
P A N C A K E  M I X

M A K E S :  6 - 8  P A N C A K E S 1  B A T C H  =  ~ 1  ½  C U P S  D R Y  M I X

Dry Ingredients :

1 ¼ cup all-purpose flour

1 Tbsp sugar

1 Tbsp baking powder

1/4 tsp salt

Bulk Dry Mix Direct ions:

Double ,  t r ip le ,  or  quadruple  the  dry  ingredients
to  make a  la rger  batch .  Mix  thorough ly  and store
in  a i r t ight  conta iners  in  a  coo l ,  dry  p lace .  

W h e n  r e a d y  t o  u s e ,  s c o o p  1  ½  c u p s  a n d
c o m b i n e  w i t h  t h e  w e t  i n g r e d i e n t s .

Wet Ingredients :

1 cup milk

1 egg

3 Tbsp melted butter

Baking Direct ions:

Mix  wet  ingredients  into  dry  unt i l  just
combined .  Cook on a  pre-heated ,  greased
sk i l let  unt i l  bubbles  form,  f l ip ,  cook  an
addit iona l  1-2  minutes .  



B R O W N I E  M I X

M A K E S :  8 X 8 "  P A N 1  B A T C H  =  ~ 2  C U P S  D R Y  M I X

Dry Ingredients :

1 cup sugar

¾ cup flour

⅓  cup unsweetened cocoa 
powder

1/2 tsp baking powder

1/2 tsp salt

Bulk Dry Mix Direct ions:

Double ,  t r ip le ,  or  quadruple  the  dry  ingredients
to  make a  la rger  batch .  Mix  thorough ly  and store
in  a i r t ight  conta iners  in  a  coo l ,  dry  p lace .  

W h e n  r e a d y  t o  u s e ,  s c o o p  2  c u p s  a n d  c o m b i n e
w i t h  t h e  w e t  in g r e d i e n t s .

Wet Ingredients :

½ cup melted butter

3 eggs

2 tsp vanil la

Baking Direct ions:

Mix  wet  ingredients  into  dry  unt i l  just
combined .  Fo ld  in  chocolate  ch ips  i f  us ing .
Pour  into  a  greased 8x8 inch pan .  
Bake at  350F for  25-30 minutes .  

Optional  add-ins:

Up to 1 cup of chocolate chips



C A K E  M I X

M A K E S :  9 X 1 3  P A N 1  B A T C H  =  ~ 4  C U P S  D R Y  M I X

Dry Ingredients :

2 ½ cups flour

1 ½ cups sugar

2 ½ tsp baking powder

1 tsp salt

Bulk Dry Mix Direct ions:

Double ,  t r ip le ,  or  quadruple  the  dry  ingredients
to  make a  la rger  batch .  Mix  thorough ly  and store
in  a i r t ight  conta iners  in  a  coo l ,  dry  p lace .  

W h e n  r e a d y  t o  u s e ,  s c o o p  4  c u p s  a n d  c o m b in e
w i t h  t h e  w e t  in g r e d i e n t s .

Wet Ingredients :

1 cup butter, softened

4 eggs

2 tsp vanil la

¾ cup milk

Baking Direct ions:

In  a  la rge  bowl ,  c ream together  the  butter ,
eggs ,  sugar  and van i l la .  Mix  the  remain ing
ingredients  into  the  creamed mixture  unt i l
combined .  Pour  into  a  parchment  l ined 9x13 "
pan .
Bake at  350F for  35-40 minutes .  



M U F F I N  M I X

M A K E S :  1 2  M U F F I N S 1  B A T C H  =  ~ 2  ¾  C U P S  D R Y  M I X

Dry Ingredients :

2 cups flour

¾ cup sugar

2 tsp baking powder

1/2 tsp baking soda

1/2 tsp salt

Bulk Dry Mix Direct ions:

Double ,  t r ip le ,  or  quadruple  the  dry  ingredients
to  make a  la rger  batch .  Mix  thorough ly  and store
in  a i r t ight  conta iners  in  a  coo l ,  dry  p lace .  

W h e n  r e a d y  t o  u s e ,  s c o o p  2  ¾  c u p s  a n d
c o m b i n e  w i t h  t h e  w e t  i n g r e d i e n t s .

