Name

Date

What Are They Doing Wrong??

The people below are cooking with a microwave oven, but they are having

The Scene

problems. What is wrong in each case? Why? What should each person be doing?

What's Wrong and WhyAnG
What Should B

Marla cooked pasta in an aluminum
pan on a conventional stove top.
Then she drained out the water,

heat for 3‘@

S

added some spaghetti saugey A Sﬂ.a\c\\s Q
the pan in the mi ?gmghv;::, e O ¥ \““\‘vv
399> ¥ < 1S L A
(\)
- . )
&&e heated soup Q@gﬁge bowl in 3V

the microwa\@oﬁl After 4 minute§‘0‘)

at high power, the soup was V@XO
on the edges, but stil@‘% the
N

center. Q

Tom emptied some frozen peas out
of a bag into a glass dish. He added a
tablespoon of water and then
covered the dish tightly with plastic
wrap. He microwaved the peas at
high power for 6 minutes.

Stacy pierced a potato and cooked it
4 minutes at high power just as the
recipe said. She immediately took the
potato out of the oven and sat down
to eat. But the potato was still not
cooked in the center.
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(KEY)

Name Date

What Are They Doing Wrong??

The people below are cooking with a microwave oven, but they are having
problems. What is wrong in each case? Why? What should each person be doing?

The Scene What's Wrong and Wh ﬂG
What Should Be B@
Marla cooked pasta in an aluminum Don' P\w uminum pan inthe

pan on a conventional stove top. < .
Then she drained out the water, __ O rTogowave oven padd%ise the microwaves

R\ A\ Nd
added some spaghetti sau »° , MY ¥

; - can
the pan in the micro,

o «Mﬂl@h_m_la-kgmm
at high $3er fes\v??uce ina glagey ﬂ'}l then add it

heat for 3% rgi

X _to_the_ﬁgg‘cgg\v

™

Q&% heated soup in %yg}%owl n @i@%waves were probably not able
the mlcrowa er 4 mmutes '
at high power, the soup was ? to get to the center of the bowl.
on the edges, but st&«éﬂht e Stir sauce several times while heating
center. @3?»
Tom emptied some frozen peas out With the bowl covered tightly, steam
of a bag into a glass dish. He added a . .
tablespoon of water and then may build up and break plastic cover.
covered the dish tightly with plastic Leave a small vent so steam can escape

wrap. He microwaved the peas at
high power for 6 minutes.

Stacy pierced a potato and cooked it
4 minutes at high power just as the
recipe said. She immediately took the

Potato didn't have time to finish

cooking. Allow standing time before

potato out of the oven and sat down eating so petato can finish
to eat. But the potato was still not
cooked in the center. cooking.
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