
 



Hi! 
    My name is Heather, and I am the author of The 

Welcoming House Blog, a place meant for teaching, 
inspiring, encouraging you to learn to live a simpler life, 

full of home, heart, and family. 

 
   This E-book is an offshoot of all the things I have learned 
to do, and share happily over at the blog, and is compiled to 
give my readers, friends and family, a single place where 
they can find all the different Master Mix recipes that I  
personally use at my home. 
 
   Whether you are looking for a fabulous mix for cookies, 
or bread, or how to mix up your own seasonings so that you 
don’t have to buy those expensive little packages, then this 
book is for you. I have pulled together over fifty recipes of 
mixes from my own recipe box, and many others, and put it 
all here...   Just for you.             
   

  I hope you enjoy it. 
Many Blessings to you and yours, 

Heather 
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    "Welcome in, we're glad you're here, 

its nice to see a friend so dear. 
Take off your shoes, 

its okay to sigh, 
have a cup of coffee, 

(there just might be pie!) 
Our house is a home open to you, 

we hope that you come to find that is true. 
What is said here, stays here, 

but we want you to know, 
we take it to Jesus, then leave it and go. 

So come on in and enter our home, 
we know that you'll love it,  
and never feel alone...again 



 



Master Cookie Mix 
In a large bowl combine the following and whisk until thoroughly combined: 

 
9 Cups All purpose flour 

2 tsp. Baking Soda 
2 tsp. Baking Powder 

2 tsp. Salt 
3 Cups sugar (white) 

2 1/4 Cups brown sugar 
 
 

   This is your basic cookie mix. Did you know that you can make over 50 different types of cookies just with 
this mix and by varying the ingredients you add to it? Think about it. A bakery puts out all different kinds of 
edible goods, and yet, if you were to go behind the scenes, they have huge bags of mixes for this and mixes 
for that. Or think of going to the grocery store and seeing all those packets of cookie mixes you pay an arm 
and a leg for in the baking section. What you are really paying for is convenience, and yet here is a recipe 
that will give you that same convenience at your fingertips, and save you money. It is also healthier for you 
and for those that you love because when you make up a batch of cookies, it does not have added 
preservatives to keep it sitting on the shelf until someone decides to buy it. 
 
 
 
   Here are four basic cookie recipes that use this mix, and many people make in their own homes:  
Oatmeal Raisin, Chocolate Chip, Peanut Butter Chip, and  Gingersnap. 
 
 
Oatmeal Raisin Cookie Variation:   
Into a bowl scoop 2 1/2 Cups of the above mix.  
Add 1 Cup of Oatmeal (quick cooking),  
1/2 Cup of shortening,  
1/4 Cup of butter or margarine,  
2 eggs, 
1 Tsp. of vanilla, 
and 3/4 of a cup of raisins.  
A quick note here, I also want my raisins nice and plump, so I actually soak them in hot water for 
about 5 minutes before putting them into the mix.  
Preheat oven to 375* and when mixed, bake for 8-10 minutes. 
 
 
Chocolate Chip Cookie Variation:  
Into a bowl scoop 2 1/2 Cups of the above master mix.  
Add 1/2 Cup shortening and 1/4 Cup butter,  
then one egg,  
1 tsp. of vanilla, and  
3/4 of a cup of chocolate chip cookies.  
If dough seems a little stiff for you, add 1-2 Tbs. of milk.  
Preheat oven to 350* and when fully mixed, bake for 8-10 minutes. 



Gingersnap Cookie Variation:  
Scoop 2 1/2 Cups of the master mix into a bowl.  
Add in 1/2 Cup butter (don’t do shortening!),  
2 tsp. of ground ginger,  
1/4 tsp. of cinnamon, and cloves.  
Next add in 1/2 Cup of molasses,  
1 egg and  
1 tsp of lemon juice.  
Oven at 350*, and bake for 8-10 minutes.  
These are our absolute favorite around here  
and everyone asks for the recipe when they come over. 
 

 
 

Peanut Butter Chip Cookie Variation: 
Use 2 ½ Cups of mix, and place in a large bowl. 
Add in the following: 
½ Cup creamy peanut butter, 
1 stick butter (or ½ Cup) 
1 Tbs. heavy Mayo 
1 Cup peanut butter chips 
 
Form small 1 ½" balls, place on ungreased cookie sheet. Dip bottom of small glass into white sugar 
and press the balls flat. Alternatively, press tops of cookies with a fork to make a criss-cross pattern 
and sprinkle with sugar. Bake for 8 minutes (soft cookies) to 10 minutes (hard cookies) at 350*. Let 
cool on the cookie sheet for 3-5 minutes before removing to a cookie rack. This will eliminate 
crumbling into pieces when you try to move it while still hot. 
 
