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BAKING RATIOS FOR
A BAKING PRO
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Pie Dough Flour Fat Water
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Basic 3 1 2

Cookies Flour Sugar Fat
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Chewy 1 1
Cookies Flour Sugar Fat

Crunchy 3 2
Cookies Flour Sugar Fat

Quick o 2 . 1 1
Breads Flour Liquid Egg Fat
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Pancakes 2 2 1 1.5
Flour Liquid Egg Fat
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Flour Sugar Eggs
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Yeast Flour Liquid Butter sugar Instant
Bread Yeast
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Scones Flour Liquid Fat




