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Cookie Science

Everyone has a favorite cookie, some prefer a more flat cookie, whereas others prefer a

thicker cookie. Whatever your favorite cookie is, you're probably eager to try a new batch to

figure out which ingredients can make a cookie flat, thick and how much it spreads.

All cookie batches include dry and wet ingredients. All ingredients are important but

without the main ingredient, flour, there would be no cookie. Flour can determine how cookies

spread and rise when they are baking. There are many kinds of flours throughout the world that

each have their own unique characteristics.

There are over nine different types of flours, which all have names and are all specific

uses. In this experiment we are going to use three of nine flours. The flours we will use are self

rising flour, all purpose flour, and cake flour. All three of these flours may look the same but all

work very differently. The self rising flours consist of baking powder and salt making it a perfect

flour for biscuits, pizza dough and bread. All purpose flour is a mixture of hard and soft wheat,

this flour is used in almost every pastry. Cake flour is made out of soft wheat that is mainly used

for cakes.

All of the three flours we will use will help us determine whether these flours really make

a difference in our cookies. We will observe how thick or flat they get and how much the cookie

spreads. We will make three small batches of cookies with three of the different kinds of flours.

We believe there will be differences between the self rising, all purpose, and cake flour making

the cookies different each time.
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Introduction:

Purpose: The purpose of this experiment is to see how the different kinds of flours affect how

much a cookie spreads out and rises.

Hypothesis: If we use a variety of different flours it will affect the formation of a “perfect

cookie.” We believe there will be a noticable difference between the three cookies that are each

made with different kinds of flours. These differences might be noticed in the

height(thickness/flatness) and width(spread) of the cookie.

Hazards: fire, burn injuries

Materials: self rising flour, all purpose flour, cake flour, butter, sugar, brown sugar, vanilla

extract, eggs, baking soda, baking powder, salt, chocolate chip cookies

Procedures

1. Preheat the oven to 375 degrees.
2. Line a baking pan with parchment paper and set aside.
3. In one bowl mix flour, baking soda, salt, and baking powder. Set aside.
4. Cream together butter and sugar until combined.
5. Beat in eggs and vanilla until fluffy.
6. Mix in the dry ingredients until combined.
7. Add a 12 oz package of chocolate chips and mix well.
8. Roll 2-3 TBS of dough at a time into balls and  place them evenly spaced on your

prepared cookie sheets.
9. Bake in a preheated oven for approximately 8-10 minutes. Take them out when they

are just BARELY starting to turn brown.
10. Let them sit on the baking pan for 2 minutes before removing to the cooling rack.
11. Repeat for all flours.
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Data

height (thickness/flatness) width (spread)

self rising flour trial 1: 1.27cm
trial 2: 1.32cm
trial 3: 1.21cm

trial 1: 10.41cm
trial 2: 11.17cm
trial 3: 9.65cm

all purpose flour trial 1: 2.28cm
trial 2: 2.20cm
trial 3: 2.38cm

trial 1: 9.04cm
trial 2: 8.91cm
trial 3: 8.96cm

cake flour trial 1: 4.06cm
trial 2: 3.60cm
trial 3: 3.91cm

trial 1: 8.94cm
trial 2: 8.86cm
trial 3: 9.04cm

Calculations
self rising flour average:

height: 1.27+1.32+1.21/3 = 1.27cm
Width: 10.41+11.17+9.65/3= 10.41cm

all purpose flour average:
height: 2.28+2.20+2.38/3 = 2.28cm
width: 9.042+8.915+8.96/3 = 8.97cm

cake flour average:
height: 4.06+3.60+3.91/3 = 3.83cm
width: 8.94+8.86+9.04/3 = 8.94cm

Conclusions
In conclusion, different kinds of flours do have an affect on how a cookie is formed. For
example, we can see that the self rising flour was thinner(1.27cm) and wider(10.41cm) than the
cookie made from cake flour which was thicker(6.96cm) and more narrow(8.97cm) when the
two cookies were compared. The cookie made of all purpose flour was somewhere in between
the cookies made of self rising and cake flour in height(3.83cm). The width(8.94cm) was also a
little wider than the cookie made from cake flour but still smaller than the cookie made from self
rising flour.
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