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E V E R Y T H I N G  Y O U  N E E D  T O  K N O W  A B O U T  

 
 
When mixing cookies, muffins and cakes, it is easy to misuse baking soda and baking 

powder.  The white powder ingredients look very much the same. Depending on the brand, 

they may even come in similar containers.  And when quickly skimming through a recipe, you 

can no doubt misread one for the other if you aren't paying close attention. 

 

Does it even matter, you might wonder? Can using the wrong one make that big of a 

difference to your finished baked good? The answer is yes. 

 

Baking powder and baking soda are both leavening agents, meaning that they make dough 

and batter rise.  But chemically, the two ingredients work differently to make the rising 

happen, and using the wrong one can affect the flavor of your baked good. 

 

So let's take a closer look at the differences between the two leaveners and find out exactly 

when to use one over the other (or both at the same time). 

 

 
WHAT IS BAKING SODA? 
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ACIDS THAT REACT WITH BAKING SODA 

HOW DOES BAKING POWDER WORK? 

CAN YOU USE BAKING SODA + BAKING POWDER TOGETHER? 

CAN YOU SUBSTITUTE ONE FOR THE OTHER? 

 


