Homemade Cake Mix

From Linda Larsen, Your Guide to Busy Cooks.
INGREDIENTS:
· 7-1/2 cups sifted flour 

· 1 Tbsp. salt 

· 4-1/2 cups sugar 

· 4 Tbsp. double acting baking powder 

· 3/4 cup cold butter

PREPARATION:

In very large bowl, combine flour, salt, sugar and baking powder and mix well to blend. Cut the butter into small pieces and place on food processor bowl along with 2 cups of the flour mixture. Cover and process until mixture is very fine. 

Add to remaining ingredients and stir well with wire whisk to blend. Divide the cake mix into three equal portions (about 4 cups each) by lightly scooping the mix into measuring cups and leveling off with the back of a knife. Place each portion into a quart glass jar or heavy duty zip lock plastic bags. Cover tightly and store in the refrigerator for up to a month, or in the freezer for up to 3 months. Each portion of cake mix will make two 8" cakes or one 13x9" cake. 
RECIPES

Yellow Cake 

4 cups cake mix
2 tsp. vanilla 
1/4 cup butter, softened
3 eggs
1 cup milk 

Preheat oven to 350 degrees. Grease and flour 2-8" round cake pans and set aside. Pour one portion of the cake mix into a large bowl. Make a well in center of mix and add vanilla, butter, eggs, and milk. Beat mixture 1 minute with electric mixer at low speed until blended. Scrape sides and bottom of bowl and beat 2 minutes longer at medium speed until batter is smooth. 

Pour into prepared pans and bake at 350 degrees for 30 - 40 minutes, or until cake springs back when pressed lightly in center and begins to pull away from edges of pan. 

White Cake 

Use 4 medium egg whites in place of 3 whole eggs. Do not beat whites separately, just add them to the mix along with the milk and vanilla. 

Spice Cake 

Add to the dry ingredients: 

1 tsp. ground cinnamon
1/2 teaspoon allspice
1/4 teaspoon cloves 

Chocolate Cake 

Add to the batter after initial blending: 

2 Tbsp. milk
3 squares unsweetened chocolate, melted
3 Tbsp. cocoa powder

Bis-Qwick-Baking-Mix

INGREDIENTS:
· 8 cups flour (use a combo of wheat and GF flours like millet or barley)

· 1-1/4 cups nonfat dry milk powder 

· 1/4 cup baking powder 

· 1 Tbsp. salt 

· 2 cups oil/butter/lard (avoid hydrogenated vegetable oils!)

PREPARATION:

In a large bowl, combine flour, milk, baking powder, and salt. With a pastry blender or two knives, cut in shortening until the mixture looks like coarse cornmeal and the shortening is evenly distributed. 

Store in tightly closed covered container in a dark, cool place. Use in place of 'Bisquick' in any recipe. 

BIS-QWICK RECIPES

Bis-qwick Biscuits 

2 cup mix
1/2 cup water 

Preheat oven to 450 degrees. Blend mix and water together in medium bowl just until dry ingredients are moistened. Knead gently on a floured board 4-5 times. Roll or pat dough about 1/2" thick. Cut out biscuits and place on ungreased baking sheet. 

Bake at 450 degrees about 9-10 minutes or until golden brown. 

Bis-qwick Pancakes 

2 cups mix
1 egg
1 cup water 

Blend together the mix, egg and water. Pour by 1/4 cup measures onto lightly greased hot griddle. Cook until bubbles appear on surface and edges look dry. Flip pancakes and cook 1-2 minutes on second side. Makes 12-15 pancakes. 

Bis-qwick Muffins 

3 cups mix
2 Tbsp. sugar
1 cup water
1 egg 

Preheat oven to 425 degrees. Blend wet ingredients in one bowl and dry ingredients in another. Stir wet ingredients into dry just to moisten. 

Spoon batter into greased muffin cups and bake about 12-15 minutes or until light golden brown. Add spices like 1/2 tsp. cinnamon, or 1/4 tsp. nutmeg or 1/4 tsp. allspice, if desired. 

Bis-qwick Chocolate Chip Cookies 

3/4 cup butter, softened
2-1/2 cups brown sugar
3 eggs
4 cups mix
1 cup chopped nuts
12 oz. semisweet chocolate chips 

Heat oven to 375 degrees. Cream together butter, brown sugar and eggs until well mixed; stir in mix, nuts and chocolate chips. Drop by teaspoon 2" apart on ungreased cookie sheet. 

Bake about 8-10 minutes until light brown. Makes 4 dozen 

Italian Salad Dressing Mix Recipe

INGREDIENTS:

· 1/3 cup powdered Parmesan cheese 

· 1 Tbsp. garlic powder 

· 1 Tbsp. onion powder 

· 1 Tbsp. paprika 

· 2 tsp. celery seed 

· 1 Tbsp. sesame seeds 

· 1 Tbsp. dried Italian seasoning blend 

· 1/2 tsp. salt 

· 1/8 tsp. pepper

PREPARATION:

Mix ingredients in a medium bowl and stir well to blend. Store mix in an air-tight container in the refrigerator. Will keep for several months. 

Oil and Vinegar Italian Salad Dressing 

1 Tbsp. Italian Salad Dressing Mix
2 Tbsp. water
2/3 cup oil 

Combine all ingredients in a glass jar with screw top lid. Shake vigorously to combine. Store any leftovers in refrigerator. 

