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Objectives/Goals Abstract \
To determine what effect baking powder has on cooking. | think thatthemo ing powder put in ax

. baking powder, 1/2 the

slgr, 1 1/2 amount of baking powder,x

recipe, the higher it will rise, and the better it will taste.
Methods/Materials
| baked five sets of muffins putting various amounts of baking
amount of regular baking powder, the regular amoun
and twice the amount of baking powder. All batch
salt, sugar, eggs, oil, milk, baking powder, measuring sp
mixing bowl, muffin pan and ruler.
Results
The group of muffins containing no baking powder

Conclusions/Discussion
| was correct in my hypothesis. | sal
with the exception of the groupyith twi
recipe, the lower it would be.

burnt and were dark golden, and hﬁnany
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out s{paking powder. The less baking powder putina

ent N
{ Rlain to find the effect baking powder has on cooking.

Help Received N
My parents supervised the cooking process.
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