
Planning a Baking Project 
Over Multiple Days 



Choosing the right 
recipe 



A Note on Time 



Chemical 
Leaveners 

• Baking Soda: Sodium Bicarbonate – pure 
alkaline 

o Best baked same day, but can be baked 
after a 24 hour rest in fridge 

• Baking powder: Baking soda + Acid (usually 
cream of tarter) + Thickener (usually corn 
starch) 

o Single acting or double acting 

o Can be baked same day or after a 24 
hour rest in fridge 

 

• Why use both?  
o Baking powder can make baked goods 

too acidic, but if the baked good needs 
more lift, you can add both 



Chemical leaveners 
• Most will do great with overnight 

rests in fridge 

• Baking powder doughs can be 
refrigerated up to 48 hours (or frozen 
up to 3 months) 

• Make sure dough is in airtight 
container/plastic wrap cover 

o Flour will oxidize overnight  

o Dough will dry out  

 







Yeast leavener 



Science of Yeast 

• Yeast need a combination of  

o Warmth 

o Food  

o Time 

 

• Desired dough temperature: 75-78° 
(this will allow the dough to rise in the 
timeframe of the recipe) 

 

• Can we use this knowledge to change 
the timeframe of the recipe? 

 

 

 



YES! 

• For every hour rest at room 
temperature its 8-12 hours in the 
fridge 

• Can also decrease water temperature 
to cold to increase time in fridge 

• Generally, one rest in the fridge is 
best, but can do both, and it will still 
be OK 







A-B Schedule 

• A little trickier but still doable!  

• Single rise doughs will be a great 
starting point 

• Use a fortified yeast or sourdough 
starter if possible 

• Yeasted breads will taste more like 
sourdough 

• Potential health benefits of a long 
rise dough 

 





Modifying Recipes 



Using AI 



Using AI 
everyone thinks that AI is the way of the future, but bread is over 

10,000 years old, and AI can't make bread. 











Ask Merlin | 
King Arthur 

Baking 

https://www.kingarthurbaking.com/ask-merlin
https://www.kingarthurbaking.com/ask-merlin
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