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‘how fast the cube melts on the tray
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- Inthe interest of sclentific investiga-
tion of the product's miraculous claims, |
purchased a Miracle Thaw and tested it in
a rigorously controlled environment: my
kitchen. The performance of the Miracle
Thaw was compared with that of other
bems foumd in the test area.

| prepared wniform test ice cubes by
indissdually filling the wells of a plastic ice
Cube tray with water measured out in hail-
ounce amounis with a standard bulb
furkey baster. Ambient temperature was
monitored with a Taylor “Freeze-Guide”
thermometer. All times were recorded
with a stopwatch function of a Seiko 10X
sports diving watch.

The first ice cube placed on the Mirs-
ihe Tharw mislbed in 5 minufes, 35 sec-
onds. The Iray was then allowed fo return

David Shaw received his biochemistry
degree fram MIT. He is currenthy & miulti-
media producer for McGraw-Hill's college
science textbook group
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The miraculous operating principle > "41 H s less than the Miracle

lies in the second part, in which heatis

transferred 1o the frozen food. This is sim-
ply a restatemnant of the second kaw of
thermodynamics, which describes the
direction of heat flow.

Thaw. Is expensive yuppie cookwars the
only other solution? A cheap knockout
anodized aluminum omelet pan from a
discount store worked just as well, meft-
ing cubes in less than 4.5 minutes.
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