 
 



Master Muffin Mix 
 

In a large bowl whisk ingredients together: 
 6 Cups All purpose Flour 

6 Cups Whole Wheat Flour 

2 Cups Sugar 

4 Tbs. Baking Powder 

3 tsp. Salt 

 

   This mix is larger than the cookie mix, so you will most likely need a larger container than just the 
old coffee can. I store mine in a gallon glass jar on my shelf.  Each option uses a basic 2 3/4 cups of 
this mix, and makes 12-18 muffins depending on your muffin pans. I have used every single one of 
these options in the freezer for quick muffins, and had great success. Below, in red, I have listed the 
options you have for adding wet ingredients. Each one bakes in a 350* oven for 15-18 minutes. The 
more additions, the longer the time. Try them all, pick your favorite, and use it on any of the 
recipes. Here are six options for this mix... 

 

 

 

 

 



 

 

 

 

Option one: Applesauce muffins: 1/4 c oil, 1/4 c Applesauce (great for using up what is left in the 
jar at the bottom), 2 eggs, and 1 cup milk. Add in 1/2 tsp of Apple Pie Spice or Cinnamon. You can 
add as an alternative 1/2 chopped apple and decrease the milk to 1/2 cup. 

 

Option two: Almond Poppyseed: add 1/4 cup melted butter, 2 eggs, and 1 cup yogurt (plain--sour 
cream works well here too). add 2 tsp almond extract, 2 Tbs poppy seeds, and when well mixed and 
placed into the cups, sprinkle sliced almonds on the tops of the muffins. 

 

Option Three: Cheese/Onion: add 1/4 cup oil, 1 egg, and 1 1/4 cup of buttermilk. To this add 1/4 
tsp of pepper, 1/4 cup chopped chives, 1/2 cup cheddar cheese shreds, 1/4 cup of diced onion and 
1/4 cup of parmesan cheese. (other options to add if you want to switch things out would be 
scrambled eggs or sprinkling bacon bits/ pieces on top of the muffins) 

 
Option four: Berry Muffins: add 1/3 cup melted butter, 1 egg and 1 cup buttermilk or milk. Add 1 
cup fresh or frozen berries to the dry mix before adding the wet ingredients above. This helps the 
berries stay suspended in the batter. Add in 2 tsp. of lemon juice. (this can be added to the milk to 
sour it and make it buttermilk too) but if you like a stronger berry flavor just add this in to the batter. 

 
Option five: Banana Nut: use any of the wet beginning ingredients (in red): butter/ oil, egg(s) and 
(butter)milk. Stay with the ratios written together above. To that add: 1 large mashed banana and 1/2 
cup chopped walnuts, as well as 1 tsp. cinnamon. 

 

Option Six: Chocolate Chocolate Chip:(same as five, use the ratios of wet ingredients to your 
master mix then add:) 3 Tbs. Baking Cocoa, 1/3 Cup additional sugar, and 1/3 Cup mini or regular 
chocolate chips. 

 

• if your batter seems really stiff, try adding a Tbs. of milk or water at a time until it is 
smoother and easier to stir. :) 

• the muffins will bake in a 350* oven for around 12-15 minutes. Some ovens run hotter than 
others, so try checking at 10 minutes, and when you tap the top of the muffin it should 
spring back into place, not dent in. That is how you know they are done. Thanks Deanna for 
pointing this out! 

 

 



 

 

 

 

Scrumptious Scones Master Mix  
 

In a large bowl whisk all the ingredients together and store in an airtight container: 
 

8 Cups flour, mixed between All Purpose and Whole Wheat 
12 tsp. baking Powder 

2 ½ tsp. salt 
1 1/4 Cups sugar 

 
  To make scones, you need 3 1/3 cups of mix. Place in bowl, make a well in the center and add the 
following: 1 stick cold butter that you have cut into small cubes. With a pastry cutter, cut butter into 
the mix until it resembles coarse crumbs. Then, add in 1 cup cold soured milk (milk with 1 tsp 
lemon juice added), heavy cream or half and half. Mix until just holding together, then turn out on a 
floured surface and knead about one minute until it holds together well. Pat into a round disc about 
1 ½ inches thick, and cut into wedges like a pizza. Place on a greased cookie sheet, spaced apart. 
Brush each with water, a little more cream, or egg white, and sprinkle the tops with sugar, cinnamon 
sugar, or even lemon zest and sugar. 
 
   Bake at 375* for 25-30 minutes. You can add up to ½ cup of berries, grated ginger, fruit or veggie 
purees, or even chocolate chips. If you want to add oatmeal, only place 3 cups of the mix into the 
bowl, and add the 1/3 cup of oatmeal as replacement for the rest of the mix. 
 



