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Meals on Mars
Introduction:
This guide contains four hands-on, inquiry based lessons which are designed to encourage students to think about all the planning that must go into creating a meal plan for a space mission. NASA food scientists must consider such factors as the conditions during space travel, eating in zero-gravity, keeping food fresh, the need to travel light, and making sure astronauts find the food appealing. These four lessons develop students’ understanding that eating uses more than just the sense of taste. Many different factors go into making food appealing. And space food must be appealing, because a well-fed astronaut is a happy astronaut. 

The four lesson plans are:
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Lesson 1 – Grades: 3 – 6
Appeal of the Meal
In this lesson, students interview each other about what makes certain food appealing to some people and not to others. Students use communication skills during interviews and math skills when they graph the data as bar graphs. 

Lesson 2 – Grades: 3 – 6  
Taste This!
This lesson focuses on a simple experiment in which volunteers have to hypothesize about the flavor of juice, which has been colored purple and red. They learn that many senses influence how food actually tastes.

Lesson 3 – Grades: 3 – 6 
Menus for Mars
In this lesson, students play the role of an astronaut and are allowed to sample food in preparation for their upcoming missions. They follow this up by planning their own menus for space.

Lesson 4 – Grades: 3 – 6  

Space Shake
In this lesson, adapted from NASA, students compare different ingredients for making the perfect space shake – one that is both nutritious and delicious. 
National Standards

The following standards are covered by the 

lessons in this Lesson Plan.
Standards Alignments:
Meals on Mars
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Lesson 1 – Grades: 3 – 6
Appeal of the Meal
Science Standards  (National Science Standards)
· Abilities necessary to do scientific inquiry

· Understanding about scientific inquiry
· Matter, energy, and organizations in living systems
· Personal health
· Abilities of technological design

· Understanding about science and technology
· Science and technology in society
Mathematics  (Mathematic Common Core Standards)
· Solve problems involving the four operations
· Analyze patterns and relationships

· Represent and interpret data

SOCIAL STUDIES  (National Standards for Social Studies)
· Culture and cultural diversity 

· People, places and environment
· Represent and interpret data
ENGLISH LANGUAGE ARTS  (ELA Common Core Standards
· Integration of knowledge and ideas
· Research to build and present knowledge
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Lesson 2 – Grades: 3 – 6  

Taste This!
SCIENCE STANDARDS  (National Science Standards)
· Abilities necessary to do scientific inquiry

· Understanding about scientific inquiry

· Regulation and behavior

· Diversity and adaptations of organisms

· Personal health
· Abilities of technological design
· Understanding about science and technology
· Science and technology in society
MATHEMATICS  (Mathematic Common Core Standards)
· Analyze patterns and relationships

· Represent and interpret data

SOCIAL STUDIES  (National Standards for Social Studies)
· Science, technology and society.  
ENGLISH LANGUAGE ARTS  (ELA Common Core Standards
· Integration of knowledge and ideas
· Research to build and present knowledge
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Lesson 3 – Grades: 3 – 6 
Menus for Mars
SCIENCE STANDARDS  (National Science Standards)
· Abilities necessary to do scientific inquiry

· Understanding about scientific inquiry

· Regulation and behavior

· Personal health
· Abilities of technological design
· Understanding about science and technology
· Science and technology in society
MATHEMATICS  (Mathematic Common Core Standards)
· Generate and analyze patterns
· Analyze patterns and relationships
· Represent and interpret data
SOCIAL STUDIES  (National Standards for Social Studies)
· Culture and cultural diversity 

· People, places and environments
· Individuals, groups and institutions
· Science, technology and society
· Psychology
ENGLISH LANGUAGE ARTS  (ELA Common Core Standards)
· Integration of knowledge and ideas 

· Research to build and present knowledge
· College and career readiness
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Lesson 4 – Grades: 3 – 6  
Space Shake
SCIENCE STANDARDS  (National Science Standards)
· Abilities necessary to do scientific inquiry

· Understanding about scientific inquiry

· Personal health
· Properties and changes of properties in matter
· Diversity and adaptations of organisms
· Abilities of technological design

· Science and technology in society

MATHEMATICS  (Mathematic Common Core Standards)
· Generate and analyze patterns
· Analyze patterns and relationships
· Represent and interpret data
SOCIAL STUDIES  (National Standards for Social Studies)
· Culture and cultural diversity 

