Bake'nJoy

Muffin Trouble Shooting Guide

Muffins Peak Excessively In Center

CORRECT UNDERBAKED

a. oven toohot

CORRECT UNEVEN

a. check for drafts and/ortempera- ture
in the oven

Muffins Sag In Center Poor a. oven toocold a. increase oventemperature
Symmetry b. underbaking b. increase bakingtime
a. oven toohot a. reduce oventemperature
Undersized Muffins b. oven toocold b. increase oventemperature
c. batter thawed and refrozen before c. batter should be properly handled
baking
Dark Crust Color a. oven toohot a. reduce oventemperature
b. overbaking b. reduce bakingtime
Light Crust Color a. oven toocold a. increase oventemperature
b. underbaking b. increase bakingtime
a. oven heat notuniform a. checkdrafts
b. fan toostrong b. rotate pans halfway through bake
Uneven Baking/Muffins c. oven temperature toolow c. increase oventemperature
Leaning to One Side d. bake time too short d. bake 35-40 minutes
e. freezer too warm/batter thawed e. make sure freezeris 10iF orless
f. inadequate space betweenpans f. more space between panson
in rackoven rack
Thick, Hard Crust a. oven toohot a. reduce oventemperature
b. muffin overbaked b. reduce baketime
a. steam trapped during cooling a. remove from pans sooner
b. oven temperature toolow b. increase oventemperature
Soggy Muffins c. bake time too short c. increase bake time (35-40min.)
d. freezer too warm/batter thawed d. make sure freezeris 10iF orless
e. inadequate space betweenpans e. more space between panson
in rackoven rack
a. oven toohot a. reduce oventemperature
CrustCracks b. muffin overbaked b. reduce baketime
c. batter thawed and refrozenbefore c. check for properhandling/check
baking freezertemperature
Too Much Spread a. oven toocold a. increase oventemperature
b. oven too crowded b. leave room between pans
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Check to make sure ovens are at the right

temperature using an oven thermometer.
Do this at least once amonth.

Always use clean dry tins and proper
type of spray grease (if using). Use
timer and follow han- dling and baking
instructions.

Always handle frozen predepos- ited
muffin batter properly. Keep frozen until
ready to use. Do not refreeze batter once
it has thawed.
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