 
 

Better than "Bisquick" Master Mix 
 

* just a quick note on this--I always double this recipe when packing my storage container with it 
and just make up the master mix when I have a meal I want to use this in. Doubled, it makes one 
batch more than will fill an average coffee can, so you can make some right away. :) 

5 Cups flour 

1/4 Cup baking powder 

2 Tbs. sugar 

1 tsp. salt 

1 Cup butter flavored shortening 

 

• Whisk your dry ingredients together, and then cut in the shortening until crumbly. Store for 
up to six weeks on the shelf, or indefinitely in the freezer. (We just store on the shelf) 

 
*To make simple biscuts, just add 1/3 cup milk, to 1 cup mix. For pancakes, just add between 1/2 
and 2/3 cup milk, about 2 Tbs of oil, and 2 eggs. For waffles, just increase the eggs in the pancake 
mix to four eggs instead of 2. And if you want those melt-in-your-mouth cheddar biscuts you would 
get at Red Lobster add 1/2 cup shredded cheddar cheese, 1 tsp garlic powder, a 1/4 tsp of butter 
flavoring, and 1/2 tsp of dried parsley. Yes, I am serious. :) 

 

*To coat chicken, add seasoned salt and whatever other seasonings you want to the dry mix, dip 
chicken in egg, drop into the mix, and roll to coat. Place into a greased baking dish and bake at 
350* for one hour until done (bone in chicken, such as legs). 

*To make mini-pizzas, mix up like you would for simple biscuts, but only add a scant 1/3 cup of 
milk and roll the dough out in more Biscut mix. Top with spaghetti sauce as pizza sauce and let the 
kids put their own toppings on. Quick, tasty, and less time from the counter to the table. You can 
also follow the same plan for making a crust for a casserole, or simple fry bread or breadsticks.  

 
 
 
 
 
 
 
 



 

 

Pancake/Waffle Master Mix 
 

6 Cups blend between All Purpose and Whole Wheat Flour 
¾ Cup Dry milk 

6 Tbs. Dark Brown Sugar 
1/3 Cup baking powder 

3 tsp. salt 
• whisk the following together in a large bowl, and store. When you want to use it to mix up a 

batch, use 1 1/3 cups mix, and then add one egg, ¾ cup water, and 2 Tbs. coconut or 
vegetable oil. If you like thick and puffy pancakes, lessen the amount of water.  

If you like thin pancakes, use a little more, 1 Tbs. at at time. 
 

• to make waffles, you simply add 3 eggs to each 1 1/3 cups mix. One batch makes up to 
ten pancakes. 

• Sprinkle coconut shreds, chocolate chips, nuts, dried berries, dried apple dices, whatever, 
to make the pancakes special. I also add nutmeg and cinnamon, as well as replace the oil 
with applesauce for special occasions. 



 
 
 

Fudgy Brownie Master Mix 
 

4 Cups all-purpose flour 
6 Cups sugar 

2 1/2 Cups cocoa 
3 tsp. salt 

4 tsp. baking powder 
2 Cups shortening 

In a large bowl, whisk all of the dry ingredients together. Cut the shortening into the dry ingredients. 
Store in dry place for up to 3 months. This will make 10 batches of brownies. 

To make 1 batch of brownies: Combine 2 cups brownie master mix, 2 eggs and 1 teaspoon vanilla. 
Bake at 350 degrees for 20-30 minutes. 

To make Black Bean Brownies: Take one can of black beans, and puree to a smooth paste. Add 
this to the brownie mix, plus another 1 Tbs. water, and the 1 tsp. Vanilla. For a serious chocolate 
fudge taste, add 1 tsp. instant coffee, or 1 Tbs. strong dark brewed coffee. 

 
 
 
 
 

 



 
 

Tortilla Master Mix 
with corn and wheat variations: 

 
8 Cups bread flour  

1 Tbs. salt 
1 Cup shortening or lard 

 
 

Cut the shortening into the dough until you have a thoroughly mixed blend. It will look like coarse 
crumbs. This should be stored in a cool, dark place for no more than three months at a time. 

 
   When you go to make tortillas, take 2 ¼ Cups of mix, and add ¾ Cup of cold water. 
 
   Mix and knead until smooth and elastic. Divide dough into 10 balls and cover with a wet towel. 
Allow to rest for 20 minutes, then roll into rounds. Bake on a hot stone or baking sheet in a 450* 
oven for 3 minutes. When the tortilla puffs up like a balloon, it is done.  You can also cook these in 
a hot skillet, flipping over to achieve the dark spots you are used to on store-bought tortillas. 
 
    Remove it, and move it to a rack to cool, or if you are planning on serving these warm, place in a 
large bowl covered with a plate (or a tortilla keeper). I put into an oven-safe container lined with 
wax paper that has a lid, and they stay moist and ready to roll until I am done making the batch. 
 
 
Corn Tortilla Variation: 8 Cups of masa harina (which is 8 cups of corn meal and 1 Tbs baking 
powder), 1 Tbs. salt, add the shortening or lard, and store in an air-tight container in a cool, dark 
place. When you want to use, add 1 Cup of cold water to 2 ¼ Cups of mix. It dries out very quickly, 
so you must keep the dough covered with a wet towel while you are working with it. It rolls out 
very easily, and you can even purchase tortilla presses at Hispanic groceries for very cheaply. I pan 
fry my corn tortillas and use the method I describe above to keep them fresh for our table. 
 
