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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 
 

                                                  ‘Seriously Scrumptious Science’ 
  

 

 
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. 
 
 
Olive Dine is an avid watcher of cooking shows – Master Chef, MKR. You name it, she watches it! She considers herself 
quite the cook and is beside herself with excitement. Her dream has come true! She has just found out that she has won 
a series of master classes with the great Heston Blumenthal!! And you get to join her because, although Olive has 
wonderful cooking techniques and is imaginative with flavours and plating up, she is not so great with the underlying 
science. These master classes require some scientific support! As part of the masterclasses, Olive and you will be 
learning all about molecular gastronomy. You’ll look at unusual foods through the lenses of both chef and a scientist and 
carry out experiments to enhance your understanding of scientific method, chemical reactions, and the structures of 
foods. From food illusions to food of the future, these master classes will be right up your alley. So, what are you waiting 
for? Your first masterclass is about to start! 
 
 
Session One:   A Tasty Surprise! 
Today Heston introduces us to a dish that looks like caviar. It doesn’t smell particularly ‘fishy’, but when Olive tries a 
spoonful, to her surprise, it tastes shockingly sweet! In fact, as she eats more of this ‘caviar’, she realises that it tastes 
just like black currant. How confusing! How could this possibly be? Today we’ll solve the mystery by making black 
currant caviar ourselves through a process called spherification. We’ll discover how a particular chemical reaction forms 
a gelatinous substance around liquids trapping them into small beads. Through experimentation we’ll also find out how 
pH can affect the process. I wonder what challenge Heston will give us once we have all this science ‘under our belts’. 
 
Session Two:   Heston’s Challenge 
In our second master class, Heston gives Olive and you a perplexing challenge to design a food illusion: something that 
doesn’t quite taste how it looks. Inspired and excited, the two of you decide to try and make a dish that looks savoury 
but tastes sweet. Heston is sure to be IMPRESSED! Olive scans the shelves for something she can use… and her eyes 
land on some fresh mango juice. That’s it! She’ll make mango juice spheres that look just like a favourite breakfast 
standard. In this session, we’ll learn about the process of frozen-reverse spherification and discover how adding and 
combining certain chemicals can produce a gel-like membrane. We’ll also conduct experiments to find out how calcium 
affects spherification and explore the differences between the two spherification techniques we’ve looked at so far. 
 
Session Three:   Prize-Winning Pasta 
After your imaginative and skilled performance in your initial masterclasses, Heston is very impressed with your talent 
for molecular gastronomy. And guess what? He is going to give you and Olive a chance to join his professional kitchen 
staff for a shift in his fancy restaurant! But there’s a catch – first, you’ll have to use molecular gastronomy to beat the 
other budding amateur cooks who are also in your class and who are also vying for the same opportunity. Inspired by 
the techniques you’ve learned so far, you decide to make spaghetti with a twist – using pineapple juice, a mystery 
substance (MS), and the process called gelification. This will involve us exploring how temperature affects the proteins 
in our mystery substance and how the structure of these proteins holds liquid in a semi-solid state. Anyone for pasta?? 
Ours will surely be so yummy, that winning will be a piece of cake!!  
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Session Four:   Food of the Future   
Heston made a joke at the end of your exhilarating restaurant experience, “You pasta the test with flying colours!”. All 
jokes aside though, you were both very proud of your molecular gastronomy accomplishments and you loved the 
opportunity to cook in a professional kitchen!  Heston has asked you and Olive to leap into the future to the year 2080. 
To conserve water, the government has declared that all food must be made of powder! Our challenge now is to 
transform everyone’s favourite foods into delicious powder. Oh no… how will we ever do that? We decide to try this 
with a common and much-loved spread – Nutella!! We’ll examine how we can do this with maltodextrin. We’ll learn 
about its structure, solubility and how it reacts to water. We’ll also speculate on why the powder transforms back into 
liquid in our mouths. At the end of today’s session, Olive must look back over her Journey with Heston and you to 
decide if science and her passion for cooking can go hand-in-hand. Is it the way of the future? Is it the way of her future? 
With your help, Olive has created some seriously scrumptious science!! 
 
 

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 
Esther Cheung is an entrepreneur and an educator with over ten years teaching experience. She holds a PhD, runs her 
own educational business called 3C Learning. Her passion and understanding towards students’ different learning styles 
has led her to develop many enrichment programs, including Gifted and Talented programs for GERRIC.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


