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Master Mix  

    

     
 
 
     41% calories from fat 
 
 
 
      
 
 
 
 
(Exempt from recipe policy/ingredient) 

      

Ingredients Instructions 

9 cups flour 
 
2 2/3 cup powdered dry 
milk 
 
1/3 cup baking powder 
 
¼ cup sugar 
 
1 Tablespoon salt 
 
1 2/3 cups shortening 
 
 
 
Makes 36 serving  

1. In a large bowl, combine 
the flour, dry milk, baking 
powder, sugar and salt; 
mix thoroughly. Cut the 
shortening into the dry 
ingredients until the MIX is 
the consistency of corn 
meal. 

 
2. Place the MIX in a 

covered glass or metal 
container and keep in a 
cool place.  

 
3. To measure, lightly scoop 

the MIX into a cup and 
level off.  

 
 
 
 
Notes: 
• In warm weather the MIX 
  should be refrigerated. Use 
  within a month. 
 
• Master Mix is a baking mix that 
   is quick and easy to make, and 
   a time saver when used in 
   cooking or baking. Can be 
   substituted with Bisquick or 
  Jiffy mix in recipes.  
 

Source:  Cornell Cooperative Extension of Schoharie County.                                       April 2010                      