 
Wheat Tortilla Variation: 4 Cups Whole Wheat flour, finely ground, 4 Cups Bread Flour, 1 Tbs. 
salt, same 1 Cup lard or shortening. Mix thoroughly, and then store in cool, dark place. When you 
go to use, add ¾ Cup warm water to every 2 ¼ Cups mix. I allow the wheat dough to rest for ten 
minutes before trying to roll out to allow the gluten to relax some. Knead until smooth and elastic. 
Roll out in bread flour, and keep the dough covered while working with it. If it still seems hard to 
roll out, cover and wait another ten minutes. These also dry out quickly, so be sure to keep them 
covered as soon as you make them, or they will become inflexible and break when you go to roll 
them.  
 
 
 
 



 
 

Cornbread Master Mix  
 

5 Cups cornmeal, either yellow or white (we use yellow) 

3 Cups flour, either unbleached All Purpose or Whole Wheat 

8 Tbs. of sugar 

8 tsp. of baking powder 

2 tsp, of baking soda 

2 tsp. salt  

 

    To every 2 1/2 cups of this mix you add: 2 eggs, 2/3 cup milk, 2/3 cup buttermilk (regular milk 
soured with a little lemon juice, or 2/3 c. plain yogurt, or sour cream), and 2-3 Tbs. of melted butter. 
Pour into a greased pan and bake at 425* for 20-25 minutes in a 9X9 pan, or if you want muffins, it 
is the same temp but only 12 minutes. This batter takes a lot of additions if you are making muffins, 
and is one of my favorites to add bacon and eggs, cheese and chives, or green chilies too. 

Heather's Cornbread: When you are making up a batch of this, add the following to 2 1/2 cups of 
the mix: one can diced green chilies, one can creamed corn ( the ONLY recipe I actually use this 
stuff for), 2 eggs and  2/3 cup milk soured with a little lemon juice (a.k.a. "buttermilk" at the Estey 
home). Mix all until just blended, then pour into a pan and bake. It is fabulous with chili... 

 
 
 

 



 
 
 

One-In-A-Million Cake Master Mix 
 

10 Cups flour 
6 1/4 Cups sugar ( we mix dark brown and light brown sugar) 

1 Cup cornstarch 
5 Tbs. baking powder 

1 Tbs. salt 
2 1/2 Cups vegetable shortening 

 
 

In large sifter, combine flour, sugar, cornstarch, baking powder and salt.  
Sift in batches, into a large bowl.  

Use a pastry blender or a heavy-duty mixer to blend in shortening  
until mixture resembles cornmeal in texture. 

Spoon into a 20-cup container with a tight-fitting lid.  
Seal container, label and date. Use within 10 to 12 weeks.  

Makes 17 Cups cake mix. 
Bake in a 350* oven for approximately 15-18 minutes. 

(5 cups of mix make two 8" layer pans, or 18-24 cup cakes) 
 
Basic Spice Variation: To every 5 cups cake mix add 1 Tbs. cinnamon, 2 tsp. nutmeg, 1 tsp. 
cloves,(or 2 Tbs. pumpkin pie spice) and 1 tsp. maple flavoring, as well as 1 1/2 cups cold water, 3 
eggs, and 2 tsp. vanilla. You can also replace one of the eggs with ¼ cup applesauce or carrot puree. 
Best topped with a simple cream cheese frosting---block of cream cheese, 2 Tbs. lemon juice and up 
to 3 cups of powdered sugar, beat on high speed until fluffy and creamy. 



 
Chocoholic Chocolate Variation: To every 5 cups of cake mix, add 6 Tbs. cocoa 
powder, 1 cup dark and white chocolate chips, 1 ¼ cups cold water, 3 eggs, 2 Tbs. vinegar, 2 Tbs. 
dark brewed coffee, 2 tsp. of vanilla, and 1 Tbs. cinnamon. Top with chocolate frosting, or combine 
1 cup chocolate chips with 1Tbs. of shortening, melt until smooth, and allow to drizzle down the 
sides. 
 
Basic White Variation: to every 5 cups of cake mix add 1 1/2 cups cold water, 2 tsp. clear 
vanilla, 1 tsp. almond flavoring, and three egg whites. My family loves this cake with a butterscotch 
frosting---made with brown sugar, but the same recipe as the cream cheese frosting given above. 
 
Butter Yellow: to every 5 cups of mix, add 1 ½ cups cold water, 1 tsp. vanilla, 1 tsp. butter 
flavoring, and three eggs. As usual around the Welcoming House, we love chocolate, and this is a 
fabulous cake to have with chocolate frosting. Make a basic chocolate cream cheese frosting, and 
your family will be smacking their lips in appreciation! 
 
