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Introductions/Research
  This person was testing what pans would cause more uneven baking and how they could prevent it. 
They were also testing how different types of metal conduct heat at different rates as well as seeing if 
the heat spreads evenly across the sheet.

Source Citation: (Please see reference slide)

This person tested to see which cookie would be preferred based on how long the cookie dough was in 
the fridge for. This person tested two types of cookie dough to see if the cookie dough affected the 
preference selected.

Source Citation: (Please see reference slide)

Janice Lawandi tested to see if the colour of the pan that you use affects the baking times. Janice was talking 
about how the darker pans have more heat retention and the lighter pans have less heat retention. She also was 
talking about how people will tell you to use this specific time and but then it burns your cookies if you are using 
a darker pan. But with a lighter pan it might not cook the cookies all the way through.

(Please see reference slide)



Statement of the Problem
● In this experiment I will be testing to see if cookies baked on a stone pan are preferred 

over cookies baked on a non-stick pan or the other way around. The problem in this 
experiment is that there are different preferences of cookie pans because of taste. The 
reason I chose this project is because I love to bake and I like to try new things to 
improve my baking skills. I think that this information will help people in the future 
because then they will know what cookie pan would make people more interested in 
the cookies, I hope that this truly helps someone in the future.

Hypothesis / Predictions

○ I hypothesize that a non-stick pan will most likely bake the cookies the 
best because research states that a non-stick pan has better heat 
retention. Although this pan may work better than the stone pan, a 
non-stick pan does have chemicals that you need to watch out for called 
PFOA and PTEA.

          ?



Materials

● 1. (2 packs) Pillsbury Chocolate chip cookie dough
● 2. (2) Nordic Ware Natural Quarter Sheet Pan
● 3. (1) Pizza Baking Stone made by Design ™
● 4. (1) Laptop
● 6. (1) Spatula
● 7. (1) Oven (type of oven)-Gas Oven
● 8. (2) iphone timers
● 9. (30) test subjects
● 10.(1) Logbook



Procedures
1. You will have to get out your chocolate chip pillsbury cookie dough.
2. You will need to preheat your oven to 350 or 325.
3. You will need to put 12 pieces of cookie dough on the stone pan and the 12 pieces on the non-stick 

pan.
4. You will put the cookies into the oven for 12 minutes.
5.  You will need to pull out the cookies once your timer goes off 
6. You will need to let the cookies cool off until they are just a tad hard around the edges.
7.  You will need to package your cookies up.
8.  You will need to have your 30 test subjects try one of each kind.
9. You will gather your results and have your data.

Variables
● Independent-I am going to change the pan between a non-stick pan and a stone pan.
● Dependent-The preference selected from different cookies based on the pan
● Control-The variables that I will be keeping the same are the brand of cookie dough, the temperature of 

the oven, the amount of cookie dough, and the time that the cookies are in the oven.



Results and Data

In this experiment I tested to see which pan people 
prefer their cookies baked on. My hypothesis was 
contradicted because I said that people would most 
likely prefer the non-stick pan over a stone pan. I 
hypothesized this because the most frequently used 
pan is a non-stick pan. I also hypothesized this 
because of my research. When I was looking for 
other experiments they were telling me that most 
people prefer cookies baked on non-stick pans.



Results: Data Table

Pan Type Average score %

Stone pan 1.63 49

Non-stick pan 1.4 42

Stone pan 16

Non-stick pan 13



Results: Data Graph



Conclusion
In this experiment I tested to see which pan people prefer their 

cookies baked on. My hypothesis was contradicted because I said that 
people would most likely prefer the non-stick pan over a stone pan. 
One reason that this experiment was successful is because I was able 
to determine which cookie people preferred. Another reason that this 
experiment was successful is because there was a clear answer and 
the answer was determined. I proved in this experiment that people 
prefer cookies baked on a stone pan. If I were to change two things in 
this experiment I would add more types of pans and I would add more 
types of cookie dough.



Implications and Ideas for Future Research…

▪ Take it to the next level? I would add more types of cookie dough to 
   see if the subjects consistently choose the stone pan over the 
   non-stick pan.

▪ Larger sample size? I would add a larger sample size so that I have             
   much more accurate data.
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