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Core Skills Analysis

Science (Chemistry and Food Science)

Learned how different types of foods, like meat, cupcakes, and vegetables, undergo chemical
reactions during cooking processes.
Understood the concept of chemical changes in food, such as Maillard reaction in meat
browning, caramelization in cupcakes, and cellular breakdown in vegetables.
Developed skills in predicting how heat and other cooking variables affect the texture, flavor,
and appearance of food through chemical transformations.
Recognized the practical applications of chemistry in everyday life, especially in understanding
cooking as a series of scientific changes.

Tips

Tips

To deepen understanding of chemical reactions in cooking, encourage the student to design
experiments by cooking the same food item under different conditions (e.g., varying temperature,
time, or cooking method) and observing changes. Integrating documentation through cooking
journals or videos can promote scientific inquiry and reflection. Another great extension is exploring
the science behind kitchen ingredients such as leavening agents or acids and bases and their role in
recipes. Finally, connecting with external resources like visiting a food science lab or interviewing a
professional chef can provide real-world context that enriches the theoretical knowledge.

Book Recommendations

On Food and Cooking: The Science and Lore of the Kitchen by Harold McGee: An in-depth book
explaining the chemistry behind various cooking techniques and food components, perfect for
curious teen food scientists.
The Science of Cooking: Every Question Answered to Perfect Your Cooking by Dr. Stuart
Farrimond: This book covers the why and how of cooking processes with accessible
explanations and practical experiments.
Kitchen Science Lab for Kids: Edible Experiments from the Pantry by Liz Lee Heinecke:
Engaging and hands-on activities that relate everyday cooking to chemistry, designed to make
science approachable and fun.

Learning Standards

ACSSU187: Chemical sciences - Investigate and explain how various cooking methods result in
chemical changes in food.
ACSIS198: Science inquiry skills - Plan and conduct investigations, including observing cooking
reactions and recording changes.
ACSHE223: Science understanding - Recognize the practical applications of chemistry in the
kitchen.

Try This Next

Create a comparative worksheet where the student predicts and records changes in texture,
flavor, and color when cooking meat, cupcakes, and vegetables under different conditions.
Write a reflective journal describing the sensory changes observed during cooking and explain
them using chemical reaction concepts.

Growth Beyond Academics

This activity can foster curiosity and boost confidence as the student connects everyday cooking
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with scientific principles. It also encourages patience and observational skills while monitoring
cooking processes that unfold over time.


