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S’mores Lab 

Step A: Examine your graham cracker, marshmallow, and chocolate.   
1. Describe some physical properties of each ingredient. 

Graham Cracker Marshmallow Chocolate 
tan white brown 
solid solid solid 
rough soft smooth 
hard squishy has a distinct smell 

 
Step B: Break your graham cracker in half.   
2. What kind of change took place?  physical 

Indicators/Reasons   change in size and shape 
    (Look at yesterday’s lab to choose reasons for physical change or indicators of a chemical change.) 
 

Step C: Take your marshmallow to your teacher so that she can roast it.  (While waiting 
to do this, turn over this paper and start on Step F of the assignment.) 
Step D: Put your S’more together.   
3. Describe the physical properties of each ingredient below after you have put your 

s’more together. 
 
 
 
 
 
 
 
 
 

4. What kind of change did the marshmallow have?  chemical 
Indicators/Reasons   Color change, smoke formed (new substance formed) 
    (Look at yesterday’s lab to choose reasons for physical change or indicators of a chemical change.) 
 

5. What kind of change did the chocolate have?  physical 
Indicators/Reasons change of state of matter 
    (Look at yesterday’s lab to choose reasons for physical change or indicators of a chemical change.) 

Step E: Eat your S’more. 
6. What kind of change is taking place as you chew? physical 

Indicators/Reasons  change in size and shape 
    (Look at yesterday’s lab to choose reasons for physical change or indicators of a chemical change.) 
 

7. What kind of change is taking place as you digest the S’more?  chemical 
Indicators/Reasons a new substance will be formed 
    (Look at yesterday’s lab to choose reasons for physical change or indicators of a chemical change.) 

Marshmallow Chocolate 
softer than before slightly melted 
black/brown in places brown 
parts are melted smooth 
has a burnt smell has a distinct smell 



 
 

Step F: Read the article from Science World titled “The Science of 
S’mores,” sent to you in Classroom, and answer the questions 
below.  
You should pay attention to the text of the article, the captions, and 
the diagrams.  
 
August 10th  1. What day of the year is National S’mores Day? 
 
-flammability  2. “Combustion is a chemical reaction.”  What word below is a synonym for 
combustion? 
    -extinguish   -flammability   -fire-proof 

 
sugar whipped with air 3. What makes the sugar in a marshmallow become fluffy? 

 
gelatin  4. What substance in a marshmallow makes it stretchy? 
 
sugar and proteins 5. When a marshmallow is heated, two substances in a marshmallow 
react to form a new substance.  What are those two substances? 
 
the brown crust on the outside 6. What is the new substance formed? 
 
-solid to liquid 7. The chocolate melts and goes through a phase (state) change. What 
change is that? 
    -liquid to solid  -gas to liquid  -solid to liquid  -solid to gas 
 
“…the chocolate’s components remain the same.”8. Why is this change a physical change? 
 
carbon, hydrogen, oxygen 9. What 3 elements make up sugar? 
 
water  10. What molecule is released when sugar is burned? 
 
carbon  11. What is the new substance formed, the black bits on a burnt 
marshmallow? 
 
12. Three things are formed or released when wood burns.  Circle those 3 things below. 

 
  
 
 

 
45˚C, 113˚F 13.  What is the melting point of a marshmallow?  
 
     physical 13a. Is this a chemical or a physical property of marshmallows?  
 
33˚C, 91˚F  14.  What is the melting point of chocolate?   
 
     physical 14a. Is this a chemical or a physical property of chocolate? 
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