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A plant burger with 22 ingredients to make it seem like a

meat burger OR 100% beef grown by a rancher/farmer.
YOU DECIDE............
Science is always looking for the next new man-made invention. They have
been experimenting with lab grown protein to be marketed as a “burger. “ This
lesson will engage students in the discussion of what is better, lab grown protein
or ranch/farm grown protein. The nutritional content, cost of production, and
designated name of the lab protein gives students a chance to vote on their
preference

Grades: 4th-8th (30 minutes)
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