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Miss Jones’ class experiments.
(“MJ” refers to Miss Jones and “ST” refers to the student/s)

MJ:
In front of you there are two bowls, one has a liquid and one has a powder inside it. In a minute we are going to taste them, taste them both, if you would like to taste them. Before we taste them, I want you to have a guess at what you thought the powder might be. I will just choose one finger, put it in, and then just taste it. Then we will have a talk about what it does taste like
ST:
(Children talking in the background while doing the taste test)
MJ:
Why did you say it tasted like vinegar? What is the taste?
ST:
Because it is like salt and vinegar chips.
MJ:
And what sort of taste was it? How would you describe the taste?
ST:
Sour, it’s tasty but like water.
MJ:
It is not washing powder Tim. I would not ask you to taste washing powder. (children talking in the background) You only need a tiny little bit.
ST:
It felt strange.
MJ:
It tasted strange? Like anything else you have tasted?
ST:
Chinese flour.
MJ:
I’ve never had Chinese flour. Chris?
ST:
I think it is baking soda, like flour. It tasted sort of like fishy but, and baking soda sort of.
MJ:
? would you like to read the activity, what it says I would like you to do.
ST:
Pour off a small amount of vinegar into a snap lock bag.
MJ:
And a snap lock bag, I’ll just show you, are on your table.
ST:
Add a heaped teaspoon of bicarb soda and quickly shut the bag. Observe what happens.
MJ:
The teaspoons are on your table and so is the vinegar on your table in cups. You will have to share. There is usually enough for one between two or one between four. A teaspoon, what is a heaped teaspoon mean? When it says a heaped teaspoon. Tang, how much does that mean?
ST:
Um, half a teaspoon.
MJ:
No, not half a teaspoon. Jessica?
ST:
A bit more?
MJ:
How much more? If this is a heaped teaspoon?
ST:
A bit that makes for the mountain thing.
MJ:
Here’s my teaspoon, if I ask for a heaped teaspoon, could you show us? Jessica, can you show us? A heaped teaspoon.
ST:
It’s hard to get…..
MJ:
So it’s really raised up, a big heaped teaspoon and you have to shut the bag quickly. Before we go and have a turn with your partner, who could have a guess at what they think may have happened? …? We might not listen to your answer, just because you have done it at home. Let some people who have not done it have a guess as to what might happen when we mix them. Theo?
ST:
It will go bubbly.
MJ:
Which part do you think will go bubbly?
ST:
Um, all of it.
MJ:
Right, and why do you think it might go bubbly?
ST:
Because when they join together it will make it go bubbly.
MJ:
Okay, good boy. Who else, Dean, what do you think might happen?
ST:
If you put vinegar and baking soda together it will rise and it will become bubbly, then if you put it in the bag and you put lots of vinegar and baking soda, it might make a little hole in the bag.
MJ:
Underneath there, there are some questions that says “when you have completed the experiment, draw a label and write about what you did and what happened.” That’s when you have finished, then you go to your book and write your answers. On your table is the newspaper. You need to hold your bag and do your experiment over the newspaper with your partner.
ST:
(Background noise of the children doing the experiment and talking about what’s happening)
MJ:
See what happens. See if you can get the powder to disappear. See if the vinegar comes back looking clearer. You can taste it too a little bit. If you put your finger on it, taste it and see if it tastes like vinegar or bicarb?
ST:
It tastes more like beach water. Yeah it tastes like beach water.
MJ:
Does it taste salty?
ST:
Yeah, yeah, it tastes like beach water.
MJ:
Okay, seal your bags and leave them on your table, we are going to share. Seal your bags ready to go through the questions. Just leave them there and look at the questions, we are going talk about these together. Wanda, can you read me the first question?
ST:
What has caused the bubbles?
MJ:
Okay, who has got an answer in their group of what they think is causing the bubbles? Alicia?
ST:
Um, ah, um, ah, um
MJ:
What do you think caused the bubbles?
