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1 
Cup

Total 
1 Cup

Total 
2

Teaspoons

SELF
RAISING

I need to make this
much 

Self Raising Flour

How much Plain
Flour  I need to

measure

How much Baking
Powder I need to

measure

1 Cup 1 Cup 2 Teaspoons

2 Cups 2 Cups 4 Teaspoons

3 Cups 3 Cups 6 Teaspoons

4 Cups 4 Cups 8 Teaspoons

5 Cups 5 Cups 10 Teaspoons

What you’ll need:

Self Raising Flour

No part of this work may otherwise be reproduced or copied in any form other than that detailed in the sale agreement or without the written permission of 
Baker Kids by Love Inside.  Website: www.bakerkidsbyloveinside.com

MEASURE 1 x 1 Cup (blue)
of plain flour and 

SIFT it into a mixing bowl.

MEASURE 2 x Teaspoons
(blue)  of Baking Powder

and place it into a 
mixing bowl and WHISK

together.

Now you have made Self Raising
Flour. 

It’s a great idea to sift the flour again
before you use it in your recipe to

ensure it is fully aerated and ready to
make light delicious creations.

Store your self raising flour in an
airtight container to keep it fresh and

protected from any bugs - such as
weevils that might like to eat it!

SIFT the mixture again to ensure an even
distribution of the baking powder.
Now it’s ready to use in a recipe!

1 
Cup

Ingredients

1 Teaspoon

1 Teaspoon

1 Teaspoon


