
Cookie experiment packet

Resource for Lesson 1: Cookie design worksheet

Name: _________________________________________ Date: ________________________

Background:

Take a minute to think about the best chocolate chip cookie you have ever had. What
did it taste like? What was its texture? Was it super crunchy? Was it HUGE? What was
its ratio of chocolate chips to cookie center?

 

Describe the best cookie you have ever had in the space below.

 

 

 

Scientists use observations constantly to hypothesize why natural phenomena occur.
Hypotheses are NOT “educated guesses,” but well-informed, researched, TESTABLE
statements explaining a natural phenomenon. When scientists perform experiments,
they examine hypotheses by varying one condition at a time while keeping others
consistent. Then they use qualitative and quantitative data to analyze and draw
conclusions about whether their data support their hypothesis, and why or why not.
Scientists also explore alternate explanations that may account for their results.

Let’s look at this in terms of your description above. What hypothesis can you form
from the observations above about your best chocolate chip cookie ever? How can you
support that these aspects provided the best cookie? What parts of the recipe would you
vary to test your hypothesis? How can you measure your results? What would happen
if you tried to vary more than one part of the recipe at a time?

In this experiment, you and your lab group will design an experiment to test how
various conditions affect one variable of a chocolate chip cookie. For example, if you
want to see if salt really makes cookies taste better, you could test cookie batches with
various amounts of salt. You will also need a way to measure “taste” or “flavor” or
whatever outcome you decide to measure. You will have time in class to discuss and
come up with your experimental design. Part of your homework in the coming weeks
will be making the cookies.



Well-designed experiments will have positive and negative controls as well as
well-described datasets. We will be discussing in the coming weeks each of these terms
and how they pertain to this assignment. Below you will find your basic recipe for
chocolate chip cookies. You and your group can go from there!

 Materials:

Yield: 60 cookies- It is important here to consider your experimental design; will you
need to make all 60 cookies? How can it be adjusted to serve your specific group needs?

2 cookie sheets
1 oven
2 1/4 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon salt
1 cup (2 sticks) butter, softened
3/4 cup granulated sugar
3/4 cup packed brown sugar
1 teaspoon vanilla extract
2 large eggs
2 cups (12-oz. pkg.) Semi-Sweet Chocolate Chips

Procedure:

1.  Preheat oven to 375°F.
2.  Combine flour, baking soda, and salt in a bowl.
3.  Beat butter, granulated sugar, brown sugar, and vanilla extract in a large mixer

bowl until creamy.
4.  Add eggs one at a time, beating well after each addition.
5.  Gradually add flour mixture.
6.  Stir in chocolate chips.
7.  Drop by rounded tablespoon onto ungreased baking sheets.
8.  Bake for 9 to 11 minutes or until golden brown.
9. Cool on baking sheets for 2 minutes; remove to wire racks to cool completely.
A few notes: All measurements in your lab report MUST be in the correct, universal

measurements used in science. (Think metric!)

Experimental Design DUE:                  

In-class lab writeup work day:     

Lab rough draft DUE:                        

Final Lab and presentation DUE:       



Experimental Design Worksheet - ONE per group!

Group members: ________________________________________________________

1.      Background:

a.  What do you want to know about the best chocolate chip cookie?

b.  State your hypothesis. Make sure it includes reasoning!

 

2.      Designing your experiment: Variables

a.  What independent variable are you testing?

b.  How are you changing it?

c.   What is your dependent variable?

d. How are you testing it?

e.  What is your protocol/recipe and what are you measuring? Please attach it to
this sheet.

f.        How will you measure it?

g.  How does this measurement relate to your question?

 

3.      What are your positive control and negative control?

 

 

4.      How do you plan to present your data in the results section? Sketch a graph with correctly labeled
axes and data showing what you expect.


