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You want to create your OWN recipes, but don’t know where 

to start! Yep, it’s confusing and frustrating. 

Just HOW do they do it? We’re surrounded by amazing food bloggers & bakers that 

seem to churn out delectable, ORIGINAL recipes all the time. HOW do they do it? 

 

Maybe you have ideas for new baked goods, but are too scared that they’ll flop when 

you try them out. Or maybe you believe that every Home Bakery “should” only bake 

and sell their own recipes. Whatever your struggles are, this cheat sheet is going to 

answer all your questions and show you how to develop your own recipes!  

 

It doesn’t HAVE to be complicated  

Developing your own recipes doesn’t need to be hard or complex at all. There are 

shorter routes you can take to get results faster. There are also more thorough 

methods that will yield even better results, but they do take longer.  

You can choose which one of the 3 ROUTES you want to take to develop your own 

recipes. 

https://homebakerystartup.com/
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>> INTRODUCTION:  

Your success does NOT depend on this. 

Before we dive into recipe development I just have to take a minute to remove a 

burden from your shoulders. 

You don’t HAVE to bake and sell your own original recipes. That’s a total myth! You 

can absolutely use recipes you find online! That’s what I did during the first 2 years of 

my Home Bakery Business.  

There’s nothing illegal or rude about baking other bakers’ recipes and selling those 

goods. So please don’t stress. You don’t need to reinvent the wheel. 

The only thing you should do if you use other bakers’ recipes - and your bakes LOOK 

pretty much like theirs – then give them recipe credit when you post to your Social 

Media. That’s it.  

If your finished baked products don’t look like theirs at all, then you don’t need to 

give them credit if you don’t want to. 

 

It’s like learning a new language. 

The LONG TERM GOAL of baking & developing recipes is to fully UNDERSTAND 

how ingredients react in a recipe. Eventually you’ll be able to look at a recipe and 

know exactly what the texture, flavour and appearance of the bake will be like – even 

before you’ve baked it!  

You’re essentially going to learn how to speak “cake”. 

Just as there are many different languages, there are also many different types of 

bakes. For example, just because you’ve learned to speak “cake”, doesn’t mean you 

can magically now speak “bread” as well! They are two different languages. 

It can happen however that your knowledge of one food language will give you 

advantages in learning another food language due to similarities.  

https://homebakerystartup.com/
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Just like being fluent in English can help you understand many French words. For 

example, if you know how to speak “cake”, you’ll be about 30% fluent in “muffin” 

already. You might even be 20% fluent in “cookie” as well. Make sense? 

 

FIRST Lay a Solid Baking Foundation 

Before you can learn how to develop your own recipes, it’s essential that you first 

bake quite a bit! You need to crawl before you can walk before you can run. 

If you’re totally new to baking I recommend that you first spend a few months 

growing your baking skills and experience at home. 

There’s a free guide in the Resource library that will help you gain baking skills & 

experience as fast as possible. It’s called the 5 “Weekly Habits to Make You a Better 

Baker”.  

It’s in your own best interest to make peace with the fact that this is not a quick-fix 

type of journey. 

It WILL TAKE TIME. Commit to the process of learning, discovering and growing. 

 

“It WILL take time. Commit to the process. 

But it’s tremendous fun! I promise.” 

 

BUT, it’s tremendous fun! I promise. For thorough instructions on each habit, refer to 

the “5 Weekly Habits to Make You a Better Baker” guide in the Resource Library. 

Habit #1: Watch an Inspirational Dessert Show 

Habit #2: Conquer something technical that has epic flavour 

Habit #3: Eat something that gives you a “yum-high” 

Habit #4: Follow great Bakers online 

Habit #5: Use seasonal ingredients for inspiration 

https://homebakerystartup.com/
https://philosophyofyum.com/free-resources/
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I just want to encourage you to adopt a student attitude and remain in it. The point is 

not to arrive. Enjoy food and always, ALWAYS keep learning and exploring. 

 

>>THE 3 ROUTES FOR DEVELOPING RECIPES  

1. The Safe Zone (perfect for recipe development beginners) 

The safe zone is where you don’t re-invent the wheel, but use someone else’s wheel 

diagrams as a vehicle for your own design customizations.  

Here’s an example.  

You find an incredible vanilla cake recipe which you’ve now mastered (thanks to habit 

#2). Through your weekly habits of becoming a Foodie Home-Baker (habit #5), you’ve 

learned to use amazing ingredients that are fresh and in season. Right now, figs are on 

the shelves.  

