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This video gives o little introduction to resersible and inresersible changest

https://www.youtube.com/watch?v=t94VqlFMvel

Chocolate

Trwestigate whether different types o chocolate melt ab the same, rate - Place a square of chocolate or a chocolate buttory iry a foil tray
or smalls tinfoils boat, then, floats the foil, ins o howl of hots water - be carefull Watch carefullyy as the, chocolate melts - either do- each type
of chocolate separately and time how long each one takes to- melts or do- them ab the, same time, and, watch carefully.  Cary yow make the
chocolate solid again? How? Does it look the same?
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https://www.youtube.com/watch?v=t94VqIFMveI

Cooking
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150g, o} your Janvourite chocolate
| thsp, runny honey
207z butter
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