ST:
The vinegar?
MJ:
The vinegar did? George, what do you think caused the bubbles?
ST:
I think that the soda did.
MJ:
The baking soda, how did the baking soda cause the bubbles?
ST:
By um
MJ:
Have a guess. Not sure?
ST:
No.
MJ:
Okay Lara, what do you think caused the bubbles?
ST:
When you put the baking soda in like there’s air for it to come out.
MJ:
Why wasn’t there any air for it to come out?
ST:
Because it all came into bubbles.
MJ:
So where was the air?
ST:
It was locked into the bag.
MJ:
Locked into the bag? Good girl. Edward, what caused the bubbles? What do you think caused the bubbles?
ST:
I think the baking soda did.
MJ:
Right, and how did it cause it?
ST:
When you put it in you could see that the vinegar went in before the baking soda, and when you put the baking soda in, it just went all bubbly.
MJ:
If I put the baking soda in first, do you think it would be different?
ST:
Yes.
MJ:
Maybe after when people have finished their writing they can have a try at that. Right, question two, you can write your answer, if you agreed with those people you can write that or you can write your own opinion. Question two, Jessica, can you read question two?
ST:
What is in the bubbles?
MJ:
What do you think is in the bubbles?
ST:
Air?
MJ:
How did you guess that?
ST:
Because the bubbles normally have air in them.
MJ:
Which are the bubbles do you see with air in them?
ST:
Um, when you do the dishes.
MJ:
Soap bubbles, yeah that’s a good one. Tang, what do you think is in the bubbles?
ST:
Baking soda, little pieces of baking soda.
MJ:
Can you see them?
ST:
Um, no. It dissolved, in the vinegar.
MJ:
Can you still see it in your bag?
ST:
Yeah, a little bit.
MJ:
Has some of it dissolved? Why do you think the mixture is white now?
ST:
Because of the baking soda.
MJ:
Anyone else got an idea as to what’s happened to the baking soda? Dean?
ST:
The baking soda is on the ground.
MJ:
It has gone to the bottom?
ST:
Yeah, yeah.
MJ:
Right, and what is up the top then?
ST:
Vinegar, and a little bit of the baking soda is still in the vinegar because it’s white.
MJ:
Let’s go on to the next one. What does it taste like now? What do you think it tastes like now?
ST:
Beach water.
MJ:
And why do you say that?
ST:
Because in the water at the beach it’s all like salty, and the vinegar is a bit like salty.
MJ:
Right, does it taste like the vinegar tasted before?
ST:
No. It tastes like water with something…
MJ:
Alright, now in your book I want you to draw and write about what we did. If we just move these up the top because you might come back and look at them when you are describing them. (lengthy break of background noise of children and teacher working)
ST:
First student’s findings: The powder is causing the bubbles. The baking soda is on the bottom of the bag. The vinegar is on the top, it feels like flour. The white powder has gone to the bottom of the bag. Second student’s findings: I think it was the bicarb soda because when we first started the thing nothing happened and you need two ingredients. There is air in the bubbles. The powder has gone down the bag because it has dissolved. The vinegar has gone away because the soda is stronger than the vinegar. The mixture tasted like beach water. I can’t make the bubbles start again. Third student’s findings: Bubbles, the vinegar and the bicarb soda is causing the bubbles. The vinegar and the bicarb soda is in the bubbles. The white powder is in the water but we cannot see it. Fourth student’s findings: The thing that’s in the bubbles is air, that goes up. The white powder has sunk down to the bottom. The vinegar has changed into a sour colour. The mixture tastes like now a different vinegar. (return to background noise of students working)
MJ:
Patricia and Theo, what happened in your one?
ST:
We put vinegar and then we put the currants and then it just sank. When we put the bicarb in it erupted.
MJ:
Right, and what happened once the eruption had occurred?
ST:
Um, they all came up and they were going up and down.
MJ:
What was going up and down?