Now you go online and search for a good half hour what other fruit, spices, sweets 

etc. go with figs. Through watching Unique Sweets (habit #1) you draw more 

inspiration because you’ve seen a fig & raspberry pie in one episode plus fig, sesame 

& chocolate ice cream in another episode… 

Wowzers these habits are awesome, lol! You finally decide to go with a Fig, 

Raspberry and Dark Chocolate flavour combo!  

Make the amazing Vanilla cake recipe as usual and place it in your cake tins. But this 

time you’ve made a homemade roasted fig & raspberry jam. Now swirl the jam 

generously into the cake batter just before it goes into the oven. 

Once baked and cooled, you ice the cake with cream cheese frosting and finish it with 

a very dark chocolate ganache on top. Yum.  

And that’s the Safe Zone recipe development process. 

It comes down to using a base recipe, but incorporating new flavours into it. It’s really 

easy and super effective. I’ve used this technique for creating 7 DIFFERENT cakes 

from ONE vanilla cake base recipe. 

https://homebakerystartup.com/
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2. The Experimental Zone (a little more advanced) 

Once the Safe Zone starts to feel very boring to you, you can start moving into the 

Experimental Zone. 

Before you fully engage with this zone, I recommend that you spend a great deal of 

time researching HOW ingredients affect a bake. “Baking science” is the more official 

term I guess. There are many ways to become more acquainted with baking science – 

and they are far from boring! 

 

2.1. Experimental Zone - Preparation 

The most cost effective way is to simply research online. Note that this means 

researching INGREDIENTS and METHOD. Both are essential for a perfect bake. 

Searching for answers to baking science questions on Pinterest has been very helpful. 

The Cake Blog has a treasure-trove of baking knowledge! They’ve literally tested the 

effect of each ingredient used in cakes and photographed the full effects when you 

increase or decrease the amount used. It’s fascinating! 

Handle the Heat also has quite a few useful posts in her quest to find the perfect 

cupcake, cookie and brownie recipes. I don’t always agree with Tessa’s final 

conclusion, but there’s a heap to learn in the process!  

 

“It’s essential that you understand the 

science and process behind great baking.” 

 

Tessa (Handle the Heat) even has a course you can do on understanding baking 

science better. I haven’t done the course myself, but it looks spot on! 

https://homebakerystartup.com/
https://thecakeblog.com/category/baking-tips
https://www.handletheheat.com/start-here/#baking-tips
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As you well know, there are bazillions of baking books out there. BUT I've found the 

most brilliant book on baking is actually not a recipe book. “How to Avoid a Soggy 

Bottom” is absolutely legendary! It’s the most insightful book on baking because it 

answers all the "why's".  

 Why did the cake shrink?  

 Why did the cake not rise?  

 Why do we cream butter & sugar?  

 Why do we add salt to baking?  

This book answers all these questions and more. It’s brilliant. 

Lastly, I want mention my own blog as well! Over the last 6 years I’ve covered so 

many Baking Tips & Tricks that have taken my baking to the next level.  

Examples include:  

 How to Fix Broken/Split/Oily Chocolate Ganache 

 How to Bake Perfect Cupcakes 

 How to Get a Shiny Crust on Brownies 

 How to Bake Perfect Cheesecake  

 and many more.  

Once you’ve developed a real good understanding for baking science, you can start to 

move on to the practical phase of the Experimental Recipe Development Zone. 

 

2.2. Experimental Zone - Practical 

In this zone is that you can “doctor” any recipe from average to amazing.  

I’ve tried out so many recipes… 100’s… and most of the time I can’t help but try and 

make them even better! Because we should always be asking these questions: 

 How can this bake have more flavour?  

 How can the texture of this bake be improved? 

 Can any element be added to increase the quality of this bake? 

https://homebakerystartup.com/
https://amzn.to/2WADMHV
https://amzn.to/2WADMHV
https://philosophyofyum.com/baking-tips-tricks/
https://philosophyofyum.com/grainy-ganache-fix-prevent/
https://philosophyofyum.com/bake-perfect-cupcakes-advanced-tips/
https://philosophyofyum.com/shiny-brownie-crust-foolproof-perfect/
https://philosophyofyum.com/perfect-cheesecake-top-tips/
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It’s not that we are better than anyone else or that we are trying to be difficult. We 

just really appreciate goods with a maximum yum factor. That’s what great, honest, 

pure home baking is all about, right? 

Let me give you an example of a recipe I’ve “doctored”: 

I’ve been on a lifelong search for the perfect vanilla/yellow cake recipe. A super moist 

cake that isn’t heavy and not too rich. By now, I can tell from a photograph of a cake’s 

texture if it’s going to be good. I found this “vanilla dream cake” which seemed to have 

a wonderful texture! 

