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10 points Extra Credit due Monday September 8th 
Background

You will be given a recipe for Chemistry Honors Secret Cookies (it’s an old family secret).  However, the recipe was recorded in old baking units, before the invention of more conventional units like the tablespoon, the teaspoon, or the cup.  It is your job to update the old recipe to modern units so that the family secret will not be lost. 

 

Pre-lab Questions

1. Convert 2.5 cups to teaspoons.

2. Convert 6.7 miles to inches.

3. Convert 2.00 gal to L.

 

Materials:
Quantity               Chemical                                                Convert to      Maximum
0.000126 pipe              butter, softened                                  tablespoons      8 tablespoons

0.000248 hogshead      firmly packed brown sugar                    cup                  

0.003357 pecks           white sugar                                           teaspoons                    

455.9 drops                 “egg beaters”                                       tablespoons      8 tablespoons

0.3332 fluid dram         vanilla                                                teaspoons         1 tsp

0.750 gills                     flour                                                   tablespoons

1.999 pinch                  baking soda                                         teaspoons

575.8 dashes                uncooked oats                                      cup

0.0005115 barrels        chocolate chips                                    cup                   ½ cup

  

Useful Conversion Factors (you may need to look up other conversions)
1 barrel = 488.7 cups

1 hogshead = 238.5 L

1 pipe = 866.2 pints

1 peck = 8 quarts

1 tablespoon  = 47.99 dashes

1 gill  = 0.1182593 L

1 drop = 0.004387 tablespoon

1 fluid dram = 0.0009769 gallon

1 pinch = 9.50 drops
1 quart = 223.4 teaspoons

1 drop = 0.004387 tablespoons

1 pint = 32 tablespoons

1 liter= 4.227 cups

1 gallon = 768 teaspoons

1 liter = 67.628 tablespoons

1 teaspoon = 76.002 drops

1 cup = 16 tablespoons

1 tablespoon = 0.0625 cups
Procedure:  Using Grandma’s recipe and the given unit conversions, convert the old units to modern baking units for each ingredient.  Carefully record your work for each ingredient. After you have done all the conversions, make the cookies and bring them in for us to enjoy. Bake at 350 ° for 8-10 minutes.
In order for you to get the extra credit points the following must be turned in on Monday September 8th 

1.  All  correct conversion work ( correctly done with dimensional analysis) NO WORK, NO CREDIT (
2. Bring in the baked cookies to share. NO COOKIES, NO CREDIT ( 
3. A signed note by your parent (guardian) that states that you did the work and you baked the cookies. NO NOTE, NO CREDIT (
 

 

 

