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The Hot Stuff challenge

To succeed, you need to understand concepts, answer important questions, remember facts and master skills:

	Concepts

I can understand that:

· the three methods of heat
transfer are all different

· conductions works best for
solids

· convection only works in fluids

· heat radiation goes through
space
	Questions

I can answer:

–
how does heat travel between
particles in contact

–
what happens to the density
of fluids when they are heated

· why cooks need to know how
materials behave on heating

· why water disappears on boiling


	Facts

I can remember:

· the meanings of conduction
convection and radiation

· metals are good conductors
of heat, wood is a poor
conductor.

· there are moving currents in
fluids being heated, there are
convection currents
· red hot surfaces radiate heat

	Skills

I know how to:

· heat materials safely with a
bunsen burner

· explain why safety precautions
work


· record observations and data
carefully

· carry out investigations into
heat transfer

	Evidence from tasks I’ve completed



	Next steps



The perfect ice cream challenge

To succeed, you need to understand concepts, answer important questions, remember facts and master skills:

	Concepts

I can understand that:

· when materials are cooled
they can change state
· changes of sate involve
energy transfers
· changes of state happen
at specific temperatures
· chocolate behaves the same
as ice but melts at a higher
temperature
	Questions

I can answer:

· what happens to the particles
when water freezes

· do all substances freeze at the
same temperature

· how do very cold materials

 behave
– what happens to the
temperature when materials
melt/freeze

	Facts

I can remember:

· water freezes at 0°C
· Ice cannot exist above 0°C


· ice cream depends on tiny ice
crystals for it to taste smooth

· some gases change state at
very low temperatures

· sublimation is melting and
boiling at the same
temperature
	Skills

I know how to:
· how to measure temperature

· how to use ice/salt mixture to
cool materials to below zero
· draw particle picture diagrams
of freezing ice cream
· cold can be as hazardous
as hot

	Evidence from tasks I’ve completed



	Next steps



The pancake challenge

To succeed, you need to understand concepts, answer important questions, remember facts and master skills:

	Concepts

I can understand that:

· chemical reactions produces
changes that are nor easily
reversible

· the same reactants will always
produce the same products, it
is predictable

· materials such as egg and
starch change their particle
structure when cooked
	Questions

I can answer:

· what do egg [white] particles
look like

· how do you make food go
spongy?
· how is gas produced in a
chemical reaction

· how do you change the
runniness of food mixtures?

	Facts

I can remember:

· the inputs to a chemical
change are reactants, the
outputs are products

· chemical changes change the
properties of materials

· chemical changes change the
particles that materials are
made from

· egg and starch can thicken
foodstuffs
	Skills

I know how to:
· predict the outcome of a
chemical change from the
reactants

· look for signs of a chemical
reaction in a change

· investigate what reactants are
important in a recipe


· change the reactants to
produce a different material

	Evidence from tasks I’ve completed



	Next steps



The inside story challenge

To succeed, you need to understand concepts, answer important questions, remember facts and master skills:

	Concepts

I can understand that:

· models are not reality but a
representation of it
· models are based on real
things because they are easy
to visualise
· models need only to be ‘good
enough’ to explain the idea
you are studying
	Questions

I can answer:

· what are the different types of
models?

· how do you evaluate a model
for its effectiveness?

· how do you turn an abstract
idea into a physical model?

· what is visualisation?


	Facts

I can remember:

· how particles are arranged in
solids liquids and gases

· chemical changes change the
particles themselves.

· the properties of materials
depend on how the particles
are arranged

· materials particles can be
modelled using simple objects
	Skills

I know how to:
· use the particle model to
explain changes of state

· use the particle model to
explain chemical changes
· use the particle model to
explain the properties of
materials
· use the particle model to
explain energy transfers

	Evidence from tasks I’ve completed



	Next steps




3 star Restaurant (Michelin guide)


prop: Gordo McFirey


Apprentice chef wanted


To start immediately


Must be able to think quickly


and willing to learn FAST














As seen on TV
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Cook! Student guide





To apply for this position you must take a sheet of paper and:-





Write a short paragraph about some food you have cooked. 	Explain what the ingredients were, and what method you needed 	to cook them.


Explain the changes you saw happening when the food was 	cooked


Explain how you might predict that food is undercooked or 	overdone


Pass a practical test to prove you can use a gas flame safely


Show you can make observations think about them, and explain 	them
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