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: Ince it reacts with water, baking soda should be mixed
horoughly with dry ingredients before adding liquids. This
will insure even leavening

Results (Assuming recipe calls for only Baking Soda): As
expected, delicious cookies

No chemical agent to induce leavening.

Results: dense, hard, brittle, and unevenly baked cookies
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CONCLUSION!

Can they always be substituted for one another? Short
answer, no. However, with some extra effort (and in certain
instances), one can produce a reaction that properly leavens

properly

Substitution Situations
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Cookie Recipe Used

2 14 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon salt
! cup (2 sticks) butter, softcneq
3/4 cup granulated sugar
3/4 cup packed brown sugar
I teaspoon vanilla extracy
2 large eggs
2 cups (12-0z. pkg ) NEST
LE® TOL
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: l‘leV:]fll Tartar is it's own entity and as such, you arc
better * it 1
r off purchasing if needed rather than trying to make
your own

A leavening agent made of three components; an acid, a

base, and a filler. A common mixture includes cream of

tartar (acid), baking soda (base) and cornstarch (filler)

[NaHCO3 + KC4H506 + corn starch]. When combined

with a liquid, carbon dioxide gas bubbles are released
causing dough to rise.
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Cream of Tartar i.e. Potassium bitartrate
(KC4HsO6 )
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Results (Assuming recipe calls for only Baking Soda): A
hard brittle cookie

further inspection it1s
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