
Uses for: 

1. Use Cream of Tartar to stabilize and add volume to 

beaten egg whites… 1/8 tsp. per eff white is a good 

amount. 

2. Cream of Tartar can be used to prevent the 

formation of sugar crystals. Is often used when 

making sugary candy and frosting—allowing for a 

creamy, non-grainy texture. 

3. Can use Cream of Tartar and Baking Soda as a 

substitute for Baking Powder. 

4. In a pinch—can use lemon juice or vinegar as a 

substitute for Cream of Tartar. 

5. Uses around the house: 

*Use Cream of Tartar and Lemon Juice to 

remove ink from clothing. 

*Mix Cream of Tartar with Water or Vinegar 

to clean pots and pans as well as shine copper 

and brass. 

Tub Scrubber: Fill a small, shallow cup or dish with 

Cream of Tartar and add hydrogen peroxide drop by 

drop until you have a thick paste. Apply to the stain 

and let it dry. When you remove the dried paste, 

you’ll find that the stain is gone too. 

Brighten Cookware: Discolored aluminum pots will 

sparkle again if you clean them with a mixture of 2 

TBS. Cream of Tartar dissolved into 1 quart water. 

Bring the mixture to a boil inside the pot and boil for 

10 minutes. 

Make play Clay for kids: Add together 2 TBS. Cream 

of Tartar, 1 cup salt, 4 cups plain flour (without rising 

agents), and 1-2 TBS. cooking oil. Stir well with a 

wooden spoon to mix together, then slowly stir while 

adding 4 cups water. Cook the mixture in a saucepan 

over a medium flame, stirring occasionally until it 

thickens. It’s ready when it forms a ball that is not 

sticky. Work in food coloring, if you want. Let it cool, 

then let the kids get creative. This dries out quicker 

than the commercial variety, so store it in an airtight 

container in the fridge. 
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Baking soda and Baking Powder are leaveners—

chemicals which help make baked goods rise.  

When doubling and tripling recipes, the Baking 
Powder does not increase equally. Also, a high 
proportion of Baking Powder will stale a baked good 
faster. Baking Powder will also attract color in the 
oven. Happens when a cake gets dark so is taken out 
of oven yet, it is under-baked.  Fat, acid sugar and 
Baking Powder will add to the darkening of a baked 
good. 
Homemade version is not nearly as powerful as a 
commercially made brand. 

¼ cup Cream of Tartar…2 TBS. Baking Soda…..              

1TBS. Cornstarch (optional)                                               

Sift ingredients. Twice if they began lumpy. Transfer 

to a clean, dry tight sealing glass jar.                                   

Store at room temperature for up to 6 weeks.                     

Baking powder, even commercial will not last much 

past a year. Loses its fizz.

1. How can I tell if Baking Powder is still good?            
Stir powder to see if there are any clumps or if it has 
hardened; this is an indication that moisture has 
mixed with the powder and caused a reaction. If it 
stirs up nice and fluffy, it should be good.  
To test freshness of Baking Powder: mix 1 tsp. baking 
powder with 1/3 cup of hot water. IF the mixture 
doesn’t foam, the powder is stale should not be used.    
OR [ ½ tsp. Baking Powder to ¼ cup hot tap water] 
 
2.  Can’t substitute regular flour for self-rising flour. 
Self-rising flour has Baking Powder add to it.  
To make self-rising flour: each cup of self-rising flour- 
Put ½ tsp. of Baking Powder and ½ tsp. salt in 
measuring cup – then add all-purpose flour to the 1 
cup mark. 
 
3. Run out of Baking Powder?                                         

Substitute ½ tsp. of Cream of Tartar + ¼ tsp. Baking 

soda  

4. Don’t store Baking Powder in fridge. Condensation 

can accumulate and make the powder react in can 

rendering it useless. 

 