ST:
The currants.
MJ:
And what was making them go up and down? Tau or Lara, what was making the currants go up and down?
ST:
The, like the, like the bubbles.
MJ:
Right, how did you get them to move again?
ST:
We put a bit of bicarb soda.
MJ:
And the reaction started again?
ST:
Yep, because a bit of bubble came, bubbles and then they just went up and then sank.
MJ:
And what do you think made the currants come up?
ST:
The bubbles that were coming from the bottom, and they are still going now.
MJ:
Tang, what happened with your one?
ST:
The sultanas went up because of all the air pressure.(background noise of students conducting their experiments) Second student: The bicarb and the vinegar made the bubbles. Air is in the bubbles. The bicarb soda has mixed with the vinegar. Third student: The baking soda and the vinegar is causing the bubbles. There is vinegar in the bubbles. The bicarb soda is still in the cup and it is at the bottom of the cup.
MJ:
Now this morning we are going to continue on, and I am going to put some bicarb soda in the bottle, some vinegar in the bottle and I am going to very very quickly put the cork in. Who can have a guess at what they think might happen? Tau?
ST:
First student: It’s going to blow up. Second student: The cork will pop out. Third student: I reckon the cork will go up and touch the roof.
MJ:
Right, and why do you think the cork will go up and touch the roof?
ST:
Because all the bicarb soda is making it like bubbles, and makes it go up.
MJ:
So how will the bubbles make it go up?
ST:
By the vinegar?
MJ:
Right, good, anyone else got a guess? Edward?
ST:
I think the top will pop up.
MJ:
And why do you think the top will pop up?
ST:
Because all the air pressure from the bubbles and the vinegar will push it up.
MJ:
And how soon do you think it will happen?
ST:
Not very fast.
MJ:
Not very fast. Okay well have a try. Now I’ve just got a little piece of tissue. I put some funnels on your table today for you to use when you are doing your experiment, but if you are doing this at home, you must have an adult. That’s why I’m doing it today. I’m going to put a big teaspoon of bicarb in, just to get it into the bottle, I’m going to put it in using a bit of tissue. Alright, and I’ve got some vinegar. (a loud popping noise is made from this experiment and the children laugh and ooh and ahh in reaction to it) What made the pop Dean?
ST:
Um, the air pressure?
MJ:
Yep, and what caused the air pressure?
ST:
The bicarb soda and vinegar.
MJ:
What does it make?
ST:
Gas. (more experiments taking place with students background noise) Second student: This one’s the water.
MJ:
What happened with the water?
ST:
It just, um, didn’t do anything. It just was a little bit.
MJ:
It did a little bit?
ST:
Yeah, just a little bit but it didn’t blow up and this is the lemonade.
MJ:
What happened with that one?
ST:
It was fizzing, just fizzing.
MJ:
Did you hear the fizzing?
ST:
Yeah.
MJ:
Did it erupt out of the top?
ST:
No.
MJ:
No?
ST:
And this one was the vinegar and the bicarb soda together, it blew up a little bit.
MJ:
And what caused it to blow up? What do you think made it blow up?
ST:
The vinegar.
MJ:
The vinegar on its own?
ST:
And air.
MJ:
So where did the air come from?
ST:
The inside of the balloon. And this is all of them together.
MJ:
So that was a good one. What happened with that one?
ST:
Um, it blew up and it was making a fizz.
MJ:
What happened with the lemon juice?
ST:
Just the same as sparkling lemon.
MJ:
And what about water?
ST:
Nothing.
MJ:
Why do you think nothing happened with water?
ST:
Because water is sort of like plain.
MJ:
Right, and so what is vinegar or lemon juice, or lemonade?
ST:
First student: With the lemon juice, that might have water in it but it is made up of lots of ingredients and water isn’t. Second student: Put a lot of bicarb and vinegar and it went bigger and bigger.
MJ:
Good boy, and what’s making it bigger now?
