
Cookie vs Cookie sheet : 
Which one will prevail?



Picture of my board



                                      Question

What is the effect of the 
cookie sheets on how burnt 
the bottom of the cookie is?



Hypothesis 

If I test 4 different types of cookie sheets for baking cookies, 
using the same oven temperature, time and cookie recipe, 
then, the Aluminum cookie sheet will cook the cookies more 
thoroughly because Aluminum has better thermal conductivity 
than the other cookie sheets being used in this experiment.



 Project Variables 

● INDEPENDENT variable: Cookie sheet. 

● DEPENDENT variable: The burnt level of the bottom of 
the cookie.

● CONTROL variable: The temperature of the oven, the 
type of cookie, the cookie recipe, and how long it is baked 
for.



Materials 

● One Aluminum cookie sheet 15 x 21 inches

● One Insulated cookie sheet 14 x 16 inches

● One Stainless Steel cookie sheet 12 x 17 inches 

● One Non-Stick cookie sheet 12 x 17 inches

● Betty Crocker chocolate chip cookie mix x 2

● An oven to cook the cookies in



Procedures

1. First get four different types of cookie sheets. Aluminum, Insulated, Stainless Steel, and a 
Non-Stick cookie sheet.

2. Once you have got the four cookie sheets then find Betty Crocker Chocolate Chip Cookie Mix - 
17.5oz.

3. Make the mix accordingly.

4. Once the mix is made, place an equal amount of cookies on each sheet. 

5. The oven temperature should be 350 degrees fahrenheit and it should bake for exactly 16 
minutes. 

6. Let the cookies cool down for equal amount of time.
 

7. Once the cookies are done and cooled down I will rate them on my light yellow to black color 
scale. I will rate how burnt the bottom cookies are.



Trials 1, 2 and 3 

In total I completed 3 trials. 
I completed them all in one day the total of the baking time 
took me 4 hours and 8 minutes. 
However, including breaks and rating the colors of the 
cookies it took almost 8 hours. 
All trials went smoothly.



Data Collection Sheet



The Graph



Data and Analysis Questions and Answers 

1. What observations can I make about this 
dataset?  An observation I can make is 
that Non-Stick results are very similar. 

2. What patterns can I find in this dataset? A 
pattern I can find is that the last two trials 
for Stainless Steel were 16. 16 is a light 
brown. 

3. What odd things do I detect in this 
dataset? An odd thing I detect is that no 
result is the same for all 3 trials.

4. How has this dataset changed over time?  
Does Not apply,  I did the trials in one day.

5. What could be the cause of these results? 
The different pans could cause this result.

6.  How do these results compare with similar 
studies? They compare with similar studies 
because in one study Aluminum was burnt and 
Aluminum did end of being burnt.

7.  What are the implications of these results? 
My conclusion of the results were that Insulated 
and Non-Stick were very burnt and did not taste 
super good. Aluminium was less burnt. And 
Stainless Steel was perfect golden brown.

8.  Who or what will be affected by these 
results? Those who purchase these specific 
cookie sheets.



Data and Analysis Questions and Answers  

1. What is the question you are trying to answer?
I'm trying to answer the question; will different cookie sheets will affect how 
burnt the cookie is?

2. Do you know exactly what you are trying to measure?     
Yes, the burnt level of the cookie.

3. Do you have the right data to answer your question?     
Yes, I do I worked very hard to find my data.

4. Do you know enough about how your data was collected?   
Yes!



Conclusion

In my experiment I tested Aluminum, Non-Stick, Insulated and Stainless Steel cookie sheets. 

I tested to see which cookie sheet made a perfect golden bottom of the cookie. My hypothesis is 
that If I test 4 different types of cookie sheets for baking cookies, using the same oven 
temperature, time and cookie recipe, then, the Aluminum cookie sheet will cook them thoroughly 
because aluminum has better conductivity than the other cookie sheets being used in this 
experiment. 

My data and observations tell me that Non-Stick, and Insulated were very burned. (They tasted 
disgusting.) Aluminium was not quite burnt but still wasn't a nice golden brown. Stainless Steel 
produced an amazing golden brown cookie! 

It was delicious!  My hypothesis was invalid seeing as Stainless Steel produced the best cookie. I 
learned that if you want a really good cookie get a Stainless Steel cookie sheet.  After doing this 
experiment some changes I would make for next time is buying premade cookie dough!



Reflection

My thoughts about how my experiment turned out is that I really enjoyed 
my experiment! I am very happy with my results. 

Some things that I think went wrong was making the cookie dough and 
not buying it premade, because getting premade dough would have been 
less messy and decreased how long this experiment took. Everything else 
besides that went well. 

If I were to do this experiment again I would change the cookie sheets I 
used and maybe put more cookies on the sheet. 

While my experiment does not benefit the scientific world it can benefit 
bakers, so they don't sell burnt cookies to their customers!
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