Name:______________________

Heat Transfer Note Taking Guide

Conduction:

1. Heat transfer is the transfer of ________ from a heat source to __________.

2. Heat can be transferred during in three different ways: _____________________, ________________________ and ___________________________.

3. Conduction occurs when molecules _________________with one another. 

4. Since heat always moves from ________ to ____________, the more heat there is, the ________________ the collisions will be.

5. For example, if a cool pan touches a hot stove burner, the ______________ in the hot burner will _____________ with the cool pan, thus causing ______________ energy.

6. Kinetic energy is the energy of ____________.

7. The molecules on the outside of the pan will collide with the molecules deeper within the pan, and the process continues until it reaches the ________ food in the pan. 

8. The molecules in the hot pan collide with the ________ food, ___________ heat to the food. 

Convection:

9. Convection is the transfer of heat by the motion of ____________ such as ______ or _____________.

10. As a fluid is heated, the molecules are pushed ___________ apart, causing the fluid to become less ____________.

11. The hot particles _____________ and cause the _____________particles to become more densely packed.

12. They sink and come into contact with the _________ _____________.

13. The process continues until all the fluid is the same _____________________.

14. Baking is the technique of cooking food by __________ ________ acting by _______________ and not by ___________________, normally in an oven, but also in hot ashes or on hot stones.

15. Most dishes should be placed in the _____________ of the oven so that they will cook _________.

16. The heat needs to be able to _____________ the pan.

17. Do not place too many pans in the oven so that they touch the sides, _____________ the _______________ of air around the pans. 

