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 Early Learning: Kitchen Chemistry 

  ​  Syllabus 
 
 
As Ruff tries his best to make his culinary creations come to life, he runs into a few 
problems along the way. He is excited to discover that by investigating solids and 
liquids and exploring heating and cooling, he can use science to become a better 
cook. But will that be enough to make Ruff king of the cook-off? 
 
Contact Hours: 1 
 
OCCRA Credit: 
To earn OCCRA credit for this course, you must submit the Learning Artifact. 
Each Learning Artifact includes a designated space for your OPIN number. 
 
Course Learning Objective:  
Learners will integrate Ruff Ruffman videos to talk about science  by making 
observations, sharing ideas, and participating in group discussions . Observations 
and making predictions are important science practices.  
 
Demonstration of Learning:  
For the learning artifact, watch the Ruff Ruffman videos with young learners, and use 
the discussion prompts provided in the course to engage in science talk to reflect on 
learning artifact survey document. 
 
Course Structure:  
This course consists of three parts. 

1.​ Watch - Participate in a live session or watch the recorded session to learn 
about the skills you will need to complete the course. 

2.​ Learn by Doing - Complete this activity to practice the skill(s) presented.  
3.​ Learning Artifact - an activity to apply knowledge or reflect on practice in your 

setting required for course credit. 
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Learning Artifact/Demonstration of Learning: Participants will complete the 
Learning Artifact Document by identifying Learning Topic, Resources, and short 
description of learning activity. 
 
Skills Checklist 
Build Scientific Concepts 

​Different kinds of matter can be solid or liquid depending on temperature. 
​Heating or cooling a substance may cause changes that can be observed. 
​Sometimes changes are reversible and sometimes they are not. 
​Solids and liquids behave differently. For example, liquids take the shape of 
their container while solids don’t. 

Developing Scientific Understanding 
Children may have had other experiences with changes in matter and may have 
ideas about the reasons for the changes. Some questions you might encounter as 
they work to reconcile their thinking include: 
❏​ If you blend a solid food, is it still a solid? 
❏​ Can matter change from liquid to solid and back again? 
❏​ Can you separate something after you have mixed it? 
❏​ If you make food cold, does that un-cook it?  

 
Resources: 

​ Teaching Guide  ruffruffman-doc-kitchentg.pdf
​ Ready to Learn Collection for Ruff Ruffman Show Website Link 
​ PBS Learning Media: Ruff Ruffman Show Videos 
​ Ruff Ruffman Activity Cards Link 
​ Rainbow Popsicle Activity Link 
​ Chocolate Mug Cake Activity Link 
​ Ruff Ruffman Cookie Creator Interactive Game Link 
​ Ruff Ruffman Cookie Cookbook Link 
​ Ruff Ruffman Cookie Cookbook Folding Directions Link 
​ Presentation Link 

Learning Artifact Google Doc: 

​  Early Learning: Kitchen Chemistry 
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https://drive.google.com/file/d/1A1EzVnYTGjUKcyAwUgclWuXfPO611cgS/view?usp=sharing
https://docs.google.com/document/d/1bW_qs9cL7UHOKdhRMaKNrIcVFemZNn7_hK0NAR_DkXs/copy
https://wosu.pbslearningmedia.org/collection/rtl2015/t/rtl-series/rtl-ruffruffman/
https://wosu.pbslearningmedia.org/resource/ruffruffman-sci-kitchen/kitchen-chemistry-episodes-the-ruff-ruffman-show/
https://drive.google.com/file/d/1AGipoL8mAYPK7xTTd26hh14hkTvp0M7E/view?usp=sharing
https://drive.google.com/file/d/1AHZN_TL4SUqF7OiuOuSKhXVA7DO6561w/view?usp=sharing
https://drive.google.com/file/d/1AJr9Kc17RH50LmqUHWvrK5KfxjJljb4M/view?usp=sharing
https://wosu.pbslearningmedia.org/resource/ruffruffman-sci-cookiecreator/ruffs-cookie-creator/
https://static.pbslearningmedia.org/media/media_files/00eeccf4-8cc2-44cd-aaf3-942771df089f/d1821232-2055-42c8-b776-a74b4fcac08f.pdf
https://static.pbslearningmedia.org/media/media_files/00eeccf4-8cc2-44cd-aaf3-942771df089f/01a8691e-0b9c-4165-8632-1b6d55667532.pdf
https://docs.google.com/presentation/d/16uT-R95OZLhdI0NrVsSuRxHu-RTZL5ACTpJpZhNuNxk/edit?usp=sharing
http://www.teachercampus.org


 

 

 

 

OCCRA Standard: 

 

Standards: 

Ohio Educator Standards 
4 Teachers plan and deliver effective instruction that advances the learning of each individual 
student. 
5 Teachers create learning environments that promote high levels of learning and 
achievement for all students 
 

ISTE Educator Standards 
2.1. Learner Teachers 
continually improve their practice by learning from and with others and exploring proven and 
promising practices that leverage technology to improve student learning. Teachers:  
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2.1.b. Pursue professional interests by creating and actively participating in local and 
global learning networks.  
2.1.c. Stay current with research that supports improved student learning outcomes, 
including findings from the learning sciences. 

2.5. Designer Teachers  
design authentic, learner-driven activities and environments that recognize and 
accommodate learner variability. Teachers:  

2.5.a. Use technology to create, adapt and personalize learning experiences that 
foster independent learning and accommodate learner differences and needs.  
2.5.b. Design authentic learning activities that align with content area standards and 
use digital tools and resources to maximize active, deep learning.  
2.5.c. Explore and apply instructional design principles to create innovative digital 
learning environments that engage and support learning 

 
 
​  

 

 
 
 
​  
​  
 
 
 
 
 
 

 
 

 
​

www.teachercampus.org  

http://www.teachercampus.org

