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High Altitude Baking Tips:

Baking Powder: Reduce each teaspoon by 1/8 to 1/4.
Sugar: Decrease each cup by 1-2 Tbsp.

Baking Soda: Reduce just like Baking Powder.

Fats: No adjustments needed.

Oven Temperature:  Increase 25°F.

Cooking Time: Increase Slightly.

Mixing:  Be careful not to over mix.  Do not over beat eggs.
Cookies:  Usually no adjustments needed.

Yeasted Breads:  Decrease the yeast by ¼ tsp.  Use less flour per cup of liquid.  Yeast breads rise quicker at higher altitude, so watch carefully.  Bake at higher temperature, for less time.

Bob’s Red Mill Mixes: Concentrate on increasing oven temperature and being careful not to over mix as directed above.  For yeasted bread mixes, decrease the yeast by ¼ tsp.
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