Red Velvet Variation: Make the basic white cake variation, but add 2 tsp, baking cocoa 
powder, and 1 tsp, almond flavoring to the cake, as well as an entire bottle of red food coloring. Top 
with a simple cream cheese frosting, such as is listed with the spice cake variation.... 
 

 
 



 

Muffin Bread Master Mix: 
 

10 Cups flour (I use half wheat and half white for a hearty, but not heavy, loaf) 
2 Cups dark brown sugar 

2 Cups white sugar (I use all dark, but this is for all of you getting started) 
4 Tbs. baking powder 

4 tsp. salt 
1 Cup dry powdered milk (or omit this and use 1 c. milk when making up a batch) 

 
Mix these ingredients really well with a whisk and then put into a cleaned jar or can  

with these instructions on the side: 
 

 
FOR ONE BATCH OF MUFFIN BREAD: 
To 3 cups of mix add the following: 3 Tbs. oil, 1 cup milk (or water if you added powdered milk), 2 
eggs, and 1/2 cup wet ingredient and/or 1 cup dry ingredients. 
 
*(In other words, if you are making the Banana mix above, you would take 3 cups mix and add: 1 
cup milk, 3 Tbs. oil, 2 mashed bananas, and 1 cup broken walnut pieces, as well as 2 tsp. 
cinnamon.) 
 
*(Sweet Cream Mulberry uses half and half as well as milk, plus 1/2 cup fresh mulberries) 
 
 *(Chocolate Coconut was 2 Tbs. baking cocoa plus 1/2 cup coconut added in to the recipe) 
 
**For each batch you can add up to one cup of dry additions, and 1/2 cup of wet without changing 
the ingredients listed. I use dried fruit often, such as in the Mulberry bread, and I make sure to soak 
the berries for 10 minutes in boiling water from my teapot before adding them to the mix, but then 
nothing changes. 



 
 

“Sweet and Simple" Pie Crust  

Master Mix  
 

10 Cups flour 
4 Tbs. sugar (less if making for a non-sweet pie) 

1 Tbs. salt 
2 tsp. baking powder 

4 sticks lard or crisco (2 Cups) 
 

Mix very well, until resembling soft coarse crumbs. Store in an airtight container, and when you 
want to make a double pie crust, use 3 cups mix. Add to that mix: 

1 beaten egg 
2 tsp. vinegar 

 
Roll out, and use in a double crust pie. 

 
 

 
 
 

 





Brown Gravy Master Mix 
 

1 2/3 Cup cornstarch 
8 Tbs. instant beef bullion granules, MSG free 

4 tsp. instant coffee 
2 tsp. onion powder 
2 tsp. garlic powder 
1 tsp. black pepper 

½ tsp. paprika 
½ tsp. ground thyme 

 
As I have shared many times on my blog, The Welcoming House, I try to make things from scratch 
often. So when I am listing things like onion powder or garlic powder, those are things I  make from 

my own dehydrated onions and garlic chips. Pepper is always fresh ground, and the thyme also 
comes from my garden and is run through the coffee grinder before adding to the mix. I have been 
known to keep this in the cupboard without the beef granules, and instead add 3 Tbs. of mix to 1 ½ 
cups of beef stock I put up from canning. Otherwise, include this with the bullion and add the same 
amount to 1 ½ cups of hot water. Mix it into a small amount of liquid first, and then add back into 

the total amount of hot water in pan. Bonus to this recipe is it is gluten-free for those who have 
family members who are gluten-sensitive. 

 

Chicken Gravy Master Mix 
2 2/3 Cups dry milk 

¾ Cup all purpose flour 
¾ Cup cornstarch 

6 Tbs. Instant Chicken bullion granules 
1 tsp. ground sage 

1 tsp. ground thyme 
1 tsp. black pepper 
1 tsp. dried parsley 

 
Whisk all these dry ingredients together very well, and then place in a glass jar that is labeled. Use 3 
Tbs to 1 ½ cups water for a single batch of gravy. Be sure to whisk the mix into the water quickly so 
that are no lumps. As above, you can omit the bullion granules and simple add 3 Tbs. of the rest of 

the mix to 1 ½ cups chicken stock. 
 



Basic Pudding Master Mix 
(with four common variations) 

 
 

1 ½ Cups white sugar 
1 ½ Cups cornstarch 

8 Cups dry milk powder  
 

Whisk these ingredients really well, and place into a large glass jar with a label. This will keep 
stored on the shelf for about 3 months if kept in a cool, dark place. We use full fat milk powder 

because we think it gives a better end result, although you can certainly use non-fat milk and it will 
still give you a good product, just a little thinner taste. In a pan, heat up 2 ½ cups of water, and 

whisk in 1 ½ cups of mix. Cook, stirring frequently on medium low heat, until thickened, for about 
10 minutes. See below for the four variations... 

