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Ingredient Breakdown
Understanding the role of the most common ingredients we use in baking really is the first step to baking

success. 

Understanding of the characteristics of ingredients and paying attention to these when selecting recipes

will result in better and more successful outcomes.

Ultimately, all baked goods are made using a combination of the same ingredients in different proportions,

based on their properties and characteristics to achieve specific results in each product. The most common

ingredients we use as bakers fall into these main categories:

DAIRY, FATS,  EGGS, SUGARS, FLOURS, FLAVOURINGS, RAISING AGENTS

DAIRY - 
Including milk, cream, sour cream, yoghurt, cheese & butter

Dairy products are widely used in baking due to their moistening and enriching qualities. 
When baking always make sure to use full fat milk for the best results.
Recipes with the addition of fresh milk tend to be softer, lighter and the sugar within milk helps
develop a golden crust. 

I love using buttermilk, yoghurt and sour cream in baked goods, these are more dense than milk
and contain an acidic component that acts as a tenderiser creating a softer crumb to things like
cakes (with a high proportion of sugar), muffins and brownies.

BUTTER -
Butter is made when cream is whipped or churned, the suspended fatty acids join together to
create a single mass and release the majority of water (which is turned into buttermilk).
Available as both salted and unsalted and used in baking mainly for its delicious flavour, the soft
tender texture it creates and ability to create flaky pastry. Butter is considered a 'drying'
ingredient as it generally contains less than 20% water and is usually in a solid state at room
temperature, this helps to make baked products short, such as biscuits and shortbreads, but can
also crate a dry texture to some cakes without the addition of further moisture. 

I always recommend using unsalted butter as this way we can control the amount of salt added
into a recipe and maintain the balance of salt / sweet in our recipes. 



Ingredient Breakdown
VEGETABLE FATS & OILS
Using oil in a recipe is a great way to increase the moisture and create a beautiful soft and tender product,

what oil lacks is the beautiful flavour of butter. In many recipe I will use a combination of butter and oil for

both the moisture of oil and flavour of butter. I normally use rice bran or canola oils in baking, but any

flavourless oil is fine. 

PROPERTIES:

FUNCTION:
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Ingredient Breakdown
SUGARS
There are many types of sugar used in baking, each chosen depending on the characteristics required for the

recipes or techniques being used.

TYPES of SUGAR INCLUDE:

PROPERTIES:

FUNCTION:
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Ingredient Breakdown

the function of eggs in baking is in enriching, moistening, colouring, aerating and binding. So

many products can be made using either the entire egg, just the yolks or just the whites.

It's important to remember is that the yolk makes up about half the weight of the white, so

in 55g eggs, the yolk makes up about 16g and the white about 30-35g, the rest of the

weight is the shell.

To obtain the most consistent results in baking the eggs should be used at between 21-

24C. The volume can be weighed to ensure the same weight is used each time.

EGGS

PROPERTIES:

FUNCTION:

Adelaide Bakes - Better Baker Bootcamp - May 2021



Wheat flour is the main structural component in a recipe. It absorbs the wet ingredients and once the

moisture from a recipe has been evaporated during the baking process, it is the flour that creates the

stability for the baked good to maintain shape and structural form.

The main protein in flour is gluten, this protein when activated with water and agitation (such as mixing and

kneading) develops into long elastic strands that can create a dense, chewy texture. Depending on the

product we are making we may or may not want to develop the gluten in a recipe. 

There are now a number of different flours available to purchase, the most common being plain and self

raising. Plain or all purpose flour is available nearly everywhere and makes the most simplest component to

any recipe. Plain flour usually contains a slightly higher protein percentage than self raising, using only plain

flour in a recipe will create more heaviness and density in a baked product. Self raising flour contains a raising

agent, normally baking powder. SR flour helps to produce a softer and lighter product and is mainly used in

cakes. 

Some things to keep in mind are that flour takes time to fully absorb the moisture from any recipe, the grains

of flour can take between 20 – 30 minutes to become fully saturated. For recipes such as in cookies, where

no spread is desired, the only 2 ways to help the moisture be absorbed quicker is to either allow the dough to

rest & allow the flour time to absorb the moisture. Or Add in extra flour right at the beginning to offset any

resting time, but limiting the use of the dough as once the moisture is fully absorbed the dough can begin to

dry out and crack, becoming heavy, dense and dry. Another benefit of resting dough is allowing gluten to rest.

When gluten is activated the elastic properties can begin to develop, in products such as cookies and

shortbreads, resting the dough allows the gluten proteins to relax, resulting in a more tender and ‘short’

crumb.

WHEAT FLOUR
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Ingredient Breakdown

PROPERTIES:

FUNCTION:



The main raising agents used on baking are baking powder and bi-carb soda

Baking powder is known as a complete raising agent, meaning it contains both an acid and a base, when the

two components are moistened the acid / base reaction takes place the raising potential is activated.

Baking powder is normally 'double acting' in that it's activated when moisture is added, but the reaction

continues again when the batter is heated, which is what causes the baked product to rise in the oven.

Bi-carb soda is simply a base and requires an acid added in to the recipe to activate the chemical reaction.

Bi-carb soda is mainly used in recipes that also contain an acidic ingredient such as vinegar / buttermilk

RAISING AGENTS
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GLUTEN FREE FLOURS
Gluten free flours are usually made with a combination of other starches including

corn, tapioca and rice flour. Products made solely with GF flour can tend to be

quite heavy and dense as the flours tend to have a very fine texture that doesn’t

have the same absorption or structural capabilities as wheat flours. Gluten free

flours can be used in combination with wheat flour to reduce the protein

component and produce a softer crumb to baked goods.

It's recommended to use xanthan gum along side gluten free flour to mimic the

glutenous properties of wheat flour. From experience, cakes made with 100%

gluten free flour can tend to be heavy, so I always recommend using a recipe that

aerates the eggs before the addition of g/f flours to maintain a fluffy and light

texture. 

PROPERTIES:
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Ingredient Breakdown
FLAVOURINGS / ESSENCES & EXTRACTS

Flavouring, essences and extracts are used to enhance the flavour of our baked goods. 

Use 'to taste' to bring about a freshness to cakes, cookies and fillings

COCOA POWDER

Cocoa powder gives us a delicious chocolate flavour to a wide variety of baked goods. It is widely available in

two forms, natural and dutch process.

Natural cocoa powder is exactly that and available from many grocers and health food store. The natural

cocoa will be lighter in colour and flavour. Natural cocoa powder is naturally acidic, when being used in a

recipe it's essential that we add baking soda (a base) to counteract the acidic quality of the natural cocoa.

Dutch process cocoa has been put through a process that strips back the acidic quality, producing a cocoa

that is less bitter and darker in colour. As the acid has been stripped it's essential that baking powder that

contains both the acid and a base (or bicarb soda and an additional acid such a vinegar or buttermilk) is used.



FINAL THOUGHTS 
Please keep in mind this list is not exhaustive, but is based on the most common

ingredients used in our baking.

There are many other ingredients that can be incorporated into our baked goods and

each has their own unique properties. I believe that to develop your baking skills and

be able to get the best from our baked goods it's important to understand the

function of that particular ingredient in a recipe and how it might interact with the

other ingredients within a recipe.
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