Cupcakes and Cookies

In this essay I will cover the objectives of the difference between cupcakes and cookies. These two foods have both been eaten as a popular delicacy all around the world. These oozy treats are what I will be explaining in this text( essay )   

In this paragraph you will be told what acid and alkalis are in cupcakes and why carbon dioxide is released when baking treats. When you put bicarbonate soda in a cake the soda mixes with the liquids and therefore releasing a gas called carbon dioxide. If there is too much of this gas in the air then it can be a bit dangerous. The reason that cakes rise is because the gas creates bubbles that help it (the cake) to get bigger until it will get to its full size.
 When something is acidic and you put litmus paper into it the paper turns red however if you put something that’s really alkaline and you put litmus paper into it then it turns blue. Sodium bicarbonate is a chemical compound with the formula of NaHCO3. It is composed of sodium ions, salt and bicarbonate ions. It is a white solid but often appears as a really fine powder. The natural mineral form is nahcolite; it is found dissolved in mineral springs. Acids add and enhance flavour in cakes and these ingredients include vinegar, coffee, brown sugar, chocolate and lemon juice. There are no acids in a cake unless you make a lemon or orange cookie. Sometimes acid interferes with the reactions in the sweets resulting in the cakes looking paler than usual. 
In the cake batter, flour acts in an important way it keeps the whole structure together. Eggs (a source of a lot of protein) act as an emulsifier (a substance that keeps different liquids mixed together stably). Bicarbonate soda is and acts as a levelling agent so keep the cake mixed together thoroughly. Butter is plays a very important part in the batter as it makes the cake soft, moist and easy to swallow. However there is one ingredient that may be more important than that, vanilla extract, it is really useful and an easy way to flavour things without much hassle and its extremely cheap. Sugar is another important ingredient because without it the cake wouldn’t be sweet and it wouldn’t have the crispy brown colour. In cookies sugar is used to make sure it has a hard shell so that when you bite into it you hear a crunch. Inside it you don’t use bicarbonate soda as a result the cookies don’t rise. In them (cookies) flour is used so that the cookie has a percentage of nutritious protein inside. The ingredients are the key to making a perfect cake if you use them properly and put the right amount of them in then the cake it will be as tasty as can be. You will be really interested at how the different ingredients react at each other as their molecules combine to make a completely different thing.   
In this bit of my work I will explain what states of matter are. Solids, liquids and gas these are this paragraphs topic. When a solid turns into a gas this process is called sublimation. The opposite process, a gas into a solid, is called deposition. A liquid into a gas is called evaporation; gas into liquid is called condensation. Water evaporates at about boiling point which means 100 degrees. Water freezes at any temperature under 0 degrees so that means it must melt at any temperature higher than 0 degrees. A solid is rigid and has a fixed shape when you don’t apply any pressure towards it. Particles in substances with low temperatures have a low amount of energy. Particles need quite a lot of energy to move around so a lot of particles don’t move so that they can conserve energy. If the particles were enclosed in a small rigid box with loads of energy then I think whenever they hit the walls at high speed they would bounce off and and hit each other causing heat in the process. There are two types of gases that are released when cooking most things, carbon dioxide and steam. The reason the glass on an oven fogs up is because of these two gases condensating.  

Proteins are made up of little acids called amino acid; there are twenty different types of these microscopic particles. There are lots of different sources of protein but I have listed chicken, fish, eggs and nuts. When proteins denaturize they create a completely different chemical bond. The main protein in flour is gluten and if you use gluten free flour then the structure of the cake wouldn’t be kept together as well as normal flour. A protein is a nutrient with a large molecular structure found in many foods. Protein is good for you as it helps your muscles to repair themselves when they rip or tear themselves.  The gluten in the flour is an energy source as well as a protein because in carbohydrates they pretty much all have flour in them and carbohydrates will definitely give you more energy than anything else on the food circle. The particles in protein start curled up in a tight ball but when you apply heat they unravel and break up but when they re-attach they will have made a different structure as well as a completely different DNA code. 

In this essay we will have covered the states of matter, different ingredients in the recipes, acids and alkalis, what they do in the treat and what proteins are made of and finally what they help with. The most important part of the cake is the structure of it otherwise it would collapse in a mess of cream and sponge. Cupcakes have a creamy centre with a relatively thick layer of icing covering it. However cookies have a hard shell with chocolate and fruit nuggets in visibility and in the centre.

