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Questions to think about: 

Why do microwave ovens tend to cook food unevenly if you don’t move the food during cooking? Why must you be careful with metal objects placed inside the oven? Why do some objects remain cool in the oven while others become extremely hot?  How does microwave popcorn work?  What other questions do you have about how microwave ovens work?

Experiments to do:

A microwave oven transfers energy primarily to the water in food.  You can see this effect by placing completely water-free food ingredients such as salt, sugar, or salad oil on a microwave safe ceramic dish in the oven.  Cook them briefly.  You will find that the ingredients and the dish remain relatively cool.  Add a little water to the collection.  What happens this time?

Now try cooking a very cold ice cube.  The cube should come directly from the freezer on an ice-cold plate, so that its surface is solid and dry.  What happens?  If the ice contains water and water is what absorbs energy in a microwave oven, why doesn’t the ice absorb that energy and melt?

Overview: How do microwave ovens work?

Demos:

What will we observe if we place an incandescent light bulb in a microwave oven?

What will happen to a CD in a microwave oven?

Discussion:

What surprised you in these demos? What old knowledge should you discard?  What new knowledge did you add to your understanding?

How could these activities be used in your classrooms to teach content and skills appropriate to your grade level and required science standards?

