Cookie project – teacher’s notes

This is how I teach it! Adapt it as you wish to suit your group, following whichever parts of the project will work best for you. Make sure you check out allergies – a letter home to parents outlining the project and gaining permission for the tasting part of the project is a good idea. I ask for a small contribution (£1) to cover the cost of the ingredients. If another class is going to be tasting the final product make sure they have permission too! Pupil notes (‘task briefing’) included at the end of this document.

Lesson 1: Introduce the project, explaining that each group will carry out a series of tasks to help them to design and make a new product – a variety of cookie. Pupils will work in groups of 6, and each part of the task will be assessed by you, the teacher; the final product will also be tested by other pupils in the school. You will be looking for good group work, a high standard of product, good (and accurate) presentation and costings, and will also be taking feedback from the other class to help you decide which group has produced the most marketable cookie. Groups then work on Task 1. The basic recipe is a simple shortbread biscuit. Suggested extra flavourings: cocoa powder, oats and raisins, chocolate chips, lemon juice, ginger, mixed spice and dried fruit, Smarties…

Lesson 2: Each group analyses the data collected for homework to see what flavours are popular, and hence decide what flavour cookie they will produce (Task 2). You will need to take note of their decisions in order to provide the necessary ingredients next time. Groups then look at packaging of various biscuits (Task 3).

Lesson 3: Task 4 – making and testing their cookie. The basic recipe is 75g plain flour, 50g butter or margarine (I use a buttery spread labelled as suitable for baking) and 25g caster sugar. Mix together the butter and sugar until light and fluffy. Gradually mix in the flour then add the extra flavouring(s). (It’s easier to add cocoa powder and spices with the flour rather than after!) Divide into 6 balls and gently flatten into rounds. Bake at 200oC for 20 minutes, until golden.

Lesson 4: Task 5 – working out costings and nutritional information. You will need to model the calculation process on the board and provide the prices and nutritional information of the raw ingredients.

Lesson 5: Task 6 – encourage groups to really think about product image, referring back to Task 3. The basic packaging is a cuboid, giving them 6 rectangular faces to decorate (probably leaving the base blank). I like to see authentic details like bar codes, and they can also include the nutritional information they worked out last time. The net of the cuboid can be provided if necessary, with sizes (I recommend two layers of three cookies each to make a simple box).

Lesson 6: Task 7 – pupils make the packaging by accurately drawing the net and decorating the faces. It’s generally easier to decorate correctly-sized rectangles on paper and stick these to the box rather than decorating the net or completed box – with groups of 6, usually one pupil makes the box and the other five decorate one face each, leaving the base blank.

Lesson 7: Task 8 – make the final product (using double quantities of the recipe).

Lesson 8: Complete Task 8 by presenting the cookies to another class, allowing them to taste a piece of each variety and feedback on taste, presentation (‘image’) and whether they would be likely to buy (or ask their parents to buy). Then give your verdict – the pupils love to know which group has ‘won’!

The Cookie Project

Task 1

You need to know what flavours of cookie people already like and what flavours they might like to try. Design a questionnaire to gather information about cookie preferences. For homework each member of the group will need to ask three different people to fill in questionnaires so that next lesson your group can analyse the results.

Task 2

Using the data you collected for homework, discuss which flavour your group is going to produce.

Task 3

Research the packaging of products on the market. What information is included? What are the biscuits called? What is appealing about the packaging? What don’t you like? What do you think you should include on your own packaging?

Task 4

A trial run! Follow your recipe to make a batch of cookies. When they’ve cooled down, taste them and decide whether your added ingredients work well or whether you need to refine your recipe.

Task 5

Work out the cost of producing each cookie by looking at the cost of the ingredients and the quantities required for your recipe. Work out the nutritional information for each cookie in the same way.

Task 6

Decide on the name of your cookie and the ‘image’ you want to convey. Design the packaging for your product.

Task 7

Make the packaging – remember that your presentation is important!

Task 8

Make the cookies! Present to Year 5 who will taste the product and judge the overall presentation and ‘image’.

