
Egg free baking

1. Adding leavening to substitutes: To incorporate leavening, add 1 tsp baking 

powder per cup of flour or use 1 tsp baking soda + 1 Tbsp vinegar/ lemon juice. 

Adjust carefully to avoid bitterness.?

2. Fat content: Eggs contain ~12% fat. Most substitutes lack this fat content, which 

may affect tenderness. Adjust recipes with added oils if needed.?

3. ?Testing: Experiment with small batches to test compatibility with your recipes. ?
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