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Science is all around us and ove place you will see
lots of science at home is in the kitchen.

wWhat do vou do with the stems of vegetables vou
eat like leeks, spring onions and lettuce? Like
many of us, do you throw them in the bin?

Next time, why dont you keep thewm and +ry out
our kitchen aardew experiment using the steps
below. There is science and life all around ns!

You will veed:

1. With help from an W ECO GARDENER

adult, keep aside some o o
veq roots. You could try o <
spring onions, leeks, and ¢ 6O
lettuce.

o A swmall container

o Sowme vey roots
saved from the
bin!

FUN FACTS

. . . N\ 7
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. o with n .Nf::f w,;;.m - —
of water root end down and just Sy s e Sanin’ gt - /~
enough water to cover the . o Lpedeon o b
food half way up. B Ao st
2. Change the water in the '
contaiver every few days. LINKS TO STEM

JOBS...

SCHnce & sverywhate, oo n the
food we oot Food scence & the
wudy of the physcal, biological, ond
chamica maheup of food Food
Sclermnts con erter the profmson
Brough varou routes such o
Warteg n o food fottory o Wudyryg
& degroe o wiversity You could
wirh 0 9 wiraty of et anmanty
wch on sowece loba, factares ond
Noagstab

A .Watch as your vea begins o
grow again

WHY NOT TRY
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