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     A G.A.T.E.WAYS JOURNEY 
 

For gifted Year 5 and 6 children  
 

with a love of science and food chemistry 
 

                                                       ‘Magic Morsels’ 
 

 

 
G.A.T.E.WAYS is an independent organisation offering challenging and enriching activities and experiences to develop 
and extend highly able children. This JOURNEY for both girls and boys will run over four sessions. 
 
Food technologists are at the cutting edge of kitchen chemistry (pun intended). They are constantly looking for new 
ways to preserve food so that it lasts longer or finding out how to synthesise different kinds of food in the laboratory so 
it doesn’t have to be grown on a farm. Food technologists also develop tests for poisons, toxins and other biochemicals 
in food to make sure it’s safe to eat. They also experiment with new ways of combining flavours, colours and textures to 
create the next fantastic snack that you would want to eat. In this Journey, children will become food technologists. 
Using items straight from the pantry, they will investigate the weird world of food chemistry, exploring chemical 
reactions, identifying acids and bases, investigating toxins in vegetables, growing yeast and extracting DNA from 
strawberries. They will also make molecular models and investigate biotechnology using food products, learn to count in 
Greek, and experiment with flavours and colours to make their own “Magic Morsels”.  
 
Session One:   My Heart is on Fire! 
You arrive home from school ravenously hungry (you threw that stingy vegemite sandwich mum made in the bin so you 
haven’t eaten since fruit time this morning). You grab a bite to eat and notice a burning sensation in your heart. You 
wonder what’s happening and quickly grab a drink of chocolate milk. The burning sensation subsides. Next you try some 
of that new Super Chilli Extra Punch chewing gum and immediately your lips start burning like crazy. You take another 
swig of chocolate milk and again the burning sensation subsides. Working as a food chemist today, you will investigate 
digestive juices and foods which may upset the digestive process. You will learn about the toxins in chilli and investigate 
how to tame heartburn.  
 
Session Two:   Marvellous Microbes 
It’s been two weeks since school broke up for the holidays and you’ve been enjoying the sand, surf and sun. However, 
this morning you go back to school. You grab your bag quickly, failing to notice the wet patch on the floor. Later that 
morning, you go to take your snack out of your bag and recoil at the sticky, slimy mess in the bottom of your bag. It 
looks (and smells) like a science experiment gone wrong! In this session, you will discover what happened to that muffin 
that’s been in your bag since last term, and just what is responsible for making food go bad. You will learn about the 
Jeckyll and Hyde microbe that can be useful for baking scrumptious treats on the one hand, but can also turn bread 
green and cause nasty disease on the other hand.  
 
Session Three:   Munchable Moments 
Great! It’s a long weekend and pouring with rain so you can’t go camping with your friends. You were desperately 
looking forward to making Smores and Bush Twists…and experimenting with melting Gummie bears on the campfire 
and putting pop rocks into marshmallows. What to do all weekend with the supplies you bought? You decide to do 
some experiments and combine different food items together to see if you can invent a new flavour or even a new tasty 
snack. You’ve watched how they do it on Master Chef. Let’s see what you can come up with in this food technology 
session by mixing your favourite colours, flavours and textures.  
Please be sure to alert us if you have any food allergies.  
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Session Four:   Plastic Food   
What do socks and bananas have in common? Actually, it’s more than you might have thought…and we’re not talking 
about the colour or the smell when you find them both under your bed at the end of the year! Many of the foods we eat 
share similarities with plastic. If you think you wouldn’t eat plastic, then maybe you might think twice before you chew 
on that next piece of gum or snack on a fruit roll-up. In this session, you will learn to count in Greek, make edible worms, 
and extract DNA. We will also explore biotechnology and how you can make edible glue!  
 
PLEASE NOTE:  
* Throughout this Journey, children will be exposed to wheat flour gluten, wheat starch, corn starch, and yeast, all of 
which can produce airborne particles that are known allergens.  
 
Assessment and Reporting 
Assessment will be based on an evaluation of each student’s participation in the session activities. A self-assessment will 
also be completed. At the end of the Journey a short, written report will be completed on each student and forwarded 
to parents and schools. 
 
Homework 
Homework may be set after each session to give students extra time to explore new concepts.  
 
What to bring:  
* A pair of disposable, non-latex gloves to every session. 
* Writing paper (an exercise book would be ideal) and a well-stocked pencil case which includes coloured pencils or 
textas and scissors.  
* A stamped, self-addressed DL envelope and a labelled photograph to assist with generating and sending your report at 
the completion of the Journey.  
* A snack each week (no nuts please) and a drink bottle.  
* A hat in Term 1 and 4. 
 
 
About the Presenter 
Debbie McKenna has a Bachelor of Science degree, majoring in Chemistry and Applied Chemistry, and a Postgraduate 
Diploma in Education. She is passionate about instilling a love of Science in children and strives to do this through fun, 
interactive activities that challenge children and allow them to develop a deep understanding of scientific principles. 
Debbie has worked in various industries and loves to incorporate her experience into her workshops.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


