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[bookmark: _GoBack]Cheese on toast worksheet
IngredientsMethod
· Juice the lemon.
· Slowly heat the milk and stir in the lemon juice when it reaches 37°C.
· What happens to the milk as it gets warmer? Write down your observations on this worksheet.
· Remove from the heat at about 50°C and allow to cool for 5-10 minutes.
· Strain the milk through the muslin cloth, in a sieve over a bowl.
· Wrap the cloth over the cheese and gently press to help remove the whey.


· 500ml whole milk· Place the cheese into a small container to help form its shape.
· Put the cheese into the fridge to chill.
· When the cheese is ready, fill in the other boxes on the worksheet.
· Smell and taste the untoasted bread.
· Now toast the bread. How has the heat changed the look, smell and taste of the bread? Write down your observations.


· 1 large lemon (approx. 50ml juice)
· Bread (for toasting)Equipment
· Chopping board and knife
· Juice squeezer
· Saucepan
· Measuring jug
· Digital food probe
· Muslin cloth
· Small container











	Cheese
	Observations once the lemon is added and the milk gets warmer
	Describe the taste of the cheese 
	Describe the texture of the cheese
	Describe the scientific processes that cause the milk to curdle when lemon juice is added and it is heated.

	
	
	
	
	

	Bread
	Describe how untoasted and toasted bread look different
	Describe how untoasted and toasted bread smell different
	Describe how untoasted and toasted bread taste different
	Identify the three scientific processes that occur when bread is toasted. Briefly describe each one.
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