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kitchen ceramics everyday things play an integral role in our daily routines, seamlessly blending
functionality with aesthetic appeal. From the humble mug that kick-starts our mornings to the elegant
serving dishes at dinner parties, ceramics have been a cornerstone of culinary culture for centuries.
Their durability, versatility, and timeless charm make them indispensable in any kitchen. This article
explores the various types of kitchen ceramics, their uses, history, care tips, and how they have
become everyday essentials in households around the world.

Understanding Kitchen Ceramics

What Are Kitchen Ceramics?

Kitchen ceramics refer to objects made from clay and hardened by firing at high temperatures.
These items are designed specifically for culinary use, including cooking, serving, storing, and
eating food. The main characteristics of ceramics include their heat resistance, durability, and often,
their aesthetic qualities.

Types of Kitchen Ceramics

The diversity of kitchen ceramics is vast, with each type serving specific purposes:

- Porcelain: Known for its whiteness, translucence, and strength, porcelain is often used for fine
dishware, teapots, and decorative items.

- Stoneware: Heavier and more durable than porcelain, stoneware is ideal for mugs, bowls, and
baking dishes.

- Earthenware: With a more rustic appearance, earthenware is porous and often glazed, used for
plates and decorative pottery.

- Bone China: A type of porcelain that includes bone ash, making it lightweight yet strong,
popular for elegant tableware.

Common Kitchen Ceramics Everyday Items

Tableware

Tableware comprises the essential ceramics used during meals. These items are designed to
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withstand daily use and often feature various designs to match kitchen decor.

- Plates: Available in various sizes (dinner, salad, dessert), plates are the backbone of any dining
table.

- Bowls: Used for soups, cereals, or salads, bowls come in different depths and sizes.
- Cups and Mugs: Essential for hot beverages like coffee and tea, mugs are often more

substantial and comfortable to hold.
- Serving Dishes: Large platters, bowls, and tureens used for presenting food at gatherings.

Cookware

Ceramic cookware is popular for its even heat distribution and non-reactive surface.

- Baking Dishes: Casserole dishes, pie plates, and roasting pans made from ceramic are ideal
for oven use.

- Tagines: Traditional North African ceramic cookware used for slow-cooked stews.
- Gratin Dishes: Shallow ceramic dishes perfect for gratins and baked dishes.

Storage Containers

Ceramic jars and containers are used for storing dry goods and leftovers.

- Canisters: Often decorated, these are used for storing flour, sugar, coffee, etc.
- Food Storage Jars: Airtight ceramic containers keep food fresh and are visually appealing.

Decorative and Specialty Items

Beyond functional objects, ceramics also serve decorative purposes.

- Vases: For flowers, often made from glazed ceramics with intricate designs.
- Figurines and Ornaments: Small decorative items that add personality to kitchen space.

The History and Cultural Significance of Kitchen Ceramics

Ancient Origins

Ceramics have been part of human civilization for thousands of years. Early pottery dates back to
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ancient cultures such as the Chinese, Greeks, and Egyptians, where it was used both practically
and artistically.

Evolution Over Time

Throughout history, ceramic techniques evolved, leading to the creation of more refined and diverse
items. The development of porcelain in China during the Tang and Song Dynasties revolutionized
ceramic art and trade.

Global Cultural Variations

Different cultures have contributed unique styles and techniques:

- Chinese Porcelain: Known for its delicate translucence and intricate blue-and-white designs.
- Japanese Raku: A technique used for tea bowls, emphasizing texture and aesthetics.
- European Tin-Glazed Earthenware: Such as Delftware, characterized by vibrant blue designs.

Benefits of Using Kitchen Ceramics

Durability and Heat Resistance

Ceramics, especially stoneware and porcelain, can withstand high temperatures, making them
suitable for oven use and microwave heating.

Non-Reactive Surface

Unlike metals, ceramics do not react with acidic foods, preserving flavors and preventing corrosion.

Aesthetic Appeal

Ceramic items come in countless designs, colors, and finishes, allowing personalization and
enhancing kitchen decor.

Eco-Friendly and Safe

Most ceramics are non-toxic and environmentally friendly, especially when made from natural clay
and glazed with food-safe materials.

Care and Maintenance of Kitchen Ceramics
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Cleaning Tips

Proper care extends the lifespan of ceramic items.

