Technique 

· Insulating Cake Strip: Home Edition

Cake strips promote more even baking, preventing doming and cracking as well as keeping the edges of a cake from overbaking. This extra insulation is particularly important if the walls of your pan are thin. 

· 
 

1. SOAK STRIP Soak 2 by 32-inch piece of cheesecloth or folded newspaper with water. Gently wring out excess water. 

· 
 

2. FOLD IN FOIL Place damp strip at bottom of 36-inch length of foil. Repeatedly fold foil over dampened strip to cover to make 2 by 36-inch strip.

· 
 

3. WRAP AROUND PAN Mold insulating strip around pan and pinch ends together to seal. 

· 
 

4. SECURE To ensure insulating strip stays in place around pan, secure with twine.

