Understanding Baking Ratios

Understanding Baking Ratios
The foundation for consistent, repeatable results in every kitchen

1. Why Ratios Matter

e Predictability — A formulaic approach removes guess?work; you can scale recipes up or
down without compromising texture.

e Flexibility — Swap ingredients (e.g., whole?wheat flour for all?purpose) while keeping the
same structural balance.

e Troubleshooting — When a loaf is too dense or a cookie spreads too much, the ratio points
directly to the culprit (too much liquid, not enough fat, etc.).

2. Core Components of Most Baked Goods

) Typical Ratio (by
Component Role in the Product _
weight)

Flour Structure (gluten network) 1?x? (baseline)

o Hydrates flour, activates gluten,
Water / Liquid _ 0.5?7-?0.757%?
dissolves sugar & salt

Fat (butter, oil, shortening) Tenderness, flavor, leavening aid 0.25?-?0.57x?

Sugar Sweetness, browning, moisture retention 0.17-?0.57x?

Leavening (yeast, baking _ _ 0.02?7-70.04?x? (by
Gas production ? rise i

powder, soda) weight)

Eggs Emulsifier, additional protein, leavening 0.2?7—?0.3?7x?

Salt Flavor enhancer, strengthens gluten 0.015?-70.02?x?

All ratios are expressed relative to the weight of flour (17%). Adjustments are made according to
the desired texture.

3. The Four Classic Baking Ratios
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3.1. Bread Ratio — 5?:?3?7:?1

Flour : Water : Salt (yeast is added as a percentage, usually 1-2?% of flour)

Typical example: 50079 flour?:?300?g water?:?107g salt

Result: Open crumb, chewy texture, good crust.

Key tip: Hydration (water?+?flour) of 607%—807% determines crumb openness.

3.2. Cake Ratio — 1?:?17?:?1?:?1 (Flour : Sugar : Fat : Liquid)

Basic “pound” cake (originally 1?lb each). Modern versions use weight for precision.
Example: 25079 flour?:?250?g sugar?:?250?g butter?:?250?g milk/egg mixture.
Result: Fine, tender crumb; balanced sweetness.

Variations:

o Sponge/genoise: Increase eggs (??1?egg per 30?9 flour) and reduce fat.
o Butter cake: Keep the 1:1:1:1 ratio but replace some liquid with extra butter for
richness.

3.3. Pastry Ratio — 3?:?2?:?1 (Flour : Fat : Liquid)

e Shortcrust, pie dough, scones
e Example: 300?g flour?:?2007g butter?:?100?
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