- Wash with warm, soapy water using a soft sponge to prevent scratches.
- Avoid sudden temperature changes to prevent cracking, especially with glazed ceramics.
- Some ceramics are dishwasher safe, but hand washing is recommended for delicate or

decorated items.
- Remove stains by soaking in a mixture of baking soda and water or using specialized ceramic

cleaners.

Handling and Storage

- Handle with care to avoid chipping or breaking.
- Store ceramics in padded cabinets or on stable shelves.
- Use protective pads if stacking to prevent scratches.

Repair and Restoration

Minor chips can sometimes be repaired with food-safe ceramic repair kits. For significant damage,
professional restoration may be necessary.

Choosing the Right Kitchen Ceramics

Factors to Consider

When selecting ceramics for everyday use, consider:

- Material Type: Porcelain for elegance, stoneware for durability, earthenware for rustic charm.
- Usage: Oven-safe items for baking, microwave-safe for heating.
- Design and Style: Match your kitchen decor and personal preferences.
- Size and Weight: Larger or heavier items may be less convenient for everyday use.
- Price and Brand: Balance quality with budget considerations.

Environmental and Ethical Considerations

Opt for ceramics made from sustainable materials or produced by artisans supporting fair trade
practices.
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Conclusion

Kitchen ceramics everyday things are more than mere utensils; they are an extension of culture,
artistry, and daily life. Their enduring appeal lies in their ability to combine practicality with beauty,
making them essential in both functional and decorative capacities. By understanding the different
types, uses, and care methods, individuals can select the perfect ceramic items to enhance their
culinary experiences and add charm to their kitchens. Whether it?s a simple mug or an ornate
serving platter, kitchen ceramics continue to enrich our everyday routines, connecting us with
centuries of craftsmanship and tradition.
 
Kitchen ceramics everyday things are an integral part of our daily culinary routines, blending
functionality with aesthetic appeal. From humble mugs to elaborate serving ware, these ceramic
items have stood the test of time, evolving with design trends and technological advances. In this
guide, we?ll explore the fascinating world of kitchen ceramics, examining their history, types, uses,
care tips, and the role they play in shaping our cooking and dining experiences.

The Significance of Kitchen Ceramics in Daily Life

Kitchen ceramics are more than just vessels; they are cultural artifacts, tools for nourishment, and
expressions of artistry. Their durability, versatility, and timeless appeal make them essential in
homes around the world. Whether it?s a simple coffee mug, a decorative platter, or a baking dish,
each piece serves a purpose and often carries personal or cultural significance.

A Brief History of Ceramics in the Kitchen

Origins and Early Uses

Ceramics date back thousands of years, with ancient civilizations like the Chinese, Greeks, and
Egyptians pioneering early techniques. Early pottery was primarily utilitarian?used for storing,
cooking, and serving food. Over time, advances in glazing, firing techniques, and artistic decoration
transformed ceramics from basic vessels into objects of beauty.

Evolution Through the Ages

- Ancient China: The development of porcelain in the Han Dynasty revolutionized ceramics,
creating durable, white, and translucent ware.

- Medieval Europe: Potters began to incorporate decorative motifs and glazing techniques,
elevating ceramics to art forms.

- Modern Era: Mass production and technological innovations have made ceramic kitchenware
widely accessible, combining practicality with design diversity.
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Types of Kitchen Ceramics and Their Uses

Understanding the different types of kitchen ceramics helps in selecting the right pieces for your
needs, whether for everyday use or special occasions.

- Mugs and Cups

- Purpose: Drinking hot beverages like coffee, tea, or hot chocolate.
- Features: Usually made with thick walls for insulation; often decorated with patterns or slogans.
- Materials: Porcelain, stoneware, earthenware.

- Plates and Bowls

- Dinner Plates: Used for main courses; come in various sizes.
- Side Plates and Dessert Plates: Smaller, for appetizers or desserts.
- Bowls: Ranging from cereal bowls to soup bowls.
- Materials: Porcelain, stoneware, earthenware.

- Baking Dishes and Casseroles

- Purpose: Baking, roasting, and storing food.
- Features: Usually oven-safe, with handles for easy transfer.
- Materials: Stoneware, porcelain, some high-fire earthenware.

- Serveware and Platters

- Purpose: Serving food at the table during meals or parties.
- Features: Decorative designs, larger sizes.
- Materials: Glazed ceramics, sometimes combined with other materials.

