High~AltitUClC Baking

M9 recipes are &esigncd for sea-level baking (I'mat? feet above sea
Icvell) I gou’re ﬁnding that your cupcakcs
aren’t ba\dng~up as 9ou’d like. ..

Possible Reason??

What may be happening is that your cupcakes are rising too fast and
then Fa”ing. At higher elevations the decreased air pressure causes
the leavening (baking Powder & baking soda) to react too quicklg and
the cell structure of the cake is then weakened. When the cul:)cakes

are ClOﬂC COO‘(iﬂg the cake co”apses.

Ideas:

I. Decrease your baking Powcler & baking soda
- by 15-25% if you live at 5,000 ft.
- bg 25% if you live at 7,000 ft.

2. Use ex’cra~|arge egegs.
- The extra Protein in the eggs will s’crengthen the cell structure.

7. If the batter still seems a bit clrg, add more sour cream.

4. Change the oven temperature (either goup to 375" or down to
325°). The cooking time will also Probabl9 vary, so keep aneye on them
while thcy bake.



