
Virtual Science & Cooking Workshop
for Grades 6-12 Science Educators

The Science Behind Cheese 



In this session, we'll explore traditional

science concepts like chemical


reactions and solubility through cheese.

We’ll learn about how cheese is made by

exploring hands-on activities like making


homemade mozzarella, paneer, or

ricotta.

 This session is offered by the Materials Research Science & Engineering Center

(MRSEC) based at Harvard and Bite Scized Education.

Saturday, March 11: 12pm-3pm EST on Zoom

access to lesson plans and activities
certification of completion from Harvard University
preferred application status for future opportunities & summer

PD workshops at Harvard University (both in-person or virtual)

Participants will receive:

Limited Space. Register Here 

½ gallon whole milk
lemon juice or vinegar
helpful: ½ teaspoon calcium chloride
optional: rennet

Ingredients Needed:

This session includes hands-on activities and group discussions. 



We highly encourage you to come with your colleagues- you can even join the

Zoom together from one kitchen. Upon registration, we will send you further


details about ingredients and materials.

stainless steel pot or mason jar
thermometer
cheesecloth and mesh strainer

Materials Needed:

https://harvard.zoom.us/meeting/register/tJAud-6uqzwpG9DcgXeciOdwNWKLaQJqxNYD
https://www.amazon.com/Pure-Organic-Ingredients-Eco-Friendly-Packaging/dp/B07532VLYX/ref=sr_1_4?crid=K40ACDXIWAI8&keywords=calcium+chloride&qid=1673631302&s=grocery&sprefix=calcium+chlorid%2Cgrocery%2C185&sr=1-4
https://www.amazon.com/dp/B07L17RRYV/ref=redir_mobile_desktop?_encoding=UTF8&aaxitk=d0a75c02478e3ef43a33d5463c77bc9c&content-id=amzn1.sym.7dd77237-72be-4809-b5b5-d553eab7ad9d%3Aamzn1.sym.7dd77237-72be-4809-b5b5-d553eab7ad9d&hsa_cr_id=7411547060901&pd_rd_plhdr=t&pd_rd_r=833e2f93-8a6c-4072-aa4e-5ce69b5e53b8&pd_rd_w=Brly9&pd_rd_wg=e0HuR&qid=1676311238&ref_=sbx_be_s_sparkle_mcd_asin_1_img&sr=1-2-9e67e56a-6f64-441f-a281-df67fc737124

