Place about 100 mL of distilled water in a quart canning jar and add a couple of
glass beads or boiling stones. Place the lid on the canning jar and seal it. Place it
on a hot plate and heat to a rigorous boil. Turn off the hot plate and set the jar off
the hot plate with a jar lifter. Allow the jar to cool for a few seconds (the boiling
has ceased). Add a few ice cubes to a 250 mL beaker and set the beaker on the top
of the canning jar. The water should begin to boil vigorously.

The science:

Boiling Point:
The temperature at which the vapor pressure is equal to the external pressure.
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Ethyl alcohol bp 100°C
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Normal Boiling Point:
The boiling point at 1 atm pressure.




