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Binding e £ gluten-free
A binding agent helps stick .
ingredients together baklng
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Leavening T

Leavening causes the dough or batter to expand

2 tsp 1 thsp
2 thsp baking veg. oil
water powder

QO ———+—
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vinegar baking soda
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3 thsp aquafaba
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1/4 cup liquid 4 thsp liquid

https://www.kinnikinnick.com/egg-replacers-in-gluten-free-baking



