneth J. Turner: Engage kids with weather concepts that
touch on temperature differences and relate it back to the melting chocolates.
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