SCIENCE 
Challenge 1 – 
Watch the following BBC Bitesize Science clips:
Boiling an egg- What was surprising?
https://www.bbc.co.uk/bitesize/clips/z9d9wmn
Changes in the state of materials- Make a list of what you saw.
https://www.bbc.co.uk/bitesize/clips/zc84d2p
Chemical reactions in cooking food- What are reactants/ products?
https://www.bbc.co.uk/bitesize/clips/z9wkjxs 
Make notes on what you have learned and make sure you can define the scientific vocabulary. Read the guides that go with the clips and see where your curiosity takes you.

252 ÷ 7 =
[bookmark: _GoBack]Challenge 2 – Do an experiment at home about irreversible changes (where the original substances cannot be changed back again). Seek permission and work with a grown-up, taking care. Use a recipe of your choice or maybe you could try this one. Let me know how it turns out! Egg-less chocolate cake 
Method/ Ingredients 
75g Self-raising flour 
25g cocoa powder 
50g caster sugar 
½ tsp baking soda 
Pinch of salt 
40ml water 
30ml vegetable oil 
½ tbsp apple cider vinegar (or white vinegar) 
1. Mix the flour and cocoa powder together then add in the sugar, baking soda and salt. 
2. Add the water, vegetable oil and vinegar and whisk well until the mixture is smooth. 
3. Divide the mixture evenly between 4-6 large cupcake cases (the easiest way to do this is to use scales) and bake for 20 mins at 180⁰C 



