
   

 

Cookie Lab 

 

 

Date: Monday, April 28 

Time: 6:30 – 8:30 pm 

Location: The Free Library of Philadelphia’s Culinary Literacy Center 

 

Participating Partners: 

The Free Library of Philadelphia (venue) 

The Franklin Institute (scientist) 

R2L Restaurant (pastry chef) 

 

 

Event Set-Up: 

Demonstration kitchen will be set-up classroom style, with ingredients pre-measured and placed on the 

tables, along with the group’s assigned recipe.  TV screens will be needed to show the Ted-Ed video.  

 

 

Pre-Show/Atmosphere: 

The pre-program atmosphere should be very relaxed. Attendees will be given 2 tickets that can be 

redeemed for White Russian beverages. 

 

 

Show Flow:  

5:00 pm    PSF team arrives for set up 

 

6:15 pm  Attendees Arrive and gets a drink and seated.  

 

6:40 pm Cookie Lab program 

 Program begins with introductions to the topic and explanation of the process. Chef 

demos a batch of dough and the proper process of mixing the ingredients and 

preparing to make cookies. (15 minutes) 

 Groups begin to mix their ingredients while forming their hypothesis on how their 

cookie will turn out. They fill out their hypothesis sheets. (10-15 minutes) 

 Facilitators should go around the room to listen to group discussion on participants’ 

hypothesis.  

 Once groups have discussed hypothesis, cookies go into the oven and we make the 

full batches– Scientist talks through the science. (25 minutes)  

https://www.youtube.com/watch?v=n6wpNhyreDE


   

 

Cookie Lab 

 

7:40pm  The Outcomes 

 Groups go back through their hypothesis to determine what they got right and  what 

they got wrong (fill out the sheet again to compare? 

 Groups sample their own cookies and cookies at other stations 

 Q&A  

 Drawing for Door Prizes 

 

Post Show: 

Chef and scientist will stick around to answer any remaining questions. Once event attendees have 

departed, clean-up can begin.  

 
Recipes: 

1) Control Toll House  
2) Melted butter 
3) More flour 
4) Bread flour 
5) All granulated white sugar 
6) Shortening instead of butter 
7) Hand mixing instead of using mixer 
8) Using both baking soda and baking powder 
9) Gluten free flour 
10) pre-chilled dough (Shanna and Peter’s station) 
 