ST:
Um, the air.
MJ:
And what’s made the air?
ST:
The bubbles.
MJ:
Right, and what made the bubbles?
ST:
Gas?
MJ:
And what made the gas? There’s twenty questions here.
ST:
Um,..
MJ:
What do you think made the gas in there?
ST:
Bicarb?
MJ:
Yeah, on its own?
ST:
Um, and vinegar.
MJ:
So did you need both the ingredients?
ST:
Yes.
MJ:
And what happened to your balloon?
ST:
It stayed up.
MJ:
And what made it stay up?
ST:
The air.
MJ:
And where did the air come from?
ST:
From the vinegar?
MJ:
Good girl. What do you think Marcy happened to the bicarb soda? What do you think happened to it?
ST:
It melted.
MJ:
Right, and what made it melt?
ST:
The vinegar made it melt.(inaudible student response) Second student: The bicarb soda has been mixed up with the vinegar and you can feel it and yes you can get it back. Third student: The bicarb soda had gone into the vinegar. Fourth student: The balloon vibrated because of the gas. Our balloon didn’t move. The fizzy noise was made by the gas and the bicarb soda. Fifth student: Because the bicarb soda and the vinegar came together the bicarb and the gas made the balloon move. The bicarb soda and the vinegar made the fizzy noise with the bubbles.
MJ:
White bread. When I make bread at home sometimes I make rye bread and sometimes I make multigrain, but we are going to make white bread and I have already put the flour in the bowl. What are the raw ingredients in front of us that we are going to use to make bread? What do you think? We used some of it the other day when we made pancakes. Alicia?
ST:
Um, sugar?
MJ:
Sugar, you need some sugar. Can you see which container has the sugar in it in front of you?
ST:
This one.
MJ:
The silver one. I put the sugar separate to the salt because they look very similar. How can you tell the difference between the two of them? Dean?
ST:
The sugar is sort of bigger than the salt.
MJ:
Sorry, is a little bit bigger? Yeah, the grains are a little bit bigger. Can you read what we need for our recipe off the board?
ST:
Eight cups of flour.
MJ:
Okay, and I’ve already put that in here, and I bought it in this big bag from my flour shop. It came in a 5 kilo bag. It is eight cups in here. I’m afraid I haven’t got a bowl you can see in. I will tip it up so you can see, but there is the eight cups. What do I have to add next? Birgitt?
ST:
One tablespoon of natural improver.
MJ:
Can you see the yeast now in here? Can you see the sugar? Where has it all gone? It’s all mixed together, okay. There’s the oil, it is just like cooking oil. This one is in a dark bottle because it is called cold pressed oil. I tip it in and mix it in there. Where is the oil sitting?
ST:
On top.
MJ:
That’s why we say not to eat too many fatty things, imagine what happens to your tummy.(lots of little background comments from the students throughout) So I tip it in. What else can you taste in it at the moment? Emily?
ST:
Bread.
MJ:
Well its going to be bread. People who can smell it, have you smelt this smell before? Where would you have smelt it before Lara?
ST:
When my mum was cooking.
MJ:
Yeah, can you taste the sugar?
ST:
Yes.
MJ:
A little bit?
ST:
Just a little bit.
MJ:
How can you tell there’s some sugar in there? What made you think there was some sugar in there?
ST:
Cause it tasted like it was mixed into the dough.
MJ:
Is it anything like the dry ingredients?
ST:
No (collective no from the students)
MJ:
Do you think I could get this back again? Could I get back the flour and the sugar and the yeast?
ST:
No (collective again)
MJ:
Why couldn’t I get it back anymore Alicia?
ST:
Because all the ingredients have been mixed in with the water.
MJ:
Edward said when he first touched it, “oh its warm”. The dough is warm. What’s made the dough warm? Why is the dough warm Tang?
ST:
The warm water.
MJ:
So what do we think that the yeast needs to help it work? When we did the yeast on its own it didn’t work. What did the yeast need to help it work, Theo?
