
Simple Recipes, with Simple Ingredients  

…. for difficult times 

Master Mix 

9  cups ROGERS NO ADDITIVE or ALL PURPOSE FLOUR 2250 mL 

5 tbsp. Baking powder 75 mL 

1 tbsp. Salt 15 mL 

1 lb. Vegetable shortening, chilled (2 1/3 cups)  575 mL 

Combine flour, baking powder and salt in a large bowl.  Blend well 

Cut shortening into large chunks and add to dry ingredients.  Further cut shortening into flour mixture 

until shortening is in fine particles, resembling coarse corn meal. 

Yield 12 cups. 

This mix can be used to for many different recipes; we are providing a few ideas. 

 

Baking Powder Biscuits 

Master Mix  3 cups 

Milk  3/4 cup 

Add milk to master mix and stir until just mixed. Dough should be soft and moist, not sticky. 

Remove dough to lightly floured counter and knead 5 or 6 times to form a ball.  Flatten the dough to 

about 1/2 inch thick.  Cut into 2 inch squares with a sharp knife. 

Bake at 425°, 12 - 15 min.      Yield: 15 biscuits 

Variations.  Cheese Biscuits: Add 1/2 c grated cheese.  Drop Biscuits: Increase milk to 1 cup and drop by 

spoonful on to baking sheet.  Raisin Biscuits: Add 2 tbsp. sugar and 1/2 cup raisins. Pizza Crust: Spread 

dough into a 12 inch pizza pan and crimp edges.  Spread 1 1/2 cups sauce, add toppings and bake 425° 

for 20 – 25 min. 

 



Butterscotch Roll-Ups 

Butter  1/4 cup  

Brown Sugar, lightly packed 1/2 cup 

Cinnamon (optional)  1 tsp.  

Master Mix 3 cups 

Milk 3/4 cup 

 Cream together butter and sugar. Set aside. Prepare dough as above for biscuits.  Roll into 10” x 15” 
rectangle.  Spread with butter/sugar mixture.  Roll up like jelly roll starting with the long side.  Cut into1” 
pieces and place cut side down on greased baking sheet.  Bake at 425° 12- 15 min.  Yield: 15 roll-ups. 

 

Fluffy Pancakes 

Master Mix  2 cups 

Baking soda 1/2 tsp. 

Egg, slightly beaten  1 

Sour milk or buttermilk  1 1/3 cups (to sour milk add 1 tsp vinegar) 

Combine master mix and baking soda.  Blend egg, and milk, then add to dry ingredients.  Mix lightly. 

Batter will  be lumpy and quite thick.  Heat griddle to 375°, grease and spoon on about  1/4 cup of batter 

and cook until bubbles appear.  Turn and cook other side.  Yield: 12 pancakes. 

 

 

 

 

 

 

 

 



White Cake 

Master Mix  2 1/2 cups 

Sugar 1 cup  

Eggs 2 

Milk  1 cup 

Vanilla  1 tsp. 

Combine master mix and sugar.  Add eggs and half of the milk.  Beat until batter is smooth.  Add balance 

of milk and vanilla and blend well. 

Spread batter into 9” x 9” greased  pan. Bake at 350° for 35 to 40 min. 

Variation: Spice Cake: Add 1 tsp. cinnamon, 1/2 tsp. nutmeg and 1/4 tsp. cloves. 

 

Banana Cake 

Master Mix  2 cups  

Sugar 3/4 cup  

Baking Soda  1/2 tsp. 

Egg, slightly beaten  1 

Water  3/4 cup 

Vinegar  1 tsp. 

Bananas, medium mashed 2 

Combine master mix and sugar.   Combine egg, water, vinegar and bananas, and add to dry ingredients.  

Beat until well blended. 

Spread batter into 9” x 9” greased pan.  Bake at 350° for 40 to 45 min. 

 

 

 



Saucy Pudding Cake 

Master Mix 1 cup 

Brown sugar, lightly packed 1/3 cup 

Milk 1/2 cup 

Raisins 1/2 cup 

Sauce: 

Brown sugar, lightly packed 2/3 cup 

Butter 1 tbsp. 

Boiling water  1 cup 

Combine master mix, brown sugar and milk until smooth.  Stir in raisins. 

Spread into ungreased 8” x 8” pan. 

Prepare sauce by combining sugar, butter and boiling water.  Pour carefully over batter. 

Bake at 375° for 30-35 min.  Cool for at least 15 minutes before serving.   Yield: 6 servings 

 

 

 


