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Our Salt Water Tested Every Food in the House

The day I finished the floating—egg experiment, [ could not bring myself to pour
out that glass of salt water, bitter—salty as it was. I stared at it and thought: if
the egg can float, what about other things? The kitchen foods lined up in a queue,
and I asked them one by one: would you like to try floating? My mother sat nearby
snapping green beans, asking what I thought I was turning her kitchen into. I said a

laboratory, for one evening only.

My method was the clumsy kind: one base glass of strong salt water; anything that
sinks when dropped in gets diluted one notch with plain water; anything that floats
gets salted one notch stronger. Each item tested alone, each result written on paper.
I cut a cube of potato and dropped it in — it sank. Add salt. The potato is harder
to invite than the egg; it took seven spoonfuls before it wobbled up. The carrot
slice sank decisively and only surfaced at the eighth spoonful. The grape was the

strangest: it floated in weak salt water. I assumed it was light, then fished it out
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and weighed it — far heavier than the same volume of plain water. The salt water had
simply been too strong. A corner of an eraser sank to death; even when no more salt

would dissolve, it refused to float. I drew a cross after it and wrote: unmovable.

By the seventh item my paper had become a column: grape, the most delicate,
floats in weak brine; egg, in the middle; potato, next:; carrot, the hardest to
please; eraser, eliminated. I lined these up on the table from left to right like a
row of winners’ podiums. Suddenly I understood: floating is not one food s
temperament alone, nor the water’s alone — it is the two of them comparing weights.
Every thing hides a number inside it; science class calls it density. Salt water can

be tuned, and once you tune past the number a thing hides, that thing floats.

The most interesting row was where the egg and the potato lived next to each
other. I put the floating egg and the floating potato into the same glass and
adjusted the strength to see which would sink first. The egg sank first, the potato
after — the potato is even tougher than the egg. I wrote this into my weekly
journal, and the science teacher commented: knows how to control variables. Really 1
just never switched glasses — one glass of water from start to finish, salt spoonful

by spoonful, whoever gives out first sinks first, plain to see.

My mother finally ordered that salt water poured down the drain. Before it went,
I tasted it and winced at the saltiness — it had served science to its limit. The
foods went back to their shelves in the fridge, the eraser back to my pencil case.
But our kitchen looks different to me now: every item carries its own number, waiting
for someone to mix a glass of water and ask it. I plan to spend a whole semester

testing everything in the fridge and publishing our family s density chart.

www. vv99. net



