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HIGH ALTITUDE ADJUSTMENTS

Ingredients

Oven rack position

Temperature and baking time

Unsweetened
Chocolate,
Chopped

Sifted all-purpose flour

Baking Soda

Salt

Nutmeg

Unsalted Butter, at room temperature
Granulated Sugar

Vanilla Extract

Large eggs, at room

Temperature

Butter milk

Sea Level

Rack lower

3rd oven;

Bake at 325f:

Layers for 35 to 45 minutes

4 ounces

2 cups

1 ½ teaspoons

¼ teaspoon

¼ teaspoon

1 cup (2 sticks)

1-3/4 cups

1 teaspoon

4

1 1/3 cups
3,000 Feet

Rack lower 3rd oven;

Bake at 375f:

Layers for 25 to 27 layers

4 ounces
2 cups plus 2

Tablespoon

1 ¼ teaspoons

Plus 1/8

Teaspoon

½ teaspoon

¼ teaspoon

1 cup ( 2 
sticks)
1 ½  cup plus 3 tablespoons
1 teaspoon

4
1 ½ cups
5,000 Feet

Rack lower 3rd oven;

Bake at 375f:

Layers for 25 to 30 minutes 
4 ounces

2 cups plus 3

Tablespoon

1 1/4  teaspoons         
½  teaspoon

¼ teaspoon

1 cup (2 

sticks)

1 ½ cups plus 3 tablespoons

1 teaspoon

4

1 ½ cups
7,000 feet
Rack lower 3rd oven;

Bake at 350f:

Layers for 30 to 32 minutes

4 ounces

2 cups plus 3

Tablespoon

1   teaspoons
½  teaspoon

¼ teaspoon

1 cup (2 sticks)
1 ½ cups plus 2 tablespoon

1 teaspoon

4

1 ½ cups plus 
2 tablespoons

10,000

Rack lower 3rd oven;

Bake at 350f:
Layers for 32 to 35 minutes

4 ounces

Unsifted

2 cups plus 2 tablespoons

½ teaspoon

½ teaspoon

¼ teaspoon

10 tbs

1 ½ stick

1 ½ cups plus 2 tablespoons

1 ½ teaspoon

4

1 ½ cups