- Storage Jars and Canisters
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- Purpose: Keeping dry goods fresh.
- Features: Sealed lids, often with decorative motifs.
- Materials: Earthenware, stoneware.

The Craftsmanship Behind Kitchen Ceramics

Techniques and Processes

Creating high-quality ceramics involves several steps:

- Design and Shaping: Using wheel-throwing or mold casting.
- Drying: Ensuring even moisture loss before firing.
- Firing: Heating in a kiln at high temperatures to harden the clay.
- Glazing: Applying a glassy coating for waterproofing and decoration.
- Decoration: Hand-painting, decals, or slip decoration.

Artistic Styles and Trends

Ceramics can range from minimalist, modern designs to intricate traditional motifs. Popular styles
include:

- Japanese Raku: Known for its crackled glaze and rustic appeal.
- European Majolica: Bright, colorful, often floral patterns.
- Scandinavian Minimalism: Simple shapes with muted tones.
- Vintage and Retro: Nostalgic patterns from mid-20th century.

Practical Tips for Using Kitchen Ceramics

Choosing the Right Pieces

- Durability: Opt for stoneware or porcelain for everyday use?these are chip-resistant.
- Microwave and Oven Safety: Check labels; most stoneware and porcelain are safe,

earthenware may not be.
- Design Compatibility: Match your ceramics with your kitchen décor and personal style.

Everyday Use and Maintenance
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- Washing: Hand-washing is gentle; dishwasher use depends on the glaze and manufacturer
instructions.

- Storing: Avoid stacking too tightly to prevent chipping; use padding if necessary.
- Handling: Be cautious with delicate or decorative pieces to preserve their finish.

Common Troubleshooting

- Chips and Cracks: Use caution when handling; avoid sudden temperature changes.
- Stains: Use baking soda paste or specialized ceramic cleaners.
- Fading Glaze or Decorations: Hand wash to preserve decorative elements.

Care and Preservation of Kitchen Ceramics

Proper care extends the life and maintains the beauty of your ceramic collection.

Cleaning Tips

- Use mild detergents and soft sponges.
- For stubborn stains, soak in warm water with baking soda.
- Avoid abrasive cleaners or steel wool.

Storage Suggestions

- Store in a dry, stable environment.
- Use padded dividers or shelf liners to prevent chipping.
- Rotate usage to evenly wear decorative pieces.

Dealing with Damage

- Small chips can be smoothed with fine sandpaper.
- For significant damage, consider professional restoration or repurposing the piece.

The Cultural and Artistic Value of Kitchen Ceramics

Beyond their practical uses, ceramics often reflect cultural identities and artistic expressions:
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- Cultural Significance: Certain motifs and styles are tied to traditions, festivals, and regional
identities.

- Collectibility: Vintage and antique ceramics are highly sought after by collectors.
- Artistic Expression: Many artisans create unique, handcrafted ceramics that elevate everyday

items into art.

Trends and Innovations in Kitchen Ceramics

Sustainable and Eco-Friendly Options

- Use of locally sourced materials.
- Non-toxic glazes and eco-conscious firing techniques.
- Reusable, durable ceramics designed for longevity.

Technological Advances

- Microwave and oven-safe ceramics with enhanced heat retention.
- Glazes that resist staining and scratching.
- Innovative shapes and ergonomic designs.

Customization and Personalization

- Hand-painted designs.
- Personalized monograms or images.
- Collaborative projects with artists and designers.

Final Thoughts: Embracing the Charm of Kitchen Ceramics

Kitchen ceramics everyday things blend practicality with beauty, offering a tactile connection to our
meals and traditions. Investing in quality ceramics can enhance your cooking experience, elevate
your table setting, and even serve as cherished heirlooms. Whether you prefer sleek modern pieces
or vintage collectibles, understanding their history, craftsmanship, and care ensures they remain
functional and beautiful for years to come.