 
 
For Vanilla Pudding: 
  Once pudding is cooked, take off heat, add either 1 Tbs. butter or coconut oil, and 1 tsp. vanilla. 
Whisk until well blended, and then pour into container. Let cool until set. 
 
For Tapioca Pudding: 
   When getting ready to make tapioca pudding, be sure to heat the water and add the pearl tapioca 
at least an hour before making into pudding. Then heat everything on the stove, adding an extra ½ 
cup of water to mix, and stirring. Once cooking time is finished, add 1 tsp. cinnamon, 1 tsp. vanilla, 
and 1 Tbs. butter or coconut oil. Pour into container and let sit overnight or for at least 8 hours. 
 
For Chocolate Pudding: 
    Add 4 Tbs. of baking cocoa, and ¼ cup sugar  to 1 ½ cups of mix, and stir in 1 tsp. of instant 
coffee granules. An alternative to the instant coffee granules is using ½ cup of strong cold brewed 
coffee in exchange for some of the water. When done cooking, take off heat and add 1 tsp of vanilla, 
and 1 Tbs. of butter or coconut oil. Whisk until well blended, then pour into container and cool. 
 
For Butterscotch Pudding: 
   Add ½ cup Dark Brown sugar to 1 ½ cups Mix, and ½ tsp. maple or caramel flavoring to the 
water.  Cook as usual, then, when done cooking, take off heat and add 1 Tbs. butter or coconut oil to 
the mix, as well as 1 tsp. vanilla. 
 
 
 
 
 
 
 
 
 
 



Fakin' it and Shakin' it Master Mix 
 
 
 
What would a Master Mix Cookbook be if it didn’t include a recipe for a fabulous coating mix for 

chicken, or fish? The Handy Hubby crafted this winning recipe to make his amazing chicken 
tenders for our kids, and we also love it when he makes homemade fish and chips a couple times a 
year. Of course, as always, these mixes are best when using fresh ingredients, and so he grinds up 
fresh cornmeal when we mix this up, which takes it from amazing, to out of this world. I would 
encourage you, if you have not invested in a grain mill before now, and you want to get serious 

about baking, cooking, and making your own stuff from scratch for pennies of what you would pay 
in the store, there is no better time than now. We make our cornmeal out of fresh popcorn, and it 

really is amazingly sweet and corn-y.  
 
 

2 Cups cornmeal 
2 Cups freshly ground whole wheat flour 

2 Tbs. Lawry's seasoning salt 
1 Tbs. All Purpose Herbal Seasoning mix 

1 Tbs. chili powder 
 

He says that "He isn’t writing this book, I am...but if people really want to know what he does: It is 
very important that you use 1 cup of the mix at a time, and coat the chicken or fish you are making 
initially. After that, dip the meat (or things like zucchini chips) in an egg wash, then dip it a second 
time. We normally have two bowls, with one cup of this batch each. One is for the first coat, then 

the egg wash, then the bowl with another batch of the breading for the sticky stuff." 
Our oldest asks every birthday for his fish and chips as her birthday dinner.... 

 
 
 

 



Rice/Noodle Basic Master Mixes 
 

Sometimes, Master Mixes can be put on an index card, and made up in individual portions so all 
you  have to do is grab and go. In my original series "Making DO Without Missing A Thing" I 

talked about how have a basic recipe for things we spend good money on at the grocery store, but 
cost us pennies to make at home, is almost worth more than gold to a busy wife, mother, father, or 
homemaker. The next two recipes are ones I have on hand, and make up ahead of time for quick 

meals. I split the amounts into four equal portions, enough for four servings per bag. If you have a 
larger family, split them into two, or even if they will be used as the main base of your meal, then 

you can grab a bag or jar, and go. 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

You are going to need either small jars, or quart size baggies, your spoons measuring set, and 
whichever of the mixes you choose, you will need the seasonings for. We are going to start with the 
Rice mix. If you have a family member who does not really like rice, we mix the rice half and half 

with broken spaghetti noodles, and it makes it similar to the noodle packets you purchase in the 
store. One cup of rice, uncooked, serves three people as a side dish, or with added veggies and 

meat, as a main dish. 

   For each one of these recipes, you are going to have to make up your mind about two things: 

   A: how many bags you want to make up of each one 

   B: how many people are in your family 

   Each of the below recipes gives you enough for 4 bags (that is using 1 cup of rice, if you have 
more in your family, then it will give you enough for half of that.) So when you are making this up, 
put  2 Tbs+1tsp of the seasoning in each bag for every cup of rice. Have your kids help, or your 
hubby, or go together with a friend and make up a bunch of these together to share between your 
families. When the time comes to throw it in a pot and make it, all you will need to add is 2 cups of 
water per one cup of rice...and best yet, you can write that on the outside of the bag so that you dont 
have to guess! If you are REALLY frugal, as I am, then once you use a bag, you grab one of those 
old coffee cans that just happens to be sitting around, and put the bag in it, so when it comes times 
to mix up more there the bags are just waiting to be used again. 

