
SUBSTITUTE FOR WAX PAPER

What to Use If You Don't Have Parchment Paper. Parchment paper is a heat-resistant, non-stick paper that's used in
cooking and baking. You can line baking sheets and cake pans with it to prevent sticking and reduce browning.

It can also prevent proper air circulation, which can alter how your food cooks. Moreover, they are reusable,
hence offer added advantage over parchment paper. However, this is not recommended, because it can cause
damage to your oven and also prevent a proper circulation of air which affects how your food cooks. What Is
Parchment Paper? You can find it in the baking aisle of the grocery store in rolls or sometimes in pre-cut
sheets. Never Use Paper Grocery Bags Sometimes, someone may say just use a paper grocery bag instead of
parchment paper. Roll the pan around until the flour clings to the grease evenly, tapping it on the side of the
sink to release any extra flour. Basically readers! You can either save the wax paper for another use later or
toss it. The big difference is that freezer paper is only coated on one side with plastic, while wax paper is
coated on both sides with wax. Email It's OK: We all make mistakes. Obviously, these are not items you
would just have lying around, so if you wanted to use these in lieu of parchment paper, you would have to
plan ahead of time. Write us with stories of your Wax Paper Wax paper is greatly substituted for parchment
paper, often at wrong places. Food does not absorb the polythene contents of plastic wrap. Meat wrapped in
freezer paper, on the other hand, can last for up to a year. Plastic Wrap Though not a solution for nonstick
baking, plastic wrap provides a good nonstick and non-absorbent substitute for parchment or wax paper for the
purpose of wrapping food. Not only that, but paper bags are made of fibrous material that will affect how your
food cooks and they have zero nonstick properties. This is when you need a parchment paper alternative. What
is Parchment Paper Parchment paper is defined as a very high density paper that is coated with a nonstick
silicon coating. There are much better alternatives. On that note, happy cooking. Next, these sheets are
allowed to pass over a series of hot rotating drums. Use wax paper to line dishes that aren't going in the oven.
Covering the entire baking sheet with aluminum foil will prevent air circulation and spoil the taste of baked
food. It has a very low melting point, thus the wax easily mixes with the food. Wax paper can also be used to
wrap food for cold storage or even line a pan for making something like fudge. Use wax paper only for lining
trays to hold cooled items, separating layers of items for storage or wrapping items that are already baked.
Freezer paper vs. Wax paper will melt into your food items in the oven and cling to any hot, gooey mass you
pour onto it, such as caramel or sugar candy. You have to butter or grease the foil to prevent the baked item
from sticking to the foil. Aluminum Foil Aluminum foil is a viable substitute for parchment paper too, but
again, depends on your intended usage.