In conclusion, the world of kitchen ceramics is vast and diverse, reflecting centuries of
craftsmanship, cultural heritage, and artistic innovation. By appreciating their history and
understanding how to select and care for these everyday items, you can create a kitchen
environment that is both functional and inspiring?a true celebration of ceramic artistry in daily life.
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 QuestionAnswer What are some common types of kitchen ceramics used for everyday

purposes? Common kitchen ceramics include plates, bowls, mugs, teapots, and baking dishes, all
designed for durability and everyday use. How can I properly care for and clean my ceramic
kitchenware? Wash ceramic kitchenware with mild soap and warm water, avoid abrasive scrubbers,
and check if dishwasher safe. Avoid sudden temperature changes to prevent cracking. Are there
eco-friendly options for ceramic kitchen items? Yes, many brands offer eco-friendly ceramics made
from sustainable materials or with non-toxic glazes, making them a greener choice for everyday use.
What are the benefits of using ceramic utensils over plastic in the kitchen? Ceramic utensils are
non-reactive, heat-resistant, and often more durable than plastic, plus they are free from harmful
chemicals like BPA, making them safer for daily use. Can ceramic cookware be used in the
microwave and oven? Many ceramic cookware items are microwave and oven safe, but it's
essential to check the manufacturer's instructions to ensure safe usage and prevent damage. 

 
Related keywords: kitchenware, ceramic dishes, dinnerware, mugs, bowls, plates, ceramic
cookware, kitchen accessories, everyday tableware, ceramic utensils

Living And Nonliving Things Passage Second Grade

living and nonliving things passage second grade

Understanding the differences between living and nonliving things is an important part of a
second-grade science curriculum. This knowledge helps young students develop their observation
skills, expand their vocabulary, and foster a sense of curiosity about the world around them. A
well-structured passage on living and nonliving things can serve as an engaging educational
resource, helping children recognize and categorize the objects they see every day.

In this article, we will explore the characteristics that define living and nonliving things, provide
examples of each, and suggest activities to reinforce learning. Whether you're a teacher preparing a
lesson plan or a parent helping your child with homework, this comprehensive guide aims to make
the topic clear and accessible for second graders.

What Are Living Things?

Living things, also known as organisms, are beings that grow, reproduce, respond to their
environment, and have cells that make up their bodies. They are alive, meaning they have life
processes that sustain their existence. Understanding what makes something living is key to
distinguishing between living and nonliving things.
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Characteristics of Living Things

Living things share several defining features:

- Growth: Living things grow larger over time. For example, a seedling grows into a big tree.
- Reproduction: Living organisms can produce new living things, such as a puppy having

puppies or a plant producing seeds.
- Response to Stimuli: They can react to changes in their environment. For instance, plants

bend toward sunlight, and animals move away from danger.
- Cells: All living things are made up of tiny building blocks called cells.
- Need for Food: Living things require food to get energy and stay alive.
- Breathing: Many living things breathe, taking in oxygen or other gases.

Examples of Living Things

Here are some common examples of living things that second graders might observe:

- Animals: dogs, cats, birds, fish, insects
- Plants: trees, flowers, grass, bushes
- Humans: boys, girls, adults
- Microorganisms: bacteria, fungi (though microscopic, they are living)

What Are Nonliving Things?

Nonliving things are objects that do not grow, reproduce, or respond to their environment in the
ways living things do. They do not have cells or life processes. These objects can sometimes
resemble living things but lack the essential characteristics of life.

Characteristics of Nonliving Things

Nonliving things:

- Do not grow or change on their own
- Never reproduce or create new objects
- Do not respond to stimuli in a way that indicates life
- Are not made up of cells
- Do not need food or water to survive
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Examples of Nonliving Things

Common nonliving objects include:

- Rocks and stones
- Plastic toys and utensils
- Clothing and shoes
- Books and furniture
- Sunlight and air (non-solid nonliving things)

How to Tell the Difference Between Living and Nonliving Things

Helping second graders distinguish between living and nonliving things involves observation and
understanding their characteristics. Here are some simple ways to identify each:

Steps for Identification

- Look for movement or growth: Is the object growing or moving on its own?
- Check if it needs food or water: Does the object require nutrients or hydration?
- Observe response to environment: Does it react when touched or exposed to light?
- Consider if it can reproduce: Can it make more of itself?

Using these questions, children can practice sorting objects into living and nonliving categories.

Activities to Reinforce Learning

Engaging activities can make the concept of living and nonliving things more memorable and fun for
second graders.

1. Nature Walks

Take children on a walk in the school yard, park, or garden. Encourage them to observe and note
what they see.

- Ask them to identify at least three living things (e.g., a bird, a flower, an ant).
- Identify nonliving things (e.g., a rock, a bench, a piece of paper).
- Discuss how they know which are living and which are nonliving.
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2. Sorting Game

Provide pictures or objects representing various items.

