
                                  Pre-Baking Prep: 
□ Ensure all ingredients are at room temperature 1.
□ Check expiration dates on baking powder and    baking soda 2.
□ Measure ingredients accurately using proper measuring tools 3.
□ Prepare pan(s) with grease and parchment paper  4.
□ Preheat oven and verify temperature with an oven thermometer5.

                                  Mixing the Batter: 
□ Cream butter and sugar until light and fluffy 1.
□ Add eggs one at a time, mixing well after each 2.
□ Alternate adding dry ingredients and liquid, mixing just until combined 3.
□ Avoid overmixing the batter4.

                                  Baking the Cake: 
□ Use the correct pan size as specified in the recipe 1.
□ Fill pan(s) no more than 2/3 full 2.
□ Place cake in the center of the oven 3.
□ Avoid opening the oven door for the first 3/4 of baking time4.
□ Rotate cake halfway through baking if needed (for even heat distribution)5.
□ Test for doneness with a toothpick (should come out with a few moist crumbs)6.

The Ultimate Chocolate Cake Troubleshooting

Checklist

                                  Cooling and Removing from Pan: 
□ Allow cake to cool in pan for 10-15 minutes 1.
□ Run a knife around the edges of the pan2.
□ Invert cake onto a cooling rack 3.
□ Allow to cool completely before frosting or storing4.
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                                  For Dry Cake: 
□ Check oven temperature 1.
□ Reduce baking time2.
□ Verify correct measurement of flour 3.
□ Consider adding a moistening agent (e.g., applesauce, sour cream)4.

                                  For Sunken Cake: 
□ Ensure batter isn't overmixed 1.
□ Check freshness of leavening agents2.
□ Avoid opening oven door too early 3.
□ Verify oven temperature accuracy4.

                                  For Cracked Cake: 
□ Allow for gradual cooling 1.
□ Avoid overbaking2.
□ Ensure proper pan size is used 3.
□ Check for even heat distribution in oven4.

                                  For Dense/Heavy Cake:
□ Avoid overmixing the batter 1.
□ Check liquid-to-dry ingredient ratio2.
□ Ensure proper creaming of butter and sugar3.
□ Verify freshness of leavening agents4.

                                  For Uneven Layers:
□ Check if oven and rack are level 1.
□ Rotate cake during baking if necessary2.
□ Use cake strips around pans for even baking 3.
□ Trim cake tops if needed before stacking4.

                                  For Stuck Cake: 
□ Ensure proper pan preparation (grease and parchment)1.
□ Allow cake to cool before attempting to remove2.
□ Invert cake onto a cooling rack 3.

Troubleshooting Common Issues:
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