Understanding the Scientific Method

Which Egg is:

Hard-Boiled

Fresh

MATERIALS:

· two eggs per pair of students, one raw, one hard-boiled, plus a couple extras for eggs broken extra early 

· permanent markers--about 5 

METHOD:

1. Query the Egg: You have just been given two eggs. One of your eggs is fresh and one is hard-boiled. Choose one of the eggs and put a mark on it.  Does not mater which one.

2. Do you think the marked egg is (Circle one) Raw 
Hard-boiled 

3. Now, do a scientific investigation and discover all the ways your two eggs differ that could be used to tell any hard-boiled egg from any raw one. (That means that size, shape, color, specks, etc.,. can't be listed, as, if you write that the small one is hard-boiled, it means that all small eggs are hard-boiled.) It might help if you pretend that your dad is going to make cookies and that your little brother mixed up the hard-boiled eggs in the refrigerator and you need to find all the hard-boiled eggs and all the raw ones. (No, you may not break the eggs to find out, and yes, please do keep your eggs over the desk because if the eggs drop on the floor the raw egg, at least, is going to be a real mess to clean up!) 

4. Make a list the ways you have found to tell all hard-boiled eggs from all raw eggs: 

5. Would you like to change your original hypotheses? If so, now is your chance The marked egg is (circle one) Raw Hard-boiled Why do you think this? 

6. Now, how are you going to prove it? That's right, but you only get one chance. Go up to your teacher and break your egg over the bowl, and, if you are right, you'll get salt and/or pepper and be able to eat it. If not, you get to clean up the mess, so be careful! 

