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Loaf Pan & Muffin Tin Size Chart
Pan volumes, batter fill, and where to start on bake time

Loaf pan sizes

Pan dimensions Volume Format

5¾" × 3¼" × 2" 2 cups Mini

7⅜" × 3⅝" × 2" 3 cups Mini

8" × 4" × 2½" 4 cups Whole loaf

8½" × 4½" × 2½" 6 cups Bakery size

9¼" × 5¼" × 2½" 8 cups Bakery size

Switching loaf pans? Scale the batter in proportion to pan volume. Smaller pans
bake faster. Larger pans need more time at a slightly lower temperature.

Muffin tin sizes

Size Cup Batter fill Bake

Mini 1" 1 heaping Tbsp 350°F, 8–10 min

Standard 2" ¼–⅓ cup 350°F, 18–20 min

Large 2½" about ⅔ cup 350°F, 24–26 min

Starting points, not guarantees. Pan sizes vary by brand, so fill a pan with water and
level it to check the real volume before you switch sizes.
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