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The Great Brownie Debate

My project is can students taste the difference between brownies made from scratch and
from a box. The problem in this experiment is can students taste the difference between brownies
made from scratch and box brownies. My hypothesis is that if middle school students taste
homemade brownies and box brownies, then they will be able to taste the difference because the
flavor of the homemade brownies made with fresher ingredients will be stronger. This topic is
important because a lot of people have busy schedules and sometimes want a sweet snack and by
doing this project I can see if making homemade brownies are worth the time. If you do decide
to make homemade brownies and don't have all the ingredients you'll spend more money than
buying a box mix that isn't expensive. Lastly this project is important because if you bake one

but you don't like the taste or the outcome this will help save time and money.

Method

The following method explains how the experiment was organized, including the
participants, materials, and step-by step procedures. The question in this experiment is can
middle school students taste the difference between brownies made from scratch and from a box
mix. If middle school students taste homemade brownies and box brownies, then they will be
able to taste the difference because the flavor of the homemade brownies made with fresher
ingredients will be stronger.

Materials

All materials required for conducting the study are described below to allow for full

replication of the procedures. The ingredients that will allow you to replicate this experiment are;

3/4 cup unsalted butter, 4-ounce semi-sweet chocolate bar, 2 cups granulated sugar, 3 large eggs,



2 teaspoons pure vanilla extract, 1 cup unsweetened natural cocoa powder, 1 cup all-purpose
flour, 1 teaspoon salt, and 1 and 1/4 cups semi-sweet chocolate chips. These ingredients will
create the batter . You will need mixing bowls to stir the batter, box brownies , GE Oven to cook
the brownies in a 9x13 inch pan for the batter to go in, measuring cups, and 30 students to taste
the brownies. You will need 30 notecards to give the students to put their answers on.
Procedures

The following is how you will conduct this experiment. Gather all materials listed above.
Preheat the oven to 350F and line a 9x9 baking pan with parchment paper. Combine butter and
chopped chocolate in a large bowl. 12 Tablespoons unsalted butter,4 0z semisweet chocolate bar.
Microwave in 25-second intervals, stirring well in between, until completely melted and
smooth.Immediately add cocoa powder and instant coffee stir well, 2 cup natural cocoa powder,
and > teaspoon instant coffee grounds. In a separate, medium-sized mixing bowl, combine
sugars and eggs. Whisk vigorously, until well combined and lightened in color. % cup granulated
sugar, % cup light brown sugar, 2 large eggs + 1 large egg yolk. Stir in vanilla extract and salt. 1
teaspoon vanilla extract, /2 teaspoon salt. Drizzle chocolate mixture into egg mixture and stir
until completely combined. Add flour, stir until completely combined. 1 cup all-purpose flour.
Stir in chocolate chips. % cup semisweet chocolate chips. Spread into a prepared 9x9 pan. Bake
in the center rack of a 350 degree fahrenheit oven for 30-35 minutes or until a toothpick inserted
in the center comes out slightly fudgy, but not wet with batter. Allow to cool before cutting and
serving. Get the box mix and follow the procedures on the back of the box. After the both
brownies have cooled, cut the brownies and place them into ziploc bags so they are ready to
serve. Place the brownies in separate bags so you don't get them confused. Pass out one of each

to the thirty students and have them write their names on a notecard. Have the students guess


https://amzn.to/4ljqxVH
https://amzn.to/2C47vQx

which brownie is which and collect the notecards after they're done. When you get them back
mark how many they got correct on a google sheet.
Conclusion
The project was helpful to see if students can tell the difference between brownies
made from scratch and brownies made from a box. My results showed that most people could
not tell the difference between the two types of brownies. Only a few people could guess all of
them correctly. This shows that it does not matter what type of brownie you make, homemade or
from a box, they will enjoy them. This project was helpful to determine the difference between
the two types of brownies.
Results

This project helped determine the difference between the two types of brownies. On the
first and second trial they did not get any correctly. The third trial guessed two of the box
brownies correctly and two of the homemade brownies correctly. The fourth trial they guessed
two from scratch correct and 1 from the box correct. In the fifth trial they guessed two scratches
correctly and one box correctly. On the sixth trial they guessed two scratches and 1 box. On the
seventh trial they guessed all their scratches and 2 boxes. On the eighth trial they guessed one
scratch brownie correctly. On the ninth trial they guessed two scratches and two boxes correctly.
On the tenth trial they guessed one scratch correctly. On the 11th trial they guessed one scratch
and 2 boxes. On the 12th trial they guessed 2 box brownies correctly. On the 13th trial they
guessed one scratch correctly. The 14th trial guessed one box correctly. The 15th trial guessed
one box brownie correctly. On the 16th trial they guessed one scratch cookie correctly. The
seventeenth trial guessed one scratch brownie correctly. The 18th trial they guessed two scratch