Creamy Italian Salad Dressing 

1 Tbsp. Italian Salad Dressing Mix
1/4 cup mayonnaise or plain yogurt
1 Tbsp. water 

Combine all ingredients in a small bowl and blend thoroughly with a wire whisk until blended. Store any leftovers in refrigerator. 

Ranch-Style Salad Dressing Mix recipe

2 tablespoons salt
2 teaspoons dry parsley flakes
1 teaspoon garlic powder
1 teaspoon pepper
1/2 teaspoon onion powder
Place all ingredients in a jar. Cover and shake well. Store in cupboard. Makes enough for 8 cups of dressing.

To use, combine scant 3 teaspoons of Ranch-Style Salad Dressing Mix with 1 cup mayonnaise and 1 cup buttermilk. Mix well. Chill.    Makes 2 cups.

Sloppy Joe Mix

INGREDIENTS:

· 1 cup dried minced onion 

· 3 Tbsp. dried green pepper pieces 

· 4 tsp. salt 

· 3 Tbsp. cornstarch 

· 4 tsp. instant minced garlic 

· 2 tsp. dry mustard 

· 2 tsp. celery seed 

· 2 tsp. chili powder

PREPARATION:

Combine all ingredients and mix well. Store in airtight container in a cool, dry place. Makes the equivalent of 8 packages purchased Sloppy Joe seasoning mix. 3 Tbsp. Sloppy Joe Mix equals one package purchased mix. 

Sloppy Joes 

Brown 1 lb. lean ground beef in a large skillet; drain fat. Add 3 Tbsp. Sloppy Joe Mix, 1/2 cup water, and 1 cup ketchup or crushed tomatoes. Bring to a boil, reduce heat, cover pan, and simmer 5-10 minutes until thickened.

Spaghetti Sauce Mix

INGREDIENTS:

· 1/4 cup instant minced onion 

· 1/4 cup dried parsley flakes 

· 1/4 cup cornstarch or arrowroot
· 1 Tbsp. dried green pepper flakes 

· 1 Tbsp. salt 

· 1 tsp. instant minced garlic 

· 1/2 tsp. pepper 

· 1 Tbsp. sugar 

· 1 Tbsp. dried Italian seasoning

PREPARATION:

Combine all ingredients in a small bowl and blend well with wire whisk. Spoon mixture into a tightly closed container and store in a cool, dry place. Use mix within 6 months. Makes four batches of spaghetti sauce. 

To make spaghetti sauce: 

Brown 1 lb. lean ground beef in a large skillet over medium heat and drain well. Add 2-8 oz. cans tomato sauce, 1-6 oz. can tomato paste, 2-3/4 cups tomato juice or water, and 1/3 cup seasoning mix. Reduce heat and simmer spaghetti sauce for 30 minutes, stirring occasionally. Serves 4-6

Vanilla Pudding Mix
Ingredients:
3 cups nonfat dry milk
4 cups sugar
1/2 teaspoon nutmeg
1 teaspoon salt
3 cups cornstarch
1/2 teaspoon vanilla extract

Directions:
Mix all except the vanilla, and store in an airtight container. To prepare, mix 1/2 cup of mix to 2 cups milk. Heat and stir constantly while boiling. Cool, then add 1/2 tsp. vanilla extract. 

Chocolate Pudding Mix 
Ingredients:
2 1/2 cups nonfat dry milk
5 cups sugar
3 cups cornstarch
1 teaspoon salt
2 1/2 cups unsweetened cocoa

Directions:
Mix and store in airtight container. To prepare, add 2/3 cup mix to 2 cups milk. Heat and stir constantly while boiling. Cool, then serve. 

Coconut Cream Pudding Mix
Ingredients:
3 cups nonfat dry milk
4 cups sugar
1 teaspoon salt
3 cups cornstarch
1 1/2 cups shredded unsweetened coconut
1 teaspoon coconut extract

Directions:
Mix the extract and the shredded coconut in a small bowl until the extract is absorbed. Add the coconut to the other ingredients and store in airtight container. To prepare, add 2/3 cup mix to 2 cups milk. Heat and stir constantly while boiling. Cool, then serve. 

Butterscotch Pudding Mix
Ingredients:
2 cups nonfat dry milk
5 cups brown sugar, packed
1 teaspoon salt
3 cups cornstarch

Directions:
Mix and store in airtight container. To prepare, add 1/2 cup mix to 2 cups milk. Heat and stir constantly while boiling. Cool, then serve. 
Cream Soup

INGREDIENTS:

· 1 tablespoon butter 

· 3 tablespoons all-purpose flour 

· 1/2 cup low sodium chicken broth (or homemade)
· 1/2 cup milk 

· salt and pepper to taste

PREPARATION:

Melt butter in a saucepan over medium-low heat. Stir in flour; keep stirring until smooth and bubbly. Remove from heat and add the chicken broth and milk, a little at a time, stirring to keep smooth. 

Return to heat. Bring sauce to a gentle boil; cook, stirring constantly, until it thickens. Taste and add salt and pepper, as needed to taste.
Use in casseroles in place of condensed cream soups. 

Can be varied by using vegetable broth, sauteéd chopped celery, celery seed, or sauteéd chopped mushrooms

