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Bakeware & baking accessories

Always use a pan or dish in the size that's called
forin a recipe. lf the size isn't marked on the uten-
sil, measure the width, length, and depth from the
inside top edges, or check its capacity by measur-
ing the amount of water it holds. An8by 8-inch

BAKEWARE

Spring-form pan
(removable bottom)

10 by 15-inch rimmed pan
. (jelly roll pan)

Muttin pan
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Tart pans Bundt pan
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»For pies, use glass, ceyantiic, or dull metal pans,

pan holds 17z quarts; a 9by 9-inchpanora? by
11-inch pan, 2 quarts; and a9 by 13-inch pan, 3
quarts.

For cakes and cookies, use shiny aluminum,
tin, or stainless steel pans with smooth seams (for
ease in cleaning); these distribute heat evenly
and give baked goods g golden brown surface.

all of which absorb heat ¢nd brown the crust.

BAKEWARE RCCESSOB}BS
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Wire racks

PASTRY TOOLS

Rastry bag and tips
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Slicing wheel . -
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Pastry wheel

Rolling pins
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