· People, places and environments
· Science, technology and society
· Psychology
ENGLISH LANGUAGE ARTS  (ELA Common Core Standards
· Main ideas and details 

· Integration of knowledge and ideas
· Research to build and present knowledge
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Lesson 1 – Grades: 3 – 6
Appeal of the Meal
Time: 45 - 60 minutes

Objectives
•     Students will identify various senses they use while eating and tasting food
•     Students will practice interviews with partners to derive information
•     Students will chart the information they gather on a bar graph
•
Students will form theories about the validity of data 
Overview
Our ancestors had to use all their senses to stay alive in ancient times. And like them, we engage many of our senses when we take part in our most fundamental survival activity – eating. Many senses are at work while we eat our food. We use our eyes to make sure the food is ripe and fresh; we use our hands to find and prepare the food, and then get it ready to be eaten; we use our nose to smell the food and make sure it’s appealing; and of course, we use our taste buds to find out what we’re eating and to enjoy it and want more. Students will discover that they use more than one sense while eating. 

It’s very important that astronauts on space missions have a healthy and delicious selection of food to eat in space. The longer the mission, the more important it is that the astronauts are happy about their space diet. Food scientists at NASA do not only have to figure out how many calories and what types of food astronauts need to stay in shape in space, they also have to find out what kinds of foods will make the astronauts happy. This activity will show your students how all of our senses contribute to the appeal of a meal. 

What You Need
· Chart paper

· 2 sheets of blank typing paper and pencils

· Rulers

· Colored markers
· Computer and Internet connection for optional extension activity
What You Do
1. With the whole class, talk about foods they like and don’t like.

2. The students will be creating 3 charts. Label the first chart #1: Foods We Like; label the second chart #2: Foods We Like & Don’t Like; and label the last chart #3: Foods We Don’t Like. On chart #1, list some of the most popular foods that many of your students like. On chart #2, list those foods that some students like and some do not. On chart #3, list the foods most disliked by the majority of students in your class. Encourage students to use descriptive language to discuss what they like and dislike about these foods. Guide them to move beyond words like “gross” or “yucky” or “disgusting” or “delicious” to more telling words such as “sweet” or “brightly colored” or “bitter smelling”. 
3. The students will be creating a bar chart. Ask each student to create an X and Y axis on a piece of paper, using a ruler. Each student to chooses 2-3 foods from each of the charts the class created in step number 2. List those foods on a second piece of paper where they will be keeping a tally. Using the bar chart write in the list of foods across the x axis. Each food spaced about an inch apart across the bottom of the page.

4. Now allow each student 20 minutes to walk around the room and interview at least 10 other students. Each pair of 10 will take turns interviewing each other. For each interview, the interviewer will ask the interviewee if they like or dislike the foods on their list. They will write the answer (like or dislike) next to each food on their list. You may wish to teach them about tally marks, or other symbolic notations, as a shortcut to writing in all the words. They can simply write in a representation next to each food – perhaps using a check for “like” and an x for “dislike”. 

5. When the interviews are completed, ask students to add up the likes and dislikes for each food.

6. Next, show them how to set up their bar chart. If they have not done so already, have them write the foods across the bottom of their pages, on the x axis. Then ask them to choose a color to represent “like” and “dislike”. Each food will have a bar colored in for “like” and a bar colored in for “dislike”. Then have them number the y axis (the vertical line) with the number of students they interviewed, since this is the highest number of marks a food could have received. 

7. [image: image5.emf]Once the bar chart is set up, they can fill it in. If, for instance, 9 classmates said they “liked” apples and 1 said they “disliked” apples, then students will draw a bar, going upward from the word “apple”, that reaches the 9th row. They will fill in that bar with the color they chose to represent “like”. Right next to that bar, they will draw a second bar. This one will only go up one notch. They will fill in that bar with the color representing “dislike”. They will repeat this process for every food.
Wrap Up and Reflect:
When the students have completed their bar graphs, bring the whole class back together again. Reflect on the information students gained in their interviews. Did the information they learned in one-on-one interviews match the data you collected for the whole class? How can you find out? If the information differs, how does it differ? What can account for arriving at different sets of information? 
What did students learn about likes and dislikes about food? What makes one person like a food that another person dislikes? Is the taste of food all about the sense of taste? If not, what other senses or other factors might be involved? 

Extend:
· Create a list of words that students have used to describe the foods they like or dislike. 

· Post the list for the class. 

· Have each student create a poem or song using some of the words on the list. 

