
 
 

Location 
Ground floor, Food exhibition 
 

In a nutshell 
Come and get hands on with food and cooking with our Live Science Team 
 

What to do 
Visit the At-Bristol kitchen to take part in some live science to do with food and cooking (activity times vary enquire on arrival). 
Send us photos of your cooking and tell us a bit about it, kitchen@wethecurious.org. 
 

Time Required 
KS1 & KS2 Can vary according to activity. 
 

What’s happening? 
Visit our fully functional kitchen with demo bench for presenter or guest expert led sessions. Our kitchen has a seasonal 

programme of activities involving different themes such as; physical changes to ingredients, chemical changes to ingredients, 

what’s in our food or taste and flavour 

 

 

Curriculum links (Can vary according to activity) 

KS1/2 Science - Animals, including humans  
  (Yr 2) describe the importance for humans of exercise, eating the right amounts of different types of food, and 

hygiene 
  (Yr 3) identify that animals, including humans, need the right types and amount of nutrition, and that they 

cannot make their own food; they get nutrition from what they eat 
Science - Properties and changes in materials 

 (Yr 5) know that some materials will dissolve in liquid to form a solution, and describe how to recover a 

substance from a solution 
 (Yr 5) use knowledge of solids, liquids and gases to decide how mixtures might be separated, including through 

filtering, sieving and evaporating 
 (Yr 5) explain that some changes result in the formation of new materials, and that this kind of change is not 

usually reversible, including changes associated with burning and the action of acid on bicarbonate of soda 
Science - States of matter 

 (Yr 4) observe that some materials change state when they are heated or cooled, and measure or research the 

temperature at which this happens in degrees Celsius (°C) 
English - Spoken language 

 listen and respond appropriately to adults and their peers 
 ask relevant questions to extend their understanding and knowledge 
 articulate and justify answers, arguments and opinions 
 maintain attention and participate actively in collaborative conversations, staying on topic and initiating and 

responding to comments 
Cooking and nutrition - Key stage 1 

 use the basic principles of a healthy and varied diet to prepare dishes 
 understand where food comes from 

Cooking and nutrition - Key stage 2 

 understand and apply the principles of a healthy and varied diet 
Cooking and nutrition - Key stage 2 

 understand seasonality, and know where and how a variety of ingredients are grown, reared, caught and 
processed 

 
Relates to: 
  

Workshops & Theme Days Shows Trails Other exhibits 

 Choose Health (KS2 upper) 

 Digest This! (KS2) 
 How My Body Works (KS2)  

 Milk machine 

 Grinding grain 

 World of food 

 Fuel your body 