 I made it, but the batter was WAY too runny. The probable reason is that the 

flour quantity should rather have been given according to weight, not volume. 

A cup of flour could be anything from 150g  - 190g. That’s a huge margin! 

Thus, I knew it was safe to add more flour. 

 

 The texture of the cake was great, but it tasted so much like baking soda! 

Ugh. Nothing worse. From all my research I have learned that baking soda is 

very alkaline. The terrible aftertaste occurred because the batter was too 

alkaline. I had to increase the acidity of the batter for the aftertaste to 

disappear. 

 

 From research I’ve learned that Vinegar is acidic. Regular Spirit Vinegar leaves 

quite a tangy aftertaste in baked goods, but Apple Cider Vinegar doesn’t! I 

decided to add 2 teaspoons of Apple Cider Vinegar and it worked like a charm! 

 

 I increased the amount of butter because the cake lacked some buttery-ness.  

 

 Another thing I always do with every recipe I try out is to use 1.5 x the salt and 

1.5 x the vanilla the recipe states. It makes a COLOSSAL difference to the 

flavour of any bake.  

 

https://homebakerystartup.com/
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 The amount of liquid in the original recipe is also way too much… I decreased 

it by about 20%. 

 

 Naturally I also never use Buttercream, IMBC or SMBC because they all lack 

flavour and are too sweet. I really love my own ultimate vanilla frosting recipe.  

See how this works?  

We’ve improved a recipe drastically with all our research and experience, but since 

practically everything has been changed, it does qualify as a new recipe. Very cool! 

Note that there’s no point in changing everything up just for the sake of calling it a 

“new recipe”. You really need to improve it – and significantly so. Be honest and be 

amazing at what you do. 

 

3. Bake Star Zone 

 

“In this zone you literally build a recipe from the 

ground up. You hardly ever need to do this!” 

 

>>The first 2 zones are completely sufficient to sustain your Home Baking and Home 

Bakery Business for the rest of your life. 

The only reason I ever venture into the Bake Star Zone is when there IS NO recipe I 

can improve upon or manipulate to fulfil the need I have.  

My ultimate vanilla frosting recipe is a perfect example of this. 

 I can’t stand traditional frostings… just fat and sugar. Typically way too sweet 

and nowhere near flavourful enough.  

 

I’m actually firmly opposed to using anything with a 100% fat content in 

https://homebakerystartup.com/
https://philosophyofyum.com/low-sugar-frosting-vanilla/
https://philosophyofyum.com/low-sugar-frosting-vanilla/
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frosting. It’s just too rich and takes up all the space which a flavourful (but still 

luxurious) ingredient could fill.  

 

 Fat also soaks up sugar like crazy, so you need to add bucket-loads of icing 

sugar before you can cover the taste of the fat. 

 

I’m a HUGE fan of butter inside baked goods. Baked, cooked and browned 

butter is sensational! Just not in frosting.  

 

(Sorry, I tend to get carried away when talking about frosting. I’m just so passionate 

about changing the way the Baking World perceives frosting. There is another 

way!) 

 

 I knew that using only cream cheese and icing sugar would be too heavy. I 

needed to lighten it up somehow. Whipped Cream seemed to be a logical 

solution. 

 

 I omitted all butter from the recipe in 2015 because I wanted the frosting to 

be whiter. The difference it made to the texture and flavour was unreal! I’ve 

never looked back. 

 

So yes, my vanilla frosting recipe was a process of improvising and experimenting. 

It paid off. I’m so grateful. Not all ventures in the Bake Star Zone are successful, but 

they are always fun though! 

 

In Closing 

I hope that you’ve seen and understood that you can develop recipes (one way or 

another) in each of these zones. You don’t have to wait till you reach the “Bake Star 

Zone” before you can develop a recipe.  

https://homebakerystartup.com/
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“This isn’t a ladder, it’s a wonderful journey! 

Remember to keep learning and have fun!” 

 

 

And then I also have a BONUS TIP for you… 

 

BONUS TIP! 

It’s great that you want to grow your baking and recipe development skills. I’m so 

proud of you for searching for a way to make it work.  

But honestly, a successful Baking Business is made up of only 30% great baking skills 

and 70% great business strategy! 

That’s why bakeries with average baking remain successful – because they’re skilled 

in business and marketing. Make sense? 

If you’d like to grow your business skills so that you can become a confident Home 

Bakery Business owner, I’d like to invite you to my next free class to get you started!  

See you there! 

Aurelia 

https://homebakerystartup.com/
https://homebakerystartup.com/

