
 
 
 

          

Cool School Update – April 2015 
 
Dear Colleague, 
 
One of the keys to Chilled Education’s effectiveness is the range of our partnerships. From the Design and  
Technology Association (D&TA) to the National STEM Centre and TES these provide educational guidance  
and connect us to you and your students.  Our latest partnership is with the Association of Science Education (ASE).  
The Association is a natural fit as we work to inspire, inform and influence science lesson planning.   
We enjoyed meeting many of our science-focussed colleagues at the ASE Annual Conference in January. 
You’ll find more about this and our new science lesson plans later in this bulletin.  
 
Whether you’ve been with us as a Cool School for while, or this is your first update, we hope you find the following  
Information about our resources helpful. We always welcome your feedback and would love to hear your ideas for  
new teaching resources. 
 
Kaarin Goodburn MBE, Director  

                    
 
 
 
 
 
 
 
 

Whetting Your Appetite for Our Science Resources 
 

Our tailor-made free lesson plans now cover science and food safety for KS 3-4.  All our resources are 
developed with teachers and industry experts and we’ve collaborated with chemistry teacher Sam Holyman 
from Bablake School in Coventry.  
 
With her we have created free downloadable Science and Food Safety lesson plans, teacher notes, 
homework and practical sheets for KS 3-4. The first set looks at the effect of pH on yeast activity in fruit juice.  
http://www.schoolscience.co.uk/scienceandfoodsafety  
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To place an order simply send a Purchase Order to cfa@chillededucation.org.uk and we’ll invoice you. 
 

 

Grab a Bargain! 

Our range of lesson plans and practical items has described by one teacher as “a fantastic resource”. Many 
of the resources are free but we also offer the paid-for resources at a significant discount to trade prices. 
Glo Germ kits are £35 +VAT (usual price £50), our innovative MicroTrumps are just £5 +VAT (usually £10) 
and our fridge thermometer are £25 for 50. Everyone ordering receives a selection of free Nanobugs 
microbes temporary tattoos.  
 
Teachers attending D&TA’s ‘Teaching Food Safely’ courses receive a free pack of these, and other 
resources, worth £90.  
 

 

Know Your Microbes 

Our free ‘Know Your Microbes’ PowerPoint presentation is designed to support work at KS3-5.  It explains 
basic microbiology including cell structure and how bacteria grow. It also explains the ‘danger zone’ for 
bacterial growth and how bacteria are classified. Do you know the differences between a thermophile, 
psychrophile and mesophile and how they impact food safety? A copy of the PowerPoint is enclosed with 
this newsletter. 
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Chilling amongst the stars 

We launched our ASE partnership in January and enjoyed meeting more than 1,000 of your science teacher 
colleagues. Our stand was buzzing and we were delighted with the interest.  As the only food related 
exhibitor we enjoyed occupying a unique position!  
 
As well as demonstrating resources we also met other like-minded organisations. Our conversations started 
a range of interesting collaborations and even led us to be part of the recent solar eclipse excitement.  
 
We were invited by NASA and the European Space Agency’s Mission X project to join them at the BBC’s 
Stargazing Live to talk about hygiene in space. Using our Glo-Germ kits we demonstrated correct hand 
washing, something not possible for astronauts who are working in zero gravity without soap and water. 
It’s always exciting to develop new ways of teaching science, and food science principles, and space travel is 
a good way to engage young minds. And we caught giant microbes with an astronaut!  
 

          
Our busy stand at the ASE Conference Italian astronaut Paolo Nespoli & Kaarin Goodburn 
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