Experiment – Cake investigation using different flours
Aim:  The aim of the experiment was for each group to make a batch of cakes using different types of flour.  We wanted to see the effect each type of flour had on cake making.

Hypothesis: 
The expected findings for each group were …. Because…

Experiment

The class were divided into 6 groups – each using a different type of flour

Grp 1 – SR Flour (control)
Grp 2 – Plain flour

Grp 3 – Wholemeal flour
Grp 4 – Cornflour

Grp 5 – Cake flour

Grp 6 – Bread (strong white) flour

Equipment & Resources

· list the equipment used during the practical

· list the basic ingredients used 

Method 

Each group made cakes using the creaming method.  The flowchart below shows the stages of making

Oven gas 5 / 190 C


Cream marg & sugar together (using electric whisk – creaming method)
Add egg in stages

Fold in flour (folding method)


Bake in oven

How the experiment was made fair?

List all the ways in which we made the experiment fair and consistent throughout the groups:
· All ingredients were weighed out by same person using electronic scales

Copy & complete the write up 


of the experiment