Wet Ingredients :

1 cup milk

1 egg

1/4 cup oil or melted butter

Baking Direct ions:

Mix  wet  ingredients  into  dry  ingredients  unt i l
just  combined .  Do not  overmix .  Gent ly  fo ld  in
opt iona l  add- ins  i f  us ing .  F i l l  l ined muff in  t ins
¾ fu l l .
Bake at  400F for  20-25 minutes .  Optional  add-ins:

Up to 1 cup of chocolate chips,
 dried fruit, berries, etc.



B I S C U I T  M I X

M A K E S :  1 2  B I S C U I T S 1  B A T C H  =  ~ 2  C U P S  D R Y  M I X

Dry Ingredients :

2 cups flour

3 tsp baking powder

1/2 tsp baking soda

1 tsp salt

Bulk Dry Mix Direct ions:

Double ,  t r ip le ,  or  quadruple  the  dry  ingredients
to  make a  la rger  batch .  Mix  thorough ly  and store
in  a i r t ight  conta iners  in  a  coo l ,  dry  p lace .  

W h e n  r e a d y  t o  u s e ,  s c o o p  2  c u p s  a n d  c o m b i n e
w i t h  t h e  w e t  in g r e d i e n t s .

Wet Ingredients :

½ cup cold butter, cubed 
or shredded

¾ cup buttermilk or milk

Baking Direct ions:

Mix  dry  ingredients .  Cut  in  the  butter  unt i l  i t
forms coarse  crumbles .  St i r  in  the  mi lk .
Gent ly  fo ld  dough over  onto  i tse l f  unt i l  i t
comes together .  T ransfer  to  a  f loured sur face
and ro l l  out  the  dough to  1 /2 "  th ick .  Cut  into
3"  rounds .
Bake at  425F for  12- 15  minutes



C O O K I E  M I X

M A K E S :  2 4  C O O K I E S 1  B A T C H  =  ~ 2  ¼  C U P S  D R Y  M I X

Dry Ingredients :

1 ½ cups flour

1/2 tsp baking soda

1/4 tsp salt

1/2 cup brown sugar

1/4 cup sugar

Bulk Dry Mix Direct ions:

Double ,  t r ip le ,  or  quadruple  the  dry  ingredients
to  make a  la rger  batch .  Mix  thorough ly  and store
in  a i r t ight  conta iners  in  a  coo l ,  dry  p lace .  

W h e n  r e a d y  t o  u s e ,  s c o o p  2  ¼  c u p s  an d
c o m b i n e  w i t h  t h e  w e t  i n g r e d i e n t s .

Wet Ingredients :

1/2 cup butter, softened

1 egg

1 tsp vanil la

Baking Direct ions:

Mix  together  dry  ingredients .  Add in  the  wet
ingredients .  Fo ld  in  opt iona l  add- ins  i f  us ing .
Drop 2  Tbsp dough ba l ls  onto  a  greased
bak ing  sheet .  
Bake at  350F for  8-10 minutes .  Cool  for  5
minutes  before  t ransfer r ing  to  a  coo l ing  rack .

Optional  add-ins:

Up to 1 cup of chocolate chips,
 nuts, dried fruit, etc.



H O T  C O C O A  M I X

M A K E S :  5  S E R V I N G S 1  B A T C H  =  2  ½  C U P S  D R Y  M I X

Dry Ingredients :

1 cup powdered sugar

1/2 cup unsweetened cocoa 
powder

1 cup powdered milk

pinch of salt

Bulk Dry Mix Direct ions:

Double ,  t r ip le ,  or  quadruple  the  dry  ingredients
to  make a  la rger  batch .  Mix  thorough ly  and store
in  a i r t ight  conta iners  in  a  coo l ,  dry  p lace .  

W h e n  r e a d y  t o  u s e ,  s c o o p  2  ½  c u p s  a n d
c o m b i n e  w i t h  t h e  w e t  i n g r e d i e n t s .

Wet Ingredients :

 2 ½ cups hot water or milk

Baking Direct ions:

In  5  mugs :  Add ½ cup of  the  dry  mix  in  each
mug ,  mix  in  ½  cup of  hot  water  or  mi lk .  Top
with  marshmal lows i f  des i red .  