and one box brownie correctly The 19th trial guessed one scratch brownie correctly. The 20th



trial guessed 1 scratch and 1 box brownie correctly. On the 21st trial guessed 2 scratch brownies
and all three box brownies correctly. The 22nd trial guessed 2 scratch brownies and 2 box
brownies correctly. On the 23rd trial they guessed 1 scratch and 2 box brownies correctly. The
24th trial guessed 3 scratch brownies correctly and 2 box brownies correctly. On the 25th trial
they guessed all 6 brownies correctly. On the 26th trial they guessed 2 scratch and 2 box
brownies correctly. The 27th trial guessed 2 scratch and 2 box brownies correctly. The 28th trial
guessed 0 correctly. The 29th trial guessed 2 scratch and 1 box brownies correctly. The 30th and
31st trials guessed all of them correctly. Overall only 3 people could guess all three correctly.
There were 3 box brownies and 3 from scratch, many guessed more than 3 on them. Many
people couldn't tell the difference so whichever is easiest for you they will still enjoy them if
they're from scratch or homemade.

Discussion

There are many experiments that were conducted similar to mine. One of the experiments
I chose said that homemade brownies are worth making. The way she conducted it was very
similar to mine. She went through the cost and the time it makes to bake them. In the text it
says,“Nearly all of our testers recognized and appreciated the quality difference of a brownie
made from scratch.” Their testers could tell the difference and preferred the box brownies. This
experiment was similar to mine.

There are lots of experiments conducted close to mine. Such as this one that said that the
box brownies tasted better. The chewyness of the brownie made it better for them. Even though
the homemade brownies taste good, the box brownies taste better. In the text it says, “Although it
costs more, I’m calling it for the box mix, in comparison to this brownie recipe.” The box

brownies take less to make and they taste good. This project was similar to mine.



In my experiment the students could not tell the difference. Out of the 31 trials only three
students could guess them correctly. I learned that Annie's Organic Double Chocolate Brownie
Mix was the best one to use. In the text it says, “It's the perfect mix of fudgy and cakey, and the
deep dark chocolate notes tasted like I had made them myself.” While doing this experiment I
learned many things.

Conclusion and Future Study

The results of this experiment contradicted the hypothesis, revealing that the
data did not support the original prediction. This experiment was successful because all 31
students put down their honest opinion. It was also successful because I figured out which
brownie tasted better and if they could tell the difference. The results proved that students could
not tell the difference between home made brownies and box brownies. If I did this experiment
again | would use more students and use different brands of box brownies. To make it more
precise [ would have them try multiple brands and multiple home made brownies. This

experiment was successful.
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Appendix
Correct | Correct
Brownie Brownie Brownie |ldentificat | Identifica
Student 1: Brownie 3: Brownie | Brownie 3: ions tions
Name/ID | Scratch | 2: Box | Scratch | 1: Box | 2: Box | Scratch | (Scratch) [ (Box)

1 FALSE FALSE FALSE FALSE FALSE FALSE 0 0
2 FALSE FALSE FALSE FALSE FALSE FALSE 0 0
3 TRUE TRUE TRUE FALSE TRUE FALSE 2 2
4 TRUE FALSE FALSE TRUE TRUE TRUE 2 3
5 TRUE TRUE FALSE FALSE FALSE TRUE 2 1
6 TRUE FALSE FALSE TRUE FALSE TRUE 2 1
7 TRUE TRUE TRUE TRUE FALSE TRUE 3 2
8 FALSE FALSE TRUE FALSE FALSE FALSE 1 0
9 TRUE FALSE FALSE TRUE TRUE TRUE 2 2
10 FALSE FALSE TRUE FALSE FALSE FALSE 1 0
11 FALSE FALSE TRUE TRUE TRUE FALSE 1 2
12 FALSE FALSE FALSE TRUE TRUE FALSE 0 2
13 FALSE FALSE FALSE FALSE FALSE TRUE 1 0
14 FALSE FALSE FALSE FALSE TRUE FALSE 0 1
15 FALSE FALSE FALSE FALSE TRUE FALSE 0 1
16 FALSE FALSE FALSE FALSE FALSE TRUE 1 0
17 FALSE FALSE FALSE FALSE FALSE TRUE 1 0
18 FALSE FALSE TRUE TRUE FALSE TRUE 2 1
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