· Type the list into http://www.wordle.net to create a Word Cloud of tastes for your class.
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   Lesson 2 – Grades: 3 – 6  
  Taste This!
   Time 30 minutes 

  Objectives
   •     Participate in an experiment
   •     Learn specific experiment protocol such as forming a hypothesis
•     Learn that many senses are use when “tasting” food
Overviews
The sight of a purple cup of juice can influence us more than the taste of an apple. For humans, sense of sight is one of the most important senses and one that humans often rely on the most. What we see, or what we think we see, influences how we know, recognize, think about and judge something. This simple experiment will enable your students to appreciate the power of this very important sense. 

When NASA food scientists plan a menu for a space mission, they not only take an astronaut’s nutritional needs into account. They also think about making all of their senses happy. Use this activity to get your students to think about what might go into making a space meal that will satisfy an astronaut’s hunger by using all  their senses.

What You Need
· 2 containers of apple juice

· Food coloring (red and blue)

· Volunteers (2-3)
· [image: image8.emf]Space Food Fact

In space, astronauts have a harder
time using their sense of smell.
That's why they tend to use a lot
of spices on their foods - they need
their food to taste strong!









Small cups
What You Do
1. Tell your students that you are going to have them participate in an experiment that may change the way they think about food and their sense of taste. Ask students to make a hypothesis. Ask, “Which of your senses is most important in determining how something tastes?” Most students will probably hypothesize that their sense of taste is their most important sense when it comes to eating. While it’s true that their sense of taste is very important in figuring out what a food is like, they may be surprised to find out that other senses are extremely important as well. 

2. You can do this experiment in a large group with most of the class acting as observers. In this case, choose 2-3 student volunteers to be in the experiment. As an option, you can also divide the class into pairs and have one student conduct the experiment on the other student. If you set up the activity in this way, make sure you have time at the end for the pairs to report back their results in the context of a whole group discussion. 

3. To start the experiment, make sure the student volunteers are out of the room while you set up the experiment. Then open one apple juice container and ask a student to add red food coloring one drop at a time to turn the juice red.  Have her close the container and gently shake to mix.

4. Have another student open the second apple juice container and add red and blue food coloring one drop at a time to turn the juice purple.  Have him close the container and gently shake to mix.

5. Make sure no one in the class tells the volunteers that the juice you are using is apple juice. That must be kept secret from them. 

6. Now bring the volunteers back into the room. Have another student pour one cup of the red juice and one cup of the purple juice for each volunteer.  (If you have 3 student volunteers, you will need 3 cups of red juice and 3 cups of purple juice.) 

7. BEFORE tasting the juice, ask your volunteers to make a hypothesis. Ask them, “What is the flavor of the juice?”  Have another student record their responses on the board. 

8. Now allow the volunteers to taste the juice and ask them to identify the flavor of each juice.

Wrap Up and Reflect:
Did your volunteers give a correct hypothesis?  Did their answers change after trying the juice?  Did the juices taste the same?  Do they think that the colors had an effect on the flavor of the juice?  What do the rest of the students think? Ask them to think about what other senses or additional factors affect the flavor of food or drinks. Ask students if this has ever happened to them before. Were they expecting one thing but got another? Ask them to describe that experience. 

Extend: 
Other senses are involved in how something tastes. Ask students, “Do you think your sense of smell has an effect on taste?”  Ask students to drink some juice while holding their noses.  Ask them what they can taste.  Can they identify the flavor? Explain that the sense of smell has a lot to do with how something tastes. That’s why things seem to taste different, or less strong, when they are sick or have stuffed noses. Now ask them, “What if you closed your eyes and held your noses?” Invite them to try it and find out what they taste!
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Lesson 2 - Taste This, was adapted from the NASA Space Food Systems Laboratory.
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   Menus for Mars
   Time 45 - 60 minutes 

Objectives
•     Students will use their senses to make determinations
•     Students will use consistent criteria to form evaluations

•     Students will communicate collected data using charts
•     Students will experience different careers through role play
Overview
Students will role play astronauts who are preparing for their upcoming space mission and will determine which foods will be most suitable for them during space travel. Students will participate in a sensory taste panel, using food samples derived from real space flights. They will judge the acceptability of these foods based on a set of established criteria. 

