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B A K I N G  1 0 1  

 

 

 
Believe it or not, but recipes are written using a "secret formula" helping to ensure you are 

successful at understanding the steps and processes of making baked goods.  This precise 

language only helps if you understand the formula, though, and the reasoning behind how 

recipes are written is rarely shared. 

 

Many times, the problem with how your recipes turn out is simply that the recipe itself was 

written in a way that could be easily misunderstood.   

 

Whether you are preparing something time-tested from an old family cookbook or a recipe 

from a favorite blog, the same rules apply.  You should have understanding of the structure 

of the recipe and be able to question when things don't make sense.   

 

These are a few guidelines to follow that will help you see why recipes are written the way 

they are, and how to use that knowledge to your advantage for successful baking (almost) 

every time. 
 

 

 
 
 
 

No. 1:  READ THE RECIPE COMPLETELY BEFORE BEGINNING  

• 

• 

• 

https://www.blogger.com/blog/post/edit/5912904638007898425/1212491913691055056
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• 

• 

• 

No. 2:  NOTICE THE ORDER 

No. 3:  PAY ATTENTION TO THE COMMA 

• 

• 

 
No. 4:  KNOW YOUR ABBREVIATIONS  

 
No. 5:  RECIPES TELL YOU HOW TO KNOW WHEN YOUR FOOD IS DONE  
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You'll find that the more baking you do, the more lenient you'll be with following the recipe 

exactly as written.  As you become more adept, you'll be comfortable substituting different 

ingredients or maybe mixing everything together at one time rather than separately as the 

recipe calls.   

 

As a beginner with any recipe, though, it is important to learn the basic steps before 

experimenting or trying to make something from scratch.   

A recipe is like a road map for the kitchen.  And it isn't just for giving you a list of ingredients 

and series of steps to follow.  If you truly know how to read and follow a written recipe, there 

is no reason why you can't be successful at preparing basic desserts and baked goods.   