- Have children sort them into two groups: living and nonliving.
- Ask them to explain their choices based on the characteristics discussed.
- This activity helps reinforce understanding through hands-on experience.

3. Drawing and Labeling

Ask children to draw a scene from nature, including both living and nonliving things.

- Label each item as living or nonliving.
- Describe why they categorized each object that way.

4. Classify and Compare

Create a chart with two columns: Living Things and Nonliving Things.

- Fill the chart with examples provided by the children.
- Discuss the differences in characteristics.

Key Vocabulary for Second Grade

Introducing and reinforcing key vocabulary helps students articulate their understanding:

- Living: Alive, grows, reproduces, responds
- Nonliving: Not alive, does not grow or respond
- Cell: The tiny building block of living things
- Reproduce: Make more of the same kind
- Stimulus: Something in the environment that causes a response

Summary

Understanding the difference between living and nonliving things is fundamental for second graders.
Living things have life processes such as growth, reproduction, and response to stimuli, while
nonliving things do not. By observing their surroundings, engaging in sorting activities, and
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discussing examples, children can develop a clear understanding of these concepts.

Encouraging curiosity and exploration through outdoor activities and hands-on experiments makes
learning about living and nonliving things both fun and educational. As students become more
familiar with the characteristics that define each, they build a strong foundation for future science
studies and a greater appreciation for the natural world around them.

Whether at home or in the classroom, this knowledge helps children develop critical thinking skills
and a scientific mindset that will serve them well as they continue to explore and learn about the
world.
 
Living and Nonliving Things Passage Second Grade: An In-Depth Review

Understanding the concepts of living and nonliving things is a fundamental part of early science
education, especially for second graders. Introducing young students to these ideas through
passages and passages-based activities helps build a strong foundation for future scientific learning.
In this article, we will explore the importance of these passages, their structure, benefits, challenges,
and tips for making the learning process engaging and effective.

The Importance of Living and Nonliving Things Passages in Second
Grade

Teaching second graders about living and nonliving things is a critical step in fostering their curiosity
about the natural world. Passages designed for this age group serve as an accessible entry point
into scientific classification and observation skills.

Why are these passages important?

- Early Scientific Literacy: They help students recognize and differentiate between living and
nonliving things.

- Vocabulary Development: Introduce age-appropriate scientific terminology.
- Observation Skills: Encourage students to observe characteristics and features of various

objects.
- Critical Thinking: Promote reasoning about what makes an organism alive or not.
- Preparation for Future Topics: Lay the groundwork for more complex science concepts like

ecosystems, habitats, and life cycles.

Features of Effective Passages
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- Age-appropriate language
- Clear definitions
- Engaging illustrations
- Interactive questions
- Real-life examples

Structure of a Typical Living and Nonliving Things Passage

Most passages aimed at second graders follow a simple, student-friendly structure designed to
facilitate comprehension and retention.

Introduction

- Briefly introduces the topic, such as ?What are living and nonliving things??
- Uses relatable examples, e.g., animals, trees, toys, rocks.

Key Characteristics

- Describes features that distinguish living things (growth, movement, reproduction, need for air
and water).

- Describes features of nonliving things (no growth, no movement without external cause, no
reproduction).

Examples and Comparisons

- Provides examples of living things like cats, plants, insects.
- Provides examples of nonliving things like chairs, water, rocks.
- Uses side-by-side comparisons to highlight differences.

Interactive Activities or Questions

- Includes questions like ?Is a car living or nonliving?? or ?What do plants need to grow??
- Promotes active engagement and critical thinking.

Summary and Conclusion
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- Reiterates main points.
- Reinforces distinctions through simple summaries.

Pros of Using Living and Nonliving Things Passages in Second Grade

Utilizing well-designed passages offers numerous benefits for young learners.

Features and Benefits

- Enhances Reading Skills: Integrates science content with literacy development.
- Visual Learning: Illustrations and photographs help visual learners understand concepts.
- Builds Scientific Vocabulary: Introduces words like ?alive,? ?growth,? ?reproduce,? ?nonliving.?
- Encourages Observation: Prompts students to observe their environment actively.
- Fosters Curiosity: Engages students? natural interest in the world around them.
- Supports Differentiated Learning: Can be adapted for varied reading levels.

