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Firewerls in @ Glass

~Warm Water

it

-ATall Glass

-Food Colouring

This s a very cool, simple and fun experiment, and also comletely safe,just
don't drink the water!

Method
1 Fil the tall glass with warm water.

2 Pour a small amount of il into another contair
of food colouring.

3 Give it @ good st f it dossn't mix, add a bit of water

- and add a fow drops

£ Pour the food colouring and oil mixturs into the warm water and watch
the fireworks!

Oil and water don't mix. Also ol is less dense than water (msaning
there i less of it in the same volume) and thersfors floats on top of
water in a nice layer. The food colouring we used was water based and.
therefors doss not mix with the oil, instead it sinks through the il into
the water below. Since the addition of the colouring makes the food.
colouring heavisr than the water, it sinks to the bottom leaving trails
(resembling fireworks) as some of the colour diffuses into the water





image2.png
(o with Densiy

“Honey - Vegetable oil”
Mile - Food colourings
Water - Golden syrup

-AGlass - Washing up liquid

e dipon of ol sl e oy
Density is  really tough concept to grasp. We confuse ourselvs by referring
€0 our weight all the time when we really mean our mass. Mass i effctively
“how much stuff' s thers. Density is how much massis in a volume (or space).
One way to llustrate density is to pour different liquids
(which have diffrent densities) on top of sach other. The
liquids with the greatest density sink to the bottom.
Method
1 Maasurs out the same volume of each of the liquids.
Colour the water and the milk if you wish.
2 Starting from the bottom, pour in the honey. Make
surs it goss into the midele of the glass and that you
don't get any honey on the si

3 lowly pour the goden syrup on top, followed by the
washing up lguid

4 Then add the milk, followad by the water.

5 Finally top with vegetable oil and admire your rainbow glass!

Do you think gou
could float small
objects on sach
of the different
levelz? We'd love.
to see a photo if
you can.

Each of the liquids have @ different mass of
molecules or different numbers of parts squashed
into the same volume of liquid, this makes them
have different densities and therefore one can sit
o top of the ather - the more dense a liquid is the
heavier i s
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Bouncy Egg

Science Experiment

Method
1. Place the boiled egg in the bowl.

2. If you would like the finished egg
to be coloured, add a few drops of
food colouring to the vinegar.

3. Cover the boiled egg with vinegar

and cover the bowl with cling film.

4. Leave for 3-5 days.

5. After 3 days, remove the egg from
the bowl and rinse the shell off the
egg under a gently running tap.

You will need:
One boiled egg

White vinegar
Food colouring (optional)
Bowl

Cling film
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Which salids dissolve in water?

~Water (hot and cold)

~Transparent Containers

~Substances to try and dissolve;
sand, sugar,sal, coffee stc

e
1 Add a teaspoon of whichever solid you ars testing to a glass of cold water
and a glass of hot water,stir and observe the difference.

2 Look to see if the solid dissolues in the hot water and cold water and if
one s better than the other

3 Can you design a chart to record your observation?

Things like salt, sugar and coffee discolve in water. They are soluble.
They usually dissolve foster and better in hot watsr. Pepper and sand.
ars insoluble, they will not dissolve even in hot water.

For Older Children
Everything is made of particles which are always moving. When a soluble
solid (solute) is mixed with the right liquid (solvent), it forms a solution.
This process is called dissolving.

Two things that affect the speed at which the solid dissolves are temperature
and the size of the grains of the solid. Caster sugar which is made of fine
particles will dissolve quickly, but bigger sugar particles will taks longer:
Solids dissolve faster in hot water a3 in hot water the water molecules are

moving faster, 50 bump into the solid more often which increases the rate
of reaction.





