






Sugar doesn’t just make things sweet- it also 
helps keep cakes moist and cookies turn a 
golden brown! When sugar melts in the oven, 
it caramelizes, creating both color and flavor.



When you mix butter and sugar, you are 
actually trapping thousands of tiny air 
bubbles! These bubbles expand in the oven, 
helping your cake rise.



Salts make sweet foods taste even sweeter! It 
does this by balancing how your taste buds 
sense flavor. 



Room-temperature eggs mix better and can 
make your batter smoother than cold ones! 
Cold eggs can cause the butter to harden and 
make lumps.



Baking powder is a magical powder that 
makes cakes rise! When it touches moisture 
and heat, it creates carbon dioxide bubbles. 
These bubbles lift your batter as it bakes. 



Overmixing your batter by stirring too long can 
pop the air bubbles in your batter causing it to 
be more “heavy” instead of fluffy.



Vanilla doesn’t just smell good, it helps bring 
out the flavor in lots of baked treats! It helps 
other flavors “pop” by interacting with your 
taste and smell receptors. 



The smell of baking cookies actually helps 
your brain release “happy” chemicals. Warm 
scents like vanilla and sugar trigger your brain 
to release dopamine, the same “happy” 
chemicals that makes you smile!



Chocolate grows on trees! Well, sorta. 
Chocolate and cocoa powder come from 
cocoa beans and they grow in pods on trees 
near the equator. 



Flour is the structure of your baked goods- 
similar to the frame of a house! When you mix 
flour with liquid, proteins link together to form  
gluten, giving dough its stretchy strength.



When a recipe says “preheat” your oven, it 
means turn it on before you start mixing. 
Cakes rise best when they go into a fully 
heated oven. 




