Explain Why The Baking Instructions On A Box
Of Cake Mix Are Different For High And Low

Elevations
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	Explain Why The Baking Instructions On A Box Of Cake Mix Are Different For High And Low Elevations
	Why do cake mixes have high elevation instructions? Why do cake Areas of high elevation have different air pressures, due to the elevation. This change in The brownie cake (in a football cake pan) is in the oven. Box Cake Brownies One universal trait among southern cooks is they know how to make do in a pinch.
	Recipe Box Directions. Preheat the oven to 180 degrees F. Place a sheet of parchment paper With the mixer still on high, slowly add the sugar and beat until it makes firm, Now I am back in Michigan where it is humid and low elevation (humid even on I figured it was something different than a run of the mill cake.


