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a chemist. Daniel has also applied his passion for science in other venues such as the

annual Is Nobel Ceremony held on campus.

Amy Rowat is a Human Frontiers Science Program Cross-Disciplinary Fellow in the
Weitz Lab, Department of Physics/School of Engineering and Applied Sciences at
Harvard University. She holds degrees from Mount Allison University (B.Sc. Honours
Pllysics, 1998; B.A. Asian Studies, French & Matll, 1999), the Technical University
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developing new methods to study biology. Amy also passionately experiments in her

kitchen and is a founding member of the Gastrophysical Society.

Howard Stone is Vicky Joseph Professor of Engineering and Applied Mathematics, A Ho“day Science Lecture for Children and their Parents
Harvard Co“ege Professor, and Associate Dean for Physical Sciences and Engineering

in the School of Engineering and App]ied Sciences at Harvard University. He holds
degrees in Chemical Engineering from the University of California at Davis (1982)
and Caltech (1988). After a pos’cdoctora] position at Cambridge University, he joined Satu r‘day’ Decem ber 1 5’ 2007
the Harvard faculty in 1989. His research is in the areas of fluid dynamics, materials

science, and applied mathematics. He enjoys teac}ling and the c}lauenge of t}\in]zing SCience Center, L@Ctu r‘e Ha“ B
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Upcoming Events of Interest:

Museum of Science: www.mos.org/events_activities
Cambridge Science Festival: www.cambridgesciencefestival.org/
Nanodays: www.nsec.harvard.edu/pages/nanodays.htm

Websites for more information:

www.redstaryeast.com/kneadednotes3.html

A real-life scientist working with dough: www.world-science.net/othernews/061014_dough.htm
Cheese kits were purchased from the New England Cheesemaking Supply: www.cheesemaking.com
Exploratorium Cheese Webcast: www.exploratorium.edu/cooking/webcasts/cheese_cast.html
Exploratorium Science of Cooking Pages: www.exploratorium.edu/cooking/

Giant Microbes: www.giantmicrobes.com/

Microbe World: www.microbeworld.org/

Of Special Interest to Teachers:

Teachers are invited to visit our Research Experience for Teachers website:
www.eduprograms.seas.harvard.edu/ret.htm

Special thanks to:
The Upper Crust, who provided free slices after our morning lecture! Visit them at www.theuppercrustpizzeria.com.
Ellen Hodges of the Center for Nanoscale Systems at Harvard for SEM pictures of our favorite food! (www.cns.fas.harvard.edu)

Sponsored by the Harvard School of Engineering and Applied Sciences (SEAS), the Materials Research Science and Engineering Center (MRSEC)
at Harvard, the Nanoscale Science and Engineering Center (NSEC) at Harvard, and the Microbial Science Initiative (MSI) at Harvard.We gratefully
acknowledge funding by the National Science Foundation for the NSEC and MRSEC.

Lecture prepared by A.C. Rowat, D. Rosenberg, K. Hollar and H.A. Stone.

Thanks to M.Armstrong, R. D’Arcangelo, L. Eichler, K. Hollar, A. Jeschke, and M. Rutter for preparation.
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