Pros Summary

- Combines literacy and science education effectively.
- Encourages hands-on and visual learning.
- Easy to incorporate into daily lesson plans.
- Suitable for diverse classroom settings.

Challenges and Cons of Living and Nonliving Things Passages

Despite their many advantages, there are some challenges associated with using these passages in
second-grade classrooms.

Potential Drawbacks

- Simplification Risks: Over-simplifying concepts might lead to misconceptions.
- Limited Depth: Passages may not cover all aspects or nuances of the topic.
- Engagement Variability: Not all students may find static passages engaging.
- Dependence on Visuals: Over-reliance on pictures may hinder understanding for some learners.
- Language Barriers: English language learners may need additional support with vocabulary.

Addressing Challenges
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- Use a variety of teaching methods alongside passages, such as hands-on activities.
- Incorporate videos, experiments, and outdoor observations.
- Clarify misconceptions through discussion.
- Provide vocabulary supports, like word banks or visual aids.

Effective Strategies for Teaching Living and Nonliving Things

To maximize the effectiveness of passages, educators can employ various strategies:

Interactive Reading

- Encourage students to predict, ask questions, and summarize as they read.
- Use think-pair-share activities to promote discussion.

Hands-On Activities

- Sort objects into living and nonliving groups.
- Plant seeds and observe growth over time.
- Collect natural items from outside and classify them.

Visual Aids and Models

- Use charts, diagrams, and pictures to reinforce concepts.
- Create a classroom ?nature corner? with real examples.

Discussion and Reflection

- Ask open-ended questions to stimulate thinking.
- Have students draw or write about what they learned.

Assessment and Reinforcement

- Use simple quizzes or worksheets based on passages.
- Conduct informal observations during activities.

Sample Passage for Second Grade: Living vs. Nonliving Things
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Living things are things that grow, change, and reproduce. They need air, water, and food to stay
alive. Animals, plants, and insects are living things. For example, a dog can grow bigger, and a
sunflower can produce seeds.

Nonliving things do not grow, reproduce, or need food. They are not alive, but they can still be
useful. Examples include rocks, chairs, and water. Nonliving things can change because of weather
or human activity, but they do not grow or have babies.

Questions for Students:

- Is a tree a living or nonliving thing? Why?
- Name two nonliving things in the classroom.
- What do living things need to stay alive?

This simple passage introduces core ideas clearly and encourages students to think critically about
their environment.

Conclusion: Making Living and Nonliving Things Passages Effective

Living and nonliving things passages are a vital tool in second-grade science education. They serve
as accessible, engaging, and educational resources that help young learners grasp basic scientific
concepts. When carefully designed with age-appropriate language, vivid visuals, and interactive
elements, these passages can foster curiosity, improve literacy, and lay a solid foundation for future
scientific exploration.

While there are some challenges?such as oversimplification and engagement issues?these can be
mitigated through diverse teaching strategies, hands-on activities, and ongoing discussions.
Ultimately, the goal is to cultivate a sense of wonder and understanding about the natural world,
empowering students to observe, question, and appreciate the living and nonliving things around
them.

By integrating well-crafted passages with active learning approaches, educators can create a
dynamic and meaningful science learning experience for second graders that nurtures their natural
curiosity and supports their educational growth.
 

 QuestionAnswer What is a living thing? A living thing is something that grows, breathes, and
needs food and water, like a dog or a tree. What is a nonliving thing? A nonliving thing is something
that does not grow, breathe, or need food, like a rock or a chair. Can a plant be a living or nonliving
thing? A plant is a living thing because it grows and needs water and sunlight. Is the sun a living or
nonliving thing? The sun is a nonliving thing because it does not grow or need food. Do animals
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need food to live? Yes, animals are living things and need food to grow and stay healthy. Are rocks
living or nonliving? Rocks are nonliving because they do not grow or breathe. What are some
examples of living things? Examples of living things are cats, flowers, and fish. What are some
examples of nonliving things? Examples of nonliving things are toys, water bottles, and buildings.
Why do plants need sunlight? Plants need sunlight to make their food and grow. How can you tell if
something is living or nonliving? You can tell if something is living if it grows, needs air or water, and
can move or respond. Nonliving things do not do these things. 

 
Related keywords: living things, nonliving things, plants, animals, rocks, humans, environment,
characteristics, habitats, classification
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