ST:
Warmness.
MJ:
Yeah, and what else do you think it might need?
ST:
Water.
MJ:
Remember the balloon we did? We just had yeast and water, did anything happen?
ST:
No. (collective again)
MJ:
So what did we said that we thought yeast probably needed also, Jessica?
ST:
Sugar.
MJ:
Sugar as well. Now Yuri can you pass me the tins and we’ll get those ready while we are waiting. This has really got to take a little bit longer until it finishes growing. What has happened to the dough, Stacey?
ST:
It looks like white meat..ham.
MJ:
Ham? What’s happened to the dough though?
ST:
It’s spread out and it’s starting to get all holes in it.
MJ:
Right, and where do you think the holes come from?
ST:
Um, the mixture?
MJ:
Which part of the mixture might have helped make the holes?
ST:
Um, when you are turning it, mixing it with a spoon.
MJ:
Okay, Chris?
ST:
The flour made the holes.
MJ:
How would the flour have made the holes?
ST:
Perhaps some air, there might be air bubbles that burst.
MJ:
Can you see any bubbles in this now? Or did those holes on the top then? I don’t want to take the plastic off but you can see through the plastic. What are those on the top? Meesha?
ST:
Um, the holes probably came from the bubbles when they popped.
MJ:
And where did the bubbles come from?
ST:
All the um, all the um, ingredients.
MJ:
Okay, it has grown quite a bit. It has got to do some more growing. We’ll come back and do this and put it in the tins a little bit later. What I’m going to do now is put some on each plate for each table, to go back to their tables and have a look and consider the questions that we discussed before. How is the dough different from the dry ingredients, and how is the dough different from the cooked bread. Now we will cook our bread a little bit later, but this is the bread I cooked yesterday, it’s the same bread. You can have a look at it under the magnifying glasses, with your partners, taking turns and comparing the three things, the dry ingredients, the dough and the bread, you can taste them. You are welcome to taste them.
ST:
That’s got crust and that hasn’t.
MJ:
When do you think that will have crust? When will it get its crust, George?
ST:
After its cooked, when it gets burnt on the top side.
MJ:
Yeah, and actually I’ve got some water. You put water on your dough and we will do that together later. Now I put enough bread for you all to have a pull apart and a taste. Some of them are very chunky, this one’s the crusty bit at the end. You might like to put a little bit of flour on your dough, you may taste it. 

ST:
(background noise of students’ various comments made during tasting)
MJ:
Is this the same as our dry ingredients?
ST:
No (collective), cause it hasn’t got the…there’s still bubbles in there…
MJ:
That’s what I want you to have a look. Alright Edward, would you like to read the questions that are in front of you on that sheet so that people will know what they’ve got to consider when they go back. 
ST:
How is the cooked bread different from the ingredients? How is it now different from the dough? Can we get the original ingredients back? Why/why not? Do we need to use sugar? Why/why not? Do we need warm water? Why/why not? Look at a piece of bread under a magnifying glass. Where have the salt crystals gone? Where did the holes come from? Why doesn’t it feel powdery any more? Are the holes the same size?
MJ:
And this bread has got some great holes in it you can have a look at. I am going to bring these, one to each table. You have a look at that and see how it is the same and how it’s different. (class observations and talking) Can you see the bubbles in the dough?
ST:
You can see the flour.
MJ:
Can you see the bubbles in the dough?
ST:
There’s no air in here.
MJ:
Why is there no air? What have you just done to the dough?
ST:
I don’t know.
MJ:
By squashing it what have you done?
ST:
If you squash it, it goes all gooey again and you put more flour in it.
MJ:
So what’s in here, what are these holes? What’s made these holes?
ST:
All the bubbles when they popped.
MJ:
Why do you think they popped?
ST:
Because of the heat.
MJ:
Are they all the same size?
ST:
No.
MJ:
So what do you think caused the bubbles?
