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Salad vs. Saltwater — What Can You Separate? 
Have you ever made a salad and then 

decided you didn’t want the tomatoes? 

No problem—you can just pick them out. 

That’s because a salad is a mixture. A 

mixture is when different things are 

combined but don’t change what they 

are. In a salad, each piece—like lettuce, 

carrots, or croutons—keeps its shape, color, 

and taste. You can take it apart by hand. 

Now, think about when you stir salt into water. The salt disappears! But it’s still 

there. You can taste it. This is called a solution, which is a special kind of mixture. 

In a solution, one substance (like salt) dissolves into another (like water). The 

particles of salt are broken down so small that we can’t see them anymore, 

even under a microscope. 

Here’s the tricky part: you can’t separate the salt from the water by just picking 

it out. You need special tools like a heat source or filter. One common method 

is evaporation. If you leave salty water out in the sun, the water will slowly go 

away into the air as vapor. What’s left behind? Salt crystals! 

So, why is it easy to separate a salad but not saltwater? It’s all about how the 

parts are mixed. In a regular mixture like salad, the pieces stay separate. In a 

solution like saltwater, the parts are mixed on a tiny, tiny level—so small that 

you need science to separate them again. 

Understanding the difference between mixtures and solutions helps us with 

cooking, cleaning, and even saving the planet. Scientists use this knowledge 

to clean dirty water, create new medicines, and more. 

So next time you enjoy a snack, ask yourself: Is this a mixture—or a solution? 


