Name _____________________________

Cooking up Change

Make a short multimedia presentation in which you identify physical and chemical changes that can occur while cooking.  You need at least 2 physical and 2 chemical examples.   (power point- 4 slides minimum)  Please be specific about why each is the type it is, for example, if it is a physical change, is it because of a change of state, change of shape or change of size?  If it is a chemical change, is it because there was an odor or smell produced,  production of a gas, change in color or energy, or a formation of a precipitate?
Examples:
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Baking a cake is an example of a chemical change.  There is a change in energy.  An odor is produced and the batter solidifies and rises.
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Melting chocolate on a strawberry is an example of a physical change.  The chocolate has just gone from it’s solid to liquid form.