ST:
blah blah..(INAUDIBLE)..blah blah
MJ:
In the big bowl we could see the bubbles, couldn’t we? It is now time for you to get out your writing books and to write down some of your responses. For question one, how is the bread different from the initial ingredients. These are the initial ingredients. These are the things that, initial, meaning the first ingredients. How is the bread different from this? How is it different to the dough? Is it the same? Can you see the flour? What’s happened to the flour? Can you see the yeast? Can you taste the sugar? Can you taste the salt? Can you taste the yeast? Does the dough taste the same as the bread? It’s the same ingredients. Why does it taste the same, or why does it taste different? Can you see any of these ingredients in there?
ST:
Yeah, you can see the flour.
MJ:
How can you tell it’s the flour?
ST:
Because this is nearly the same colour as the flour.
MJ:
It is really close isn’t it? So can you see the sugar? Or the salt crystals?
ST:
Yeah, sugar might be all those little specks there.
MJ:
Can you taste the sugar?
ST:
Probably because the crust is a bit white in some places, close to light brown? So that could have some salt …(background noise of classroom chatter)
MJ:
There’s your bread. We’ll break this one open and we’ll have a look. It’s still quite warm. Mr Reynolds this afternoon might be able to cut it up.
ST:
Collective “Ahhh” from the students on seeing the bread broken.
MJ:
Can you smell it?
ST:
Can we have some?
MJ:
Yes you can, my electric knife is there. Mr Reynolds can cut it for you this afternoon and you can have some. Alright, let’s quickly share some of your responses from this morning’s work. Theo, would you like to go first? And you can just sit down there and read it. Read all the things you wrote about.
ST:
First student: The cooked bread is different because it is harder. The dough is different because it is softer. No. we can’t get the original ingredients back because they have mixed in. Yes, we do need to use sugar because it is an ingredient. Yes, we do need to use warm water because it is an ingredient. Second student: The cooked bread is different from the initial ingredients because it tastes different. The dough looks different from the bread because I think it feels different. No, we can’t get the original ingredients back because the ingredients are well mixed.
Commencement of interview

Int:
Could you just describe some elements in the sequence, you know, key issues that came up and perhaps what happened in some particular lessons.
RES:
Well it was quite interesting, because we tried to plan the lessons so that the grade 1’s to the grade 6’s could do the same lessons and gain different levels of understanding. Obviously the children were grossly involved in them. They just loved participating in them. It was interesting even in this level, being the middle school, the depth of understanding that went from the very basic understanding to quite a more advanced understanding.
Int:
So you found you had a whole range?
RES:
Yeah, even from the onset. The very first lesson was just filling the snap lock bag with vinegar and bicarb and sealing it and it blowing up. We tasted the vinegar beforehand, we tasted the bicarb beforehand, and now some of them fairly quickly ascertained that you could not get the vinegar back. There was a liquid there but it did not taste the same and that it had changed.
Int:
They actually tasted it?
RES:
They tasted it, yeah. More of them thought we could get the bicarb back because there was still a white liquid in the bottom, and some automatically only talked in terms of bubbles from the beginning. Whereas others…
Int:
Even at this level? You are getting from just observing the reaction?
RES:
And even throughout the series of the lesions, they still were talking in terms of the bubbles they produced. I saw the progress through the fact that they then realised that you need the two ingredients, where some of them in the beginning thought it was just the bicarb. They sort of had some prior knowledge about vinegar, and they knew that vinegar didn’t cause bubbles, they saw it in a bottle. A lot of them didn’t know bicarb soda. They knew it from toothpaste. So they thought this new ingredient must be the thing that causes the bubbles. Whereas, fairly quickly they realised we needed the two. It didn’t work with vinegar on its own and it didn’t work with water. You needed the two ingredients.
Int:
If you looked at individual children do you think you saw a shift across the whole sequence, but all at their own pace?
