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 5 Tips for Beautiful,
Homemade Baked Goods



Laetitia

I am Laetitia, the owner and baker
behind Mimine, a e-bakery located in the
beautiful town of Enkhuizen, in the
Netherlands. 

At Mimine, I specialize in homemade and
organic cakes, cupcakes, cookies, and
more, all crafted with love and care.
With a passion for using only the best
ingredients and a commitment to
sustainability, I create delicious treats
that are flavorful, beautiful and planet-
friendly. 

Now, I am excited to share some of my
baking tips with you, so you can bring a
little piece of Mimine’s magic into your
own home kitchen!

Welcome to
Mimine
Bakery



Starting with room temperature eggs, butter, and dairy allows for better blending,
giving you a smoother batter and a finer crumb in your cakes. Cold ingredients
can create uneven textures!

Use Room Temperature Ingredients1.

THE 5 ESSENTIAL TIPS

Welcome to your go-to guide for improving your baking game! 
Whether you’re an experienced baker or just starting out, these six tips will help you

achieve bakery-quality results at home.

     2. When Butter is Written in a Recipe, Don’t Melt It

Melting butter might seem like a shortcut, but it can change the texture of your
baked goods. Instead, microwave butter in short bursts until it’s soft but not
melted. Softened butter creams beautifully with sugar, helping you achieve that
light, airy consistency.

     3. Add Salt to Your Recipe

Even sweet recipes benefit from a pinch of salt. It enhances the overall flavor by
balancing sweetness and bringing out the other ingredients’ natural flavors. 

     4. Don’t Overmix the Batter

Once you’ve added your dry ingredients, be gentle. Overmixing leads to dense
cakes and tough cookies. Mix just until the ingredients are combined to keep your
treats light and fluffy.

     5. Use an Oven Thermometer

Did you know most ovens don’t run at the exact temperature you set? An oven
thermometer is a small investment that ensures your baked goods are cooked
perfectly every time. No more guessing if your cookies are underdone or if your
cakes will collapse!



Click here to get your recipes now!

Organic ingredients are free from chemicals and additives, resulting in
purer flavors. Plus, by choosing organic, you are supporting
sustainable farming practices that are kinder to the environment. Your
cakes will taste better, and you will feel great about the ingredients
you are using!

B o n u s  T i p :  U s e  O r g a n i c  I n g r e d i e n t s  f o r  B e t t e r
F l a v o r  a n d  t h e  P l a n e t

Now you have 5 essential tips to help you bake like a pro. But, before
you go, I want to share one more bonus tip that I personally love:

READY FOR MORE?
If you found these tips helpful, you'll love exploring my exclusive
collection of PDF recipes! These recipes are the same ones I bake at
Mimine, and now you can create beautiful, delicious treats from the
comfort of your home.

https://www.miminekitchen.com/mimine-s-recipes

