Name:   _______________

    Period/Block: __________

STUDENT HANDOUT B-3.01 Function of Water as a Heat Medium
	Equipment Needed
	Student Directions

1. Clean carrots under cold running water.  Pat dry.

2. Cut carrots into ¼” coins.  Set aside.
3. Put enough water in one pot to cover the carrots when they are placed in the pot.  Cover the pot with the lid and bring the water to a boil.
4. Add the carrots to the boiling water and cook for approximately 5 minutes or until the carrots are tender but not mushy.  Remove the carrots from the boiling water using hot pads and place the cooked carrots in a bowl.

5. In the other pot, add enough water to come just below the steamer basket.  The water should be just below but not touching the bottom of the steamer basket.  Cover the pot with the lid and bring the water to a boil.
6. Steam the carrots for approximately 5 minutes or until tender but not mushy.  Remove the steamer basket using tongs (steam is very hot) and place the cooked carrots in a bowl. 
7. Complete Data Table – Function of Water as a Heat Medium and answer the questions related to the experiment.

	2 carrots
2 pots with lids

knife for slicing carrots 

cutting board

steamer basket

2 hot pads

2 tongs

2 bowls
	


Name:   _______________

    Period/Block: __________

Date: _________________

Questions:
1. What type of heat transfer was used to cook the carrots?

2. Describe how the heat was transferred to the carrots to cook them using this type of heat transfer.

3. Was there a difference in texture or color between the boiled and the steamed carrots?