RES:
At their own pace, and some children who initially talked of bubbles very quickly went to talk about gas. They still don’t transfer what happens to every day experiences. I have not discussed it further, but it is quite interesting that they do not relate the experiments to things that happen in their home or at school.
Int:
So when you talked about baking soda, they would talk about toothpaste because it is currently on television, but they didn’t use lots of anecdotes from “I remember this” or “I did this at home”?
RES:
No, a couple of them, and that was more when we went into the yeast and sugar, a couple of them, particularly their grandparents make bread or do yeast cookery, so then a couple of the children very quickly when we started the second sequence of lessons, started to talk about yeast, more their grandmas than their parents. See M… did talk about his mum and putting it to warm and they couldn’t go out because it took a long time to rise.
Int:
Let’s just go back to the planning stage. You determined and identified what sort of understandings you were wanting, where did you draw your ideas from?
RES:
We had some ideas from the services we have done with Russell and yourself. Then we got together and took home a number of range of texts that were available within our school, we have a very broad number of texts for science and technology. We took them home over the holidays and had a look, a group of us. We wanted something that was very practical and very hands on, but fairly basic I suppose. We all as teachers felt quite comfortable starting with ingredients we knew something about, and that we knew the fact that the reactions, what was happening in them. Then we thought that because our children did not have a great depth of knowledge, even in the upper school, we wanted things that we would need to revisit, so that’s how we came up with the set of four lessons on one topic leading into the four lessons of the yeast and sugar.
Int:
So you had a key concept about it, and activities involved…
RES:
And we were hoping that they have linked, transferred the ideas from the bicarb and vinegar into…how they link…but as I said it’s unsure…there’s a great range of opinions as to whether the children have linked those ideas. Whether they think that… as we said I don’t think many of them think a gas has been produced. There is probably only a third of them that really talk in terms of gas, not air, or not bubbles, and this is probably the first time I have ever not fed them the answers really really quickly and kept them open right to the end.
Int:
With the higher proportion of ESL children in the class, to what extent do you feel that you are working through a language model, you know, and having to guide the language use from you know, initiated by you, do you think there’s a difference there? That you are probably very used to, but other teachers might not be.
RES:
I think you have got to give them that time to respond. Sometimes, if they have that little bit longer to respond, they do have the basic understanding, they are just having trouble sometimes relating it to their experiences to what they are doing now, and getting the language. A couple of the children I actually finished writing their responses later on when we had one of the ethnic aides to help them, and often we take the experience with us and they have another go and they know what they want to say, but there is that level of…
Int:
But there is someone else there to help? Do you think they have enjoyed the unit?
RES:
Oh absolutely loved it. We made sure that we planned the lesson so that where possible they just worked with a partner. You could do it the groups of three, four or five, but with a partner they lend themselves often to just a partner. Once you have collected the ingredients it is not difficult and then they are really actively involved in what they are doing. There has been a great deal of discussion, eager to share their ideas, right from the beginning.
Int:
They seem to be very willing to write?
RES:
They have written pages and pages. I do a lot of cooking with my children and probably throughout the school a lot of cooking has happened, but not cooking where you actually delve into the reasons why, as much. Whereas we have really done a lot of reasons why is it happening, explain why, why it has changed. There is far more discussion than would be if they had seen the activity before. Then they can experiment. A lot of them do do things at home. A lot of them have taken them home and brought the bicarb and the vinegar, and then they can sort of share it with their families and go the next step themselves too.
Int:
So discipline issues and management issues…
RES:
No, you had to be fairly firm in that you needed to spend a fair bit of time prior to the lesson setting up the room. You couldn’t just walk in and expect them to go and collect everything, it’s sort of going back to the old high school days, where you made sure everything was on the table for each group and that I wrote written instructions and I had them out the front as well. Like you needed some training, probably with some of the simpler lessons first, where they actually read what has to be done, because you can’t stop and go and tell all fifteen groups separately, what they should be reading. But that is a usual classroom management thing.
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