Jessica Rullo
Topic: Yeast

Unit: Nutrition

Grade: 3 and 4 yr. old preschool

Subject: Science
Objectives:
SWBAT make predictions about what yeast will do to the experiment samples.

SWBAT identify experiment samples containing yeast.

SWBAT explain what yeast does.

NJ Preschool Teaching and Learning Expectations:


SCIENCE EXPECTATION 1: Children develop inquiry skills, including problem-solving and decision-making.
SCIENCE EXPECTATION 2: Children observe and investigate the properties of objects, both living and nonliving.
SCIENCE EXPECTATION 3: Children explore the concept of change in both living and nonliving entities and in the environment.
LANGUAGE ARTS/LITERACY EXPECTATION 1: Children listen and respond to environmental sounds, directions and conversations.
LANGUAGE ARTS/LITERACY EXPECTATION 2: Children converse effectively in their home language, English or sign language for a variety of purposes relating to real experiences and different audiences.
Materials:
*2 sets of the following materials are needed*



1 cup lukewarm water 

3 cubes sugar 

1 quarter-oz package of yeast 

1 empty half-liter plastic water bottle 

1 nine or ten inch party balloon 

1 small funnel

Anticipatory Set: 
Ask students to recall what ingredients they used to bake their individual loaves of  bread in a previous activity. 

Ask students to recall the special ingredient that helped their bread to rise (yeast).

Show the students a balloon, and ask them how balloons usually blow up.

Procedure:
!
Gather the entire class around a large round table.

!
Have students identify the different tools that we will be using for the experiment.

!
Take the yeast out of the package to show the students what the yeast looks like before if it is mixed with anything. Have the students describe what the yeast is like: look, smell, touch.

!
Using the funnel let the students take turns measuring out and adding ingredients to the first plastic bottle. Add water, sugar, and yeast to the bottle. Then cover the top of the bottle with 1 balloon, and set aside.

!
Repeat this recipe with the next bottle, except this time, leave out the yeast.

!
Label the two bottles, as one with yeast and one without yeast. Set the two bottles next to each other, and ask the students what they think might happen.

!
As the students observe, they will see the balloon on top of the bottle with the yeast blow up. They will also notice that the balloon covering the bottle without yeast does not expand at all. I will have the students take turns explaining what they think is happening and why.

Assessment:

Because the concepts of yeast and rising are a bit abstract for some of the younger students in the class, I feel that it is best to do this experiment as a group. I feel that it is important to allow students to share their knowledge, especially since it can help their peers to learn. This experiment allows for a lot of group discussion, anticipation, and critical thinking.  Through this discussion I will be able to see which students are actively engaging in higher-level thinking, which students are attending quietly, and which students are having difficulty staying with the group. Although not all students may be verbally participating, this activity allows each student to participate physically by either measuring or pouring. Through this hands-on participation I can evaluate each student’s ability to listen and follow multiple-step directions.

