
How do I cook better and more safely? Undesired chemical reactions
  

Objectius 

1. Understand, recognise and distinguish different types of chemical reactions involved in daily
cooking and types of recipes.
2.  Avoid  undesirable  chemical  reactions  that  change  the  dishes  taste,  becomes  poison  or
unhealthy for us.
3.  Acknowledge collective success.
4. Justify one’s opinion and come to agreements.
5. Learn to present your work orally in front of the class. 

Descripció de la proposta 

This unit is an invitation to take part in a cooking experiment where the students will discover
how closely related Chemistry and cooking are. 
Students will learn how they can cook better and more safely, how they can prevent undesired
chemical reactions when cooking and learn more about some of the chemical reactions involved
in cooking.

Aspectes didàctics i metodològics 

Students  will  be  encouraged  to  follow  and  understand  a  recipe,  as  well  as  the  difference
between a Chemical and a Physical change. That will allow them to learn the different chemical
reactions when cooking and to distinguish the different types of reactions. 
Cooking experiments will be driven in class for them to learn how to: avoid undesirable chemical
reactions to happen, argue for and against the results obtained, explain causes and effects,
express doubts, share information, summarize the information obtained, etc. 
The information  collected  from these previous  activities  will  be  organised  in  a  power  point
presentation which will be presented orally in front of a 2nd of ESO class.

Recursos emprats 
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Resources required for students to do cooking activities and to prepare and make presentations
in front of students.

Continguts, competències i processos que es treballen de forma destacada 

1. Physical and Chemical changes (breaking bonds, iron rusting, boiling water, iron rusting,
gasoline burning, eggs cooking, rearranges molecules, boiling water). 

2. Preparing and performing cooking recipes in class. 
3. Expressing one’s opinion, agreement and disagreement in front of a particular situation.
4. Basic cooking and chemist skills which will  allow students to compare and reflect on the

outcoming reactions.
5. Selection of information in order to present it in a power point enriched with pictures and

videos, if necessary.
6. Performing in front of an audience and presenting the contents of a self-created power point.

Alumnat a qui s’adreça especialment 

This activity has been planned for students of 3rd of ESO.

Documents adjunts

Retrieved from “Materials didàctics del professorat GEP 2 Anglès” 
http://odissea.xtec.cat/pluginfile.php/686554/mod_page/content/35/Nerea_Igual_Task5_Institut
Menendez_y_Pelayo_BCN.pdf

Autoria

This element has been created by Nerea Igual Tellaeche from INS Menéndez Pelayo as the fi-
nal project of the course GEP 2. 
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