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Microwave Comparison

Directions: Fill out the comparison worksheet before you eat the cake in class and before you are finished.  Turn in before you leave class today.

1. Why do you prepare the pans differently for each recipe?

2. Could you grease the microwave pans? Why/why not?

3. What was the difference in total cooking time between the two recipes?

4. How did the cakes compare it looks- describe them.

5. Was there a difference in volume between the two methods?

6. Was there a difference in taste between the two recipes?

7. Of the two methods, which one would you most likely use and why?

