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Cake Pan Depth Guide

2,3,and 4 inch pans — what each is for, and how to adjust

2inch pans — the standard

Classic layers, any standard-depth recipe. Most common depth. Bakes fast and even — heat reaches the
center quickly, crumb sets before it dries out, lowest error rate. This is the base for stack, fill, crumb coat, then
final ice and decorate.

3 inch pans — tortes and dense recipes

A tdll single layer that gets split (torted) instead of baking multiple layers — efficient, but the center bakes
slower than the edges. Reduce oven temp 25°F. Can be split 2-3 times for a stacked look without extrabaking.
Good for tortes, dense recipes, one-layer celebration cakes.

4 inch pans — height and specialty work

For extra height and volume — wedding cakes, specialty showpieces, competition work. Reduce oven temp
25-50°F, plan for alonger bake. Can be torted 2-3 layers from one bake. Use a long serrated knife, and
torting while slightly frozen makes for cleaner cuts and more room to decorate.

Batter volume scaling

I T
2in = 3in ~50% more batter
2in= 4in Double the volume

Fill any pan 2/3 full — no more, no less. Underfilled bakes flat, overfilled overflows.

Bake time and temp adjustments

2in> 3in S 25 +15-25min
2in 2 4in -25t0-50°F +20-60 min
3in = &in =15te 2Btk +20-40 min

Test with a clean toothpick, or by tfouch once you know the feel. Every oven varies — these are starting points,
not guarantees.

Technique notes

Use bake-even strips (soaked, tied around the pan) instead of pan spray — spray can restrict rise. Bakes
flatter, less waste from domed tops.

Parchment cutout on the pan bottom, no spray, was the standard method — spray can hinder rise.

A greased and battered rose nail placed center-pan helps the middle bake faster on deep pans — pops out
easily once flipped out. Bake-even strips are the preferred method overaill.

After baking: flip out, cool completely, wrap in plastic, stack layers as planned, then freeze together — this is
the most reliable way to get even layers.

SAVE THIS FOR LATER
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