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Obj ectives/Goals Abstract
My project was to determine if leavening agents affect the height, tza d sture of cookies. |
believe they will.

Methods/M aterials
| used: flour, sugar, vanilla extract, eggs, baking powder, bakig™dda with crdquf tarter, mixing bowl,
spoon, oven, cookie sheets, small bowls, plastic lid, haking scar , and parchment paper
in my project. | divided the ingriediants into thirds, g0, made sure all the cookies
were the same height, baked the cookies, identified them
caliper, had three subjcts rate them, and analized the results:

Results

flavor and moisture.
Conclusions/Discussion
L eavening agents do affect the height, taste, teft

aking powder, baking soda, and no leavening agent for height, taste, texture, and

Help Received N
Father took pictures and taught me how to use the caliper.
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