Astronauts select their menus for space about 5 months before they leave Earth. Astronauts going to the International Space Station must choose a 30-day flight menu. One day, when astronauts get ready to visit Mars, they will need a menu that will last 5 years! A special taste panel is set up for the astronauts to taste a variety of foods in order to plan these menus. This lets the astronauts know whether they like the food before going into space. Foods are judged against criteria such as appearance, color, odor, flavor, and texture. 

What You Need
· Tray

· Paper plates

· Food samples (from menu list at end of lesson)

· Drink samples (from menu list at end of lesson)

· Cups for drink samples

· Toothpicks for food samples

· Napkins

· Soap or dry soap for frequent hand washing

· Water

· Crackers

· Taste Judging Form

· Food Groups handout
What You Do
1. Gather your students into a group and tell them that they are going to pretend to act as astronauts. Ask them to picture themselves as astronauts. Then ask them to think about all the things they would need to plan for if they were going on a mission to space. 
2. Encourage students to brainstorm different things they would need to plan. This might include making sure that they are physically fit, learning to fly the space craft, and saying good bye to their families. Tell them that they also need to plan their own menus of the foods they will eat while they are gone.

3. Tell your class that they are going to be part of a food panel. Groups of students will taste different groups of food. This food comes from lists of actual foods that have been used in space missions. 

4. Set the stage for developing an understanding of what foods would be suitable for spaceflight based on the following questions. Encourage students to come up with their own questions as well.

· How do astronauts eat in space?

· Is eating in space the same as eating on Earth?

· Do astronauts eat the same foods we do?

· How do the astronauts make sandwiches?

· How do the astronauts drink?

· What if astronauts want ketchup on their food?

5. Divide the class into eight groups. Distribute the two handouts called Taste Judging Form and Food Groups. Give one Taste Judging Form to each student, but give only one copy of the Food Groups handout to each group. 

6. Look through the Taste Judging Form together. Explain to students that this form is a set of features, or criteria, against which they will be judging the food choices. Tell them that at NASA, any food that scores below a 6 does not go into space with the astronaut who gave it that score. Also explain that students will be filling out the form on their own and should not discuss their thoughts until after they have scored the foods. 

7. Then look through the Food Groups handout. Assign each group a different Food Group. You may want to have one group for every food group on the sheet. If you cannot get all the foods on the list, you can mix and match the foods or substitute these foods for something easier to find. 

8. Set out the foods at different tables and have each group go to their work area. Students must take turns tasting the food samples and recording their responses. Remind students to follow health rules – pick up food samples with toothpicks or napkins. Wash hands frequently. No sneezing on the food! 

9. After students have scored the food, they may discuss their choices within their groups. Then bring the groups together for a class discussion. Have each group give a brief presentation in which they report on the most and least popular food choices from their group. Which foods scored a 9? Which foods scored below a 6? 
Wrap Up and Reflect
Ask students to discuss the following questions:

•
Were any foods popular with all members of the group? If so, which one(s)?

•
Were any foods unpopular with all members of the group? If so, which one(s)?

•
Did those foods that were most or least popular have anything in common?

•
What was it like to taste the food? Was it hard? Easy? What were the challenges to 
judging fairly?

•
What would it be like if you had to plan your meals so far in advance? 

•
Why do you think it is important that you test the foods before you take them into 
space?

Extend
[image: image11.emf]Space Tood Fact

There are 180 food and beverages
for astronauts to choose from
which have been approved for

space travel.









Keep students in groups and have each group plan a day-long menu using the foods that they found to be most popular with the group as well as any foods they want from the other groups. Is this menu both healthy and appealing? 
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Lesson 3 - Menus for Mars was adapted from the lesson “Food Selection” which was part of an Educator’s Guide from NASA entitled “Space Food and Nutrition”. 
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Name Class Date

Criteria Food ltem

Appearance
(What does it
look like?)

Color

(Does its color
make you
want it2)

Odor
(How does it
smell2)

Flavor
(How does it
taste?)

Texture

(How does it
feel2)

Handling
(How easy is it
to handle?

