
Can a Brownie Made 
with Cricket Flour 

Taste as Good as One 
Made with All-
Purpose Flour? 



Background Information & Rationale 
   

  Our class wanted to find out if  a brownie made 
with cricket flour would taste as good as one made 
with all purpose flour.  Brownies with all purpose 
flour as well as cricket flour were sampled by all 
students.  Most students either preferred the one 
with cricket flour or thought both tasted equally as 
good. 



Hypothesis 

  Will brownies made out 
of  cricket flour taste as 
good as the ones made 
with all purpose flour? 



Materials 
Ingredients for brownies (all purpose flour) 

 1 ½ C sugar   2 lg eggs 

 ¾ C flour (all purpose)  ½ C oil 

 2/3 C cocoa powder  2 Tbl water 

 ½ C powdered sugar  ½ tsp vanilla 

 ½ C chocolate chips  (2) 8”x8” baking pans 

 ¾ tsp salt   parchment paper 

    baking spray 

 The brownies with the cricket flour had the exact same ingredients with the  

exception of  the all purpose flour which substituted for ¾ C of  cricket flour. 



Procedure 
1.  A brownie recipe was selected. (see Materials slide) 

2. Two batches of  brownies were baked, with the exception of  using all purpose flour 
in one batch and cricket flour in the other, all ingredients were identical. 

3.  The brownies were cut into small squares and placed on paper plates marked A (for 
all purpose flour sample) and B (for cricket flour sample). 

4.  Each student was asked to try each sample. 

5.  Students were asked which sample they preferred and their answers were recorded. 



Results 
  Out of  the 19 students who tasted both 
samples of  brownies, 3 students preferred sample 
A, which was the brownies made with all purpose 
flour, 6 students preferred sample B, made with 
cricket flour, and 10 students felt both samples 
tasted equally as good.  

(Please see our table on the next slide.) 



Results continued 
Student YES NO Student YES NO 

CJ X GB X 

DN X GT X 

GC X GS X 

JM X HC X 

JL X KF X 

MC X MH X 

NR X MM X 

BD X RB X 

BF X VG X 

BS X 



Conclusion 
  In our class, only 15.8% of  the students  
felt the brownie made of  all-purpose flour was 
better than the one made with cricket flour. 

  As indicated by the vast majority of  our 
students, we baked a brownie out of  cricket flour 
that tasted better or as good as one made with 
regular flour. 
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Research 
  We are expecting the world’s population to reach over 9 billion by 
the year 2050.  As of  November 2021, the population exceeded 7.9 
billion people.  It is hard to imagine that our earth would be capable of  
producing enough food to feed all of  us.  It is also difficult to 
comprehend that it will continuously be able to increase production to 
meet the ever-increasing demand for food. 

  Having food so readily available for us makes it hard to imagine 
that millions of  people worldwide don’t have that basic necessity met.  It 
is estimated that about 811 million people go to bed hungry every night.  
One in 3 children in low and middle-income countries suffer from chronic 
malnutrition.  Nearly one half  of  all children’s deaths worldwide are from 
causes related to under nutrition. 

  An immediate solution is needed to end world of  hunger.  Ideally, 
we need a sustainable food system, one which can provide nutrition to 
many but which will not compromise future generations.  One that is 
inexpensive to run and has a rapid turnover.  It would also prove helpful 
for it to be available worldwide for quick distribution. 

    



Research continued 
  Cricket farming could be one of  the perfect solutions to help 
reduce world hunger.  Raising these insects has much use of  a negative 
impact on the environment, unlike livestock production which pollutes 
both the land and surrounding water ways.  Crickets can be raised in 
simple enclosures and are very low maintenance, requiring only potting 
soil, for laying eggs, sponges for moisture, misting bottles, empty egg 
cartons for habitats, a heat lamp and a bag of  prelate for bedding 
material. Their food can be any low water vegetable, such as carrots as 
well as nuts, seeds, fruit or any other food scraps.  It takes 
approximately 2 months for a cricket to reach maturity at which time 
they can be harvested.  This is done by exposing them to cold 
temperatures.  Once harvested, they are blanched, roasted, and 
seasoned. At this stage, they can either be eaten whole or ground into 
powder.  Ounce per ounce cricket flour has the same amount of  protein 
and iron as beef, has a higher amount of  calcium and has ½ of  the 
unsaturated fat.  If  we are looking for a readily available, highly nutritious 
and sustainable food, cricket farming should be introduced worldwide. 



Project Journal 
Jan 7 – Experiment was presented to class.  All the students were encouraged to give their opinion regarding the experiment and 

all agreed to conduct experiment. 

Jan 10 – Research was done on recipes using edible insects.  A recipe was selected. 

Jan 17 – Order was placed for cricket flour.  Materials list was written. 

Jan 18 – Bible verses were looked up, 3 were pre-selected to choose from – John 6:51, Psalm 24, and Genesis 9:3. 

Jan 19 – Students were individually asked if  they believed the brownie made with cricket flour would be as good as the brownie 
made with all purpose flour.  Their answers were recorded.  Hypothesis for experiment was written. 



Project Journal continued 
Jan 23 – Science Project Display Board bought.  Research done for Research Paper. 

Jan 23 – Brownies were baked according to recipe. 

Jan 24 – Each student was presented with a plate with 2 pieces of  brownies, Sample A and Sample B.  They were asked to sample both and then 
they were asked which one they preferred.  Their answers (results) recorded. 

Jan 25 – Filled out Science Project worksheet, wrote Results, Conclusion, and Bible Verse Application.  Graph with results was drawn. 

Jan 26 – Abstract was written as well as the Procedure. 

Jan 27 – Research continued and started writing research paper. 

Jan 30 – Research Paper was written. 

Feb 3 – Material was typed. 


