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Core Skills Analysis

Science

Katherine observed a chemical reaction between bicarb soda (sodium bicarbonate) and lemon
juice (citric acid), enabling her to understand the basics of acid-base reactions.
Through the fizzing action produced during the reaction, she gained insight into gas
production as one of the products of a chemical reaction, fostering her ability to interpret
observable evidence.
Katherine's attempt to apply the reaction to snap a hair band encouraged critical thinking
about material properties and the limits of chemical reactions in practical applications.
The failure of the experiment taught her about the scientific method, emphasizing the
importance of hypothesizing, experimenting, observing outcomes, and reflecting on variables
influencing results.

English

Katherine can develop her descriptive writing skills by documenting her experiment, detailing
the processes, and reflecting on her thoughts throughout the activity.
She has the opportunity to make predictions and analyze outcomes, thus enhancing her critical
reading and interpretation skills by discerning cause-and-effect relationships.
Engaging in this activity encourages her to articulate her thoughts in a structured manner,
fostering effective communication skills both in writing and verbal presentations.
This experiment provides a basis for exploring scientific vocabulary, enabling Katherine to
expand and clarify her lexicon related to chemical reactions and scientific processes.

Food Technology

Katherine's experience with mixing edible ingredients highlights the importance of
understanding food science and the chemical interactions between various food components.
The experiment underscores how flavor changes can occur due to chemical reactions, linking
her activity to the broader field of food technology and culinary applications.
By utilizing common kitchen ingredients, she gains practical insights into food safety,
appropriate quantities, and reactions in food preparation processes.
The failure to snap the hair band using the mixture may spark questions regarding
experimentation and innovation in food technology, encouraging her exploration of alternative
ingredients or techniques.

Technology

Katherine utilized a digital platform to engage in an online experiment, demonstrating her
ability to adapt and apply technology for educational purposes.
The use of a cotton bud as a tool for applying the reaction highlights her understanding of
technology's intersection with practical methods in experiments.
This activity introduces her to the concept of trial and error in technology design processes,
emphasizing problem-solving approaches and iterative testing.
Exploring the limitations of her approach allows Katherine to think critically about how
different technological tools can be optimized to achieve desired outcomes in practical
applications.
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Tips

To further enhance Katherine's learning experience, it would be beneficial to encourage her to
research other acid-base reactions that may result in more immediate and observable outcomes,
such as using vinegar or baking soda with different materials. Engaging her in discussions about the
scientific method will deepen her understanding of experimental design, including identifying
controlled variables and alternative hypotheses. For practical exploration, consider setting up hands-
on activities like creating homemade volcanoes or fizzing bath bombs, which utilize similar chemical
reactions but offer a more interactive and successful outcome. This could help in linking classroom
science to real-life applications and spark continued interest in scientific inquiry.

Book Recommendations

The Science Book: Big Ideas Simply Explained by DK: This book introduces complex scientific
concepts in an easy-to-understand format, making it an excellent resource for young readers
interested in experiments and the science behind them.
Kitchen Science Lab for Kids: 52 Fun Experiments by Liz Lee Heinecke: This book offers a
range of fun, hands-on experiments that can be conducted in the kitchen, helping students
explore scientific principles through food.
Experimenting with Cooking: Cooking Adventure Science by Vachel L. Lanning: A unique
blend of cooking and science, this book guides young chefs through experiments that reveal
the chemistry involved in food preparation and cooking.

Learning Standards

ACSHE151: Scientific knowledge is used to solve problems and make decisions.
ACSSU113: Chemical reactions involve the rearrangement of atoms and can be represented by
chemical equations.
ACELA1508: Understand how to create informative texts using the appropriate text structure
and grammar.
ACTDEK001: Explore how design and technologies can solve problems.
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