
Term 2 Week 5                                PREP – Grade 6 SCIENCE   SIMPLE MACHINES 
The children could work together as a team or they could do a different method each and compare the techniques. 

WHISKING/BEATING EGGS then choosing a method of cooking the eggs. These activities demonstrate irreversible actions and also the effect of heat. 

  

Take photos, write and draw about the whisking and cooking activities.  
Expectations P/1 at least 1 sentence (parents can scribe for a prep child) 2/3/4 at least a paragraph; 5/6 at least 
2 paragraphs. 

 Ideas                   

 
         

 
  

Whisking and Beating. 
Equipment needed: eggs, whisk, spoon, forks. 

Other kitchen tools- egg beater, stick beater. 

When doing this activity- keep the beaten eggs to use in the cooking activity below. 

ACTIVITY: 
1. Break an egg into a jug. Use a whisk to beat the egg. (Use a circular motion; like turning a 

skipping rope) 

2. Break an egg into a jug. Use 2 forks held together to beat the egg. (or use 1 fork) 

3. Break an egg into a jug. Use a spoon to beat the egg. 

4. Break an egg into a jug. Use an egg beater or an electric stick beater to beat the egg. 

Which method worked best? Why? Which method took the most energy? Which method took the 

least energy?  

 

 

 
Cooking activity: Adult supervision required. 
Use your beaten eggs to make lunch 

Choose one of the following (or try a couple and compare them) 

1. Add 2 tablespoons of milk for each egg used. Mix together. Soak slices of bread in the egg mixture 

and then cook in a frypan. (This will make French toast) Or find a recipe to follow. 

2. Add 2 tablespoon of milk for each egg you used. Mix together. Cook in a frypan. (This makes 

scrambled eggs.) Or see the attached recipe. 

3. Add 1 tablespoon of water for each egg used. Mix together. Cook in a frypan. (This makes an 

omelette.) You could add cheese, bacon, mushrooms etc. See the attached recipe. 

4. Find a cake or pikelet recipe to use your eggs. 

 

EXTRA activities 

1. Find recipes that use eggs and make a cook 

book. 

2. Whisk or beat the egg whites only. 

Write what happened? 

3. Try other kitchen tools to beat eggs with. 

4. These activities are examples of irreversible 

changes or actions. Can you explain why? 

5. Check out this experiment- you need vinegar 

and an egg.   https://tinyurl.com/y5vwehpl  

https://tinyurl.com/y5vwehpl


 

Basic Scrambled Eggs Recipe 

 
 

 

 

 

 

What You Need 

 4 large EGGS 

 1/4 cup milk 

 pinch salt 

 pinch pepper 

 2 tsp. butter 

 

Directions 

1. BEAT eggs, milk, salt and pepper in medium bowl 

until blended. 

2. HEAT butter in large nonstick skillet over medium 

heat until hot. POUR in egg mixture. As eggs begin 

to set, gently PULL the eggs across the pan with a 

spatula, forming large soft curds. 

3. CONTINUE cooking—pulling, lifting and folding 

eggs—until thickened and no visible liquid egg 

remains. Do not stir constantly. REMOVE from 

heat. SERVE immediately. 
 

Basic French Omelette Recipe 

 

  

 What You Need 

 2 large EGGS 

 2 Tbsp. water 

 1/8 tsp. salt 

 Dash pepper 

 1 tsp. butter 

 1/3 cup filling, such as shredded cheese, finely chopped ham 

 

Directions 

1. BEAT eggs, water, salt and pepper in small bowl until blended. 

2. HEAT butter in 6 to 8-inch nonstick omelette pan or skillet over medium-high heat until 

hot. TILT pan to coat bottom. POUR egg mixture into pan. Mixture should set immediately at 

edges. 

3. Gently PUSH cooked portions from edges toward the centre with inverted turner so that 

uncooked eggs can reach the hot pan surface. CONTINUE cooking, tilting pan and gently 

moving cooked portions as needed. 

4. When top surface of eggs is thickened and no visible liquid egg remains, PLACE filling on one 

side of the omelette. FOLD omelette in half with turner. With a quick flip of the 

wrist, TURN pan and INVERT or SLIDE omelette onto plate. SERVE immediately. 