Overall
(How good is it
overall2 Would
you want
to eat ite)

High Scores: Mid Scores: Low Scores:
9-Like sooo much 6-Like a tiny bit 3-Dislike a little
8-Like a lot 5-Neither like nor dislike 2-Dislike a lot
7-like a little 4-Dislike a tiny bit 1-Dislike sooo much
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Name Class Date
Breakfast Foods #1 Breakfast Foods #2
¢ Granola e Cereal (Rice Krispies® or Cornflakes)
e Breakfast Roll e Bagel with Cream Cheese
e Eggs (All Styles) e Eggs (All Styles)
 Fruit (Banana or Strawberries) * Fruit (Grapefruit or Orange)
* Pancakes e Cinnamon Rolls
Lunch Foods #1 Lunch Foods #2
e Pizza e Hot dogs
* Fruit (Apple or Peach) * Peanut Butter and Jelly Sandwich
e  Granola Bar * Fruit (Apple or Peach)
*  Macaroni and Cheese ¢ Sliced (Lunch) Meat
¢ Tuna Salad (or Chicken Salad) on Bread ® |ce Cream (Chocolate or Vanilla)
Dinner Foods #1 Dinner Foods #2
e Chicken (Sweet and Sour) e  Shrimp Cocktail
* Veggies (Celery or Carrot Sticks) * Veggies (Broccoli or Cauliflower)
* Beef Fajita e Chicken Pot Pie
* Rice e Baked Potatoes
e Cheese Cubes e Pasta
Snack Foods #1 Snack Foods #2
e Gum e Life Savers®
e Brownies ® Nuts (Cashews or Peanuts)
*  Fruit Cocktail * Pudding (Chocolate or Vanilla)
e Goldfish® or Crackers  Fruit (Pineapple or Banana)
¢ Nuts (Almonds or Cashews) * Pretzels

*The list of foods was adapted from NASA educational lesson appendix.
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Did you know our tongues only
recognize 5 tastes? They are
sweet, sour, salty, bitter, and savory
(sometimes called umami).

The rest of the food flavor comes
from aromas (smells).
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Lesson 4 – Grades: 3 – 6  

Space Shake
Time 60 minutes 
Objectives
   •     Students will use measurement to create consistent food products
   •     Students will choose different ingredients and compare and contrast the results

•     Students will make observations and learn basic principles about properties of matter
•     Students will consider the nutritional and appeal features necessary in choosing and   
creating food for space missions

Overview
Foods are needed for long-term space habitation on the moon and Mars. NASA has identified 15 foods to be grown in space that will make up the majority of astronauts’ diets on long-term space missions. Beyond these foods, food scientists have been able to include a wide array of other nutritious and tasty foods with missions requiring shorter stays than a mission to Mars will require. It is possible that food scientists will figure out a way to send these foods on the mission to Mars. 

Astronauts have very specific nutritional needs, especially on longer-term missions. Food scientists must account for the conditions in the spacecraft during space travel and then in space while they live there. Making food light enough to travel, keeping food from going bad, and enabling astronauts to eat in zero gravity are all challenges of designing foods for space missions. Satisfying astronaut’s nutritional needs, as well as their needs for appealing and tasty foods, is the major focus of food scientists at NASA. In this lesson, students will act as NASA food scientists and construct a tasty yet nutritious beverage out of a variety of possible ingredients, each with its own benefits and drawbacks. 

What You Need
· Space Shake Handout (one per student)

· Space Shake Evaluation Sheet (one per student)

· Line Graph Chart (one per group)

· Space Shake Score Sheet (one per group)

· Sample Foods with Nutritional Labels

· Pencils/Pens (one per student)

· Large zipper-lock plastic bags (one per student)

· Snack size zipper-lock plastic bags (one per student)

· Straws (one per student)

· Small cups (6 oz.)

•
Plastic spoons

What You Do
1. Explain to students that food scientists must plan very carefully when they prepare meals for astronauts. Ask students to use what they’ve learned in the previous lessons and name some of the challenges of planning meals for space missions. Capture student responses on the board or chart paper. Answers may include:

· Extreme conditions

· Traveling in zero gravity

· Need very light-weight food

· Crumbs can hurt the machinery

· Difficult to grow your own food

· Food must stay fresh for a long time

· No refrigeration

· Astronauts need certain nutrients

· Astronauts can’t have certain things

· Astronauts have to be kept happy

2. Then hand out the Space Shake Handout, and the Space Shake Evaluation Sheet, one to each student. Distribute the Line Spread Chart and the Space Shake Score Sheet, one to each group. Go through the instruction and answer any questions.

3. Allow students to choose or assign different roles. Each student may need to take on two roles at least. There are many jobs for the whole group to do as well. 

4. After students choose their ingredients and create their shakes, they will need your help looking at the ingredients for nutritional information. Since this will be the first time many students have done this, they may need help in figuring out where to look and what they’re looking for. 

