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READY IN SERVINGS CALORIES

©

Ingredients

1 teaspoon baking soda

2 teaspoons cream of tartar

Equipment

bowl

whisk

Directions


https://whatsheate.com

I:‘ Mix cream of tartar with baking soda in a small bowl. To store, whisk cornstarch into mixture

and keep in an air-tight container.

Nutrition Facts

PROTEIN 0% [} FAT 0% cARBS 100%

Properties
Glycemic Index:0, Glycemic Load:0O, Inflammation Score:O, Nutrition Score:0.33782609495456%

Nutrients (% of daily need)

Calories: 3.87kcal (0.19%), Fat: Og (0%), Saturated Fat: Og (0%), Carbohydrates: 0.92g (0.31%), Net Carbohydrates:
0.92g (0.33%), Sugar: Og (0%), Cholesterol: Omg (0%), Sodium: 274.38mg (11.93%), Alcohol: Og (100%), Alcohol %:
0% (100%), Protein: Og (0%), Potassium: 247.5mg (7.07%)