  Curry Mix: mix 1/2 cup Instant Onions, 3 Tbs. curry powder, 3 Tbs. chicken bullion, 1 tsp. 
garlic powder, and 1/2 tsp. tumeric. Add this to 4 cups of rice (or 2 cups rice and 2 cups broken 
spaghetti). Easy meal ideas: Coconut Chicken Curry: to this bag add chicken, water chestnuts, 
shredded coconut, chunked tomatoes, and diced peppers, cook the dish in half water and half 
coconut milk. Add the veggies right at the end to keep that crisp flavor. 2nd idea: Curried 
Chickpea Meal: mash one can of garbanzo beans, add a dash of chili pepper and one can of tomato 
paste, as well as ground burger. Serve the meal with pita bread and sliced cucumbers. 

 

 Beef Mix: mix 3 Tbs. beef bullion, 1/2 cup instant minced onion, and 1/2 cup parsley flakes. 
Add this to 4 cups of rice or the rice and noodle mix. Meal ideas: Stroganoff: add one small can of 
mushrooms, cooked browned beef, and one can of cream of mushroom soup.  Stir in one cup sour 
cream right before serving.  2nd idea: Who doesnt love Cheeseburger Macaroni? How about an 
alternative with a rice/noodle mix? Add in browned ground beef, 1/3 cup of spaghetti sauce, 1/3 cup 
ketchup, 1 Tbs. of hotdog relish (trust me here), 1/2 tsp. of mustard, and right before serving, top 
with shredded cheddar cheese. Delicious! 



 
Chicken Mix: 3 Tbs. chicken bullion, 1/2 cup parsley flakes, 1 Tbs. celery flakes, 1/2 cup 
minced onion, and 1/4 tsp. white pepper. Add to 4 cups of rice or rice/noodle mix. Meal ideas: 
Creamy Chicken Alfredo: Cook contents in bag in half milk, half water and add mozzarella and 
parmesan cheese to the mix. Shred chicken, and add either a mixed veggie into the pot, or serve it 
on the side. 2nd meal idea: For tortilla filling: add one can cream of chicken soup after cooking, 
shredded chicken, one can green chilies, and melt in cheddar cheese. Serve in flour tortillas, or broil 
and make hearty chicken and cheese quesadillas. 

 
Spanish Rice Mix: 3 Tbs. tomato/chicken bullion (you can find this normally in the Hispanic 
food section of the grocery store), 1 Tbs. minced onion, 1/4 cup parsley flakes, 2 tsp. salt, 1/2 tsp. 
black pepper, 1 tsp. garlic powder, 1 tsp. tumeric, and 1-2 tsp. chili pepper. Meal ideas: Taco filling: 
add browned ground beef, one can tomato with green chilies, one can black beans, 1/2 cup chopped 
sweet peppers, and serve on tortillas  with cheese and sour cream. 2nd meal idea: Enchiladas: take 
the above and fill tortillas, roll up and place in a greased pan, pour one can enchilada sauce over it 
and bake for 30 minutes at 350*. 

    

Here is where you get to start thinking outside the box. If you wanted to, you could simply mix up 
the seasonings, put them in a jar labeled with tape for each flavor, and each time you want to make 
up a batch of something for dinner, add 2 Tbs.+1 tsp. for each cup of rice, macaroni, noodle mix, 
whatever, that you are cooking. I do a little of both. I have jars with these Master seasonings in my 
cupboard, but I also have these mixes bagged up to grab on a minute's notice. I do both because 
when you purchase the seasonings at the beginning, you might not use up all of them, and this way, 
I save it all, and when I go to replace the bags of rice/noodle mix, I already have it made up and 
ready to add. :) 



“Helping Hand” Hamburger Mix 
 

Because we all know that hamburger (and busy cooks for busy families)  
all need a little help sometimes, right? 

 
 
 
   Again, this recipe is going to cover enough for four bags full of an alternative to those pricey 
little "Helper" boxes we mindlessly run to when we are in a rush, not thinking about how much they 
are costing us in price, and in health over the long run. I do not make up a huge Master Mix for 
these, but rather, my family likes variety, so I am sharing these ideas and recipes with you from 
what we do around here. I normally have a couple different kinds made up because with a big bag 
of macaroni and a couple kids who love to measure and dump, you have yourself an assembly line 
that will put most factories to shame. Can you feel me smiling? Each kid in my family, or the ones 
that think they belong to my family (we might as well make them up bedrooms), have a favorite, 
and that makes them very willing helpers if it means they get to eat it eventually. 
   So measure out in each bag enough for four servings, or get the gallon bags and double the recipes 
below. Then they work as a main dish for an entire family, unlike those miserly little boxes that you 
spend an arm and a leg for, and two hours later have kids tearing down the house looking for 
something else to eat. 