5. Students may also need your help looking through the Space Shake Score Sheet and transferring values. You may want to do this as a whole group activity before you split into groups

Wrap Up and Reflect
Bring the groups back together and compare results. What ingredients did the different groups use? Did some shakes come out better than others? Is there any way they could have improved the healthiness of the shake? What about the flavor? 

Usually, too many calories is considered to be unhealthy, but in this case, the shakes with the most calories got a higher score. Why is a lot of calories a good thing for astronauts?

What did students think about the criteria they used to rate their shakes? What criteria would they use if they were rating a shake to have after school on a hot day? Guide students to understand that different features may be more or less beneficial depending on the context. 

Ask your students to consider why we used a plastic bag to mix the shake instead of using a blender?
Extend
Learning to read the nutritional content on labels is a new skill for students this age. Now that you have introduced them to this concept, have them bring in food labels and explore other food for nutritional values. What are the foods they like to eat? How do they rate on calcium, protein, and calorie content? 
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Lesson 4 - Space Shake was adapted from NASA Food Technology Commercial Space Center
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Mission
Your mission is to create a very healthy shake that is thick like an ice cream shake and tastes great, but will stay fresh
on a space mission.

Make a Shake!

1. Choose your jobs! Everyone needs to choose at least one job before you can start.

Mission Director (choose the ingredients, organize)

Mission Supply Specialist (gather the ingredients)

Mission Communication Specialist (write the information)

Mission Food Science Specialist (mix the ingredients)

Mission Financial Director (works with team to fill out chart)

Mission Publicity Manager (presents findings fo the class)

Mission Maintenance Manager (helps keep the work space clean)

2. Select one substitute for cow’s milk (either soy milk or rice milk) and pour it into a zipper-lock plastic bag.

3. Choose one thickener: plain yogurt, vanilla yogurt, or instant pudding. Mix the thickener with the milk by closing the bag
and kneading (rubbing) as if you were making bread.

4. Choose one flavoring. Tang®, Kool-Aid®, Gatorade®, or hot chocolate mix. Open the bag and add the flavoring. Close
the bag and mix again.

5. Name your Space Shake
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Rate your Shake!

In order to determine how healthy your shake is, you need to do two things. First, look at the labels on the packages of the
foods you used. Write down the number values of the nutrients such as protein and calcium. Then, look at the point values
listed on the Space Shake Score Sheet. You can use those point values to fill in your chart below. Work with your group to add
the point values for each ingredient you selected. When you have added those point values together, you will have an idea, in
points value, of how healthy your shake is.

Protein (g) per 1 cup:
Milk + Thickener + Flavor = Total

Calcium (mg) per 1 cup
Milk + Thickener + Flavor = Total

Calories per 1 cup
Milk + Thickener + Flavor = Total

Measure the thickness of your shake by placing one spoonful onto the center of the Line Spread Chart. Measure how much the
shake spreads in 15 seconds by measuring the lines at the four numbered locations. Add the four numbers and divide by four
for the average score:

1 = Our shake was between the 10-15 mark
2 = Our shake was between the 5-10 marks
3 = Our shake was between the 1-5 marks

Pour some of the shake into small zipper-lock bags so each of your group members has some to taste. Insert a straw. Close the
bag. By drinking from a bag and straw, you are drinking your shake just like an astronaut would. Taste your shake and mark
with your score:

1 = Yuck! Id never drink this shake again!!
2 = Hmmm! | might drink this shake again

3 = Mmmm! | love this shake. I'd make it again for sure!
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Space Shake Score Sheet

1. Score for protein content
1 point = 1-3 g protein
2 points = 4-7 g protein
3 points = 8-10 g protein

2. Score for calcium content
1 point = 50-100 mg calcium
2 points = 100-200 mg calcium
3 points > 200 mg calcium

3. Score for calorie content

1 point = 100-149 kcal

2 points

150-200 kcal
200 kcal

3 points >

4. Score for thickness
1 point = Shake was between 10-15 mark
2 points = Shake was between 5-10 mark
3 points = Shake was between 1-5 mark

5. Score for flavor
1 point = Yuck! I'd never drink this shake again
2 points ="Hmmm! | might drink this shake again
3 points = Mmmm! | love this shake! I'd make it again for sure.

Total Score

13-15 points  Your team is out of this world. Send food to Mars!
9-12 points  Your team can send food to the moon!
5-8 points Your team needs to stay on the Earth a little longer!
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