Chemistry 
Name ____________________

Ms. Veigel
Per _____ Date ____________

Ch. 11 S’more Lab

Introduction:

Have you ever made a recipe and found that you were low on one ingredient you needed?  Could you still make the recipe?  How much could you make?  The same situation exists for chemical reactions.  In order to make the desired amount of product we must have enough of each reactant
Pre-Lab:  

You will use this balanced equation in your calculations:
2 Gc + 1 M + 4 Cp (  1 Sm

Gc = Graham cracker         Cp = Chocolate piece

M = Marshmallow               Sm = S’more

1. What type of reaction does this equation represent?

2. If each student is to make one S’more and I have 75 students, how much of each ingredient will I need?  Show your work!

Gc_________


M_________


Cp_________

3. If I have 20 graham crackers, how many marshmallows and chocolate pieces will I need to use up all the graham crackers?  How many S’mores can I make? Show your work!

M_________


Cp_________


Sm_________

4. You decide to make a large batch of S’mores.  You have 85 chocolate pieces.  How much of each other ingredient do you need?  How many S’mores can you make? Show your work!

Gc_________


M_________


Sm_________

5. While getting out the ingredients for the above batch, you find you only have 30 graham crackers.  How does this affect the number of S’mores you can make?  How many can now be made?

A reactant that is left over is said to be in EXCESS.  A reactant that is used up and limits the amount of product that can be made is called a LIMITING REACTANT.  
	How many S’mores can you make?

(write the product of the equation)
	Anything left over (in excess)?
	Limiting Ingredient (reactant)?

	2 Gc + 1 M + 4 Cp (
	
	

	4 Gc + 2 M + 8 Cp (
	
	

	10 Gc + 5 M + 20 Cp (
	
	

	2 Gc + 1 M + 5 Cp (
	
	

	3 Gc + 1 M + 4 Cp (
	
	

	5 Gc + 2 M + 9 Cp (
	
	


Materials:

	· Bunsen burner

· Paper towel

· Wood splint
	· Graham cracker 

· Marshmallow

· Chocolate 


Procedures:

1. Obtain a paper towel, wood splint and the s’more ingredients
2. Use a clean paper towel as a surface for your ingredients (Do not put on desk!)

3. Break you Gc into 2 pieces and your chocolate into 4 pieces.  Put Cp on 1 Gc.

4. Using wood splint, roast M over the Bunsen burner until golden brown.  DON’T BURN IT!!

5. Quickly place it onto the 4 Cp and cover with the other Gc.

6. Wait for loss of heat energy.

7. Eat the product and create a chemical decomposition reaction in you mouth.