On the outside of each bag write: 
Type of "Helper meal" 

and 
Add 3 Cups water 

and ¾ lb browned ground beef 
 

Into each bag place the following: 
1 ½ Cups large macaroni or wide egg noodles 

 
Now choose which version you want to have, and add the mixture to the bag/jar, and seal it up: 

 
 
 

Cheeseburger Helper Meal: 
2/3 Cup dry milk 
1 Tbs. cornstarch 

1 tsp. onion and garlic powder 
½ tsp. thyme and oregano 

½ tsp. dill 
(when you make it, add in 1 cup of American shredded cheese, and 1 Tbs. of ketchup to the pan 

while you are cooking it, and your kids will rave. This is the most requested recipe of all.) 
 
 
 
 
 
 
 



Taco Helper Meal: 
 

2/3 Cup dry milk 
1 Tbs. Cornstarch 

1 tsp. onion powder 
1 tsp. cumin powder 
1 tsp. chili powder 1 
1 tsp. brown sugar 

1 tsp. sea salt 
 

When making this version, add 1 cup cooked brown rice,  
and 1 can, drained, of tomatoes with green chilies to the skillet while cooking. 

Top with cheese, and sour cream. 
 

To make this into Chili Mac, just add a can of black or pinto beans to the pan, and 1 small can of 
tomato paste. When I make it, I also adjust the hear quotient by adding another tsp. of chili powder 

to get that strong chili flavor. 
 
 

Tuna Helper Meal 
 

2/4 Cup dry milk 
1 Tbs. cornstarch 

1 tsp. onion powder 
1 tsp. garlic powder 

1 tsp. oregano 
1 tsp. parsley 
1 tsp. basil 

 
When making this version, add 1 can tuna, drained, to the pan 

along with 1 cup parmesan cheese, and a small onion, diced finely 
. Top with bread crumbs a few minutes before serving and your kids and family  

will think you slaved over a stove all day just for them. 
 

 
 

 
 
 
 



“Instant” Oatmeal Mixes 
 

Every fall I mix up a huge batch of this master mix, and use it every single week, varying it by 
adding different fruits, or seasonings, extracts, to make it appealing week after week. 

The basic mix is so simple, I have the feeling some of you are going to smacking yourself in the 
forehead that you didnt already have this on hand. I know I did when I saw the idea somewhere else 

and started making simple oatmeal mixes each week for my hungry kids. 
 

5 Cups old fashioned rolled oats, run through the blender 
5 Cups quick oats, left alone :) 

1 Cup dry milk powder 
1 Cup sugar 

1 Cup instant creamer powder 
2 tsp. salt 

 
To make up a batch it is 1 Cup mix to 1 ½ Cups water. 

Here are some of my simple variations: 
 

add ½ cup dried fruit, such as Berries, Cherries, raisins, etc for each 2 cups of mix. 
 

Peaches and Cream Oatmeal: 
2 Cups mix 

½ Cup dried peach pieces 
½ tsp. nutmeg 

½ tsp. cinnamon 
3 Cups water 

 
Strawberries and Cream Oatmeal: 

2 Cups mix 
½ Cup dried sliced strawberries 

½ tsp. cinnamon 
1 tsp. vanilla extract 

3 Cups water 
 

Maple Brown Sugar Oatmeal: 
2 Cups mix 

½  tsp. maple extract 
½  tsp. vanilla extract 

1 Tbs. Molasses 
3 Cups water 

 
Raisin Cinnamon Roll Oatmeal: 

2 Cups mix 
½ Cup raisins 

2 tsp. cinnamon 
½ tsp. vanilla extract 

½ tsp. butter  
3 Cups water 

 





Using my recipes for Dried Soup Master Mixes.... 
 

Just as I shared with you in the last chapter, some things I make in batches so I can just dump into a 
pan, add the additional ingredients, and turn it on to cook. These mixes are amazing for those busy 
days when you just need a pan, some water, a minimal amount of prep time, and to be able to walk 

away. They are ideal for the crockpot as well, because you just dump, add, flip the dial to low, 
medium or high, and come back hours later to an amazing meal waiting for you. 

If you look, there are many different basic soup mixes all over the internet,  
and I have compiled quite a few over the last four or five years.  

I pulled out 8 of our favorites, from simple to fancy, to add them here, and share them with you. 
This is one of those areas where a dehydrator comes in for a good amount of my recipes. Produce 
comes in from my garden, gets sliced, diced, or shredded, and placed on the trays. Hours later it 
goes into jars for common use, or a holding place until I have everything done to make up one of 
the many mixes that I use, such as these soup mixes. If you do not dehydrate, you can substitute 
those ingredients in my mixes by just adding those items in fresh when making the soup. I have 
given you the amounts in parenthesis for each recipe. However, if you haven’t started using a 

dehydrator yet, I would encourage you to look into it, and scan through some of my posts on the 
Welcoming House Blog. You will find that it saves you a tremendous amount of money on produce 
in the long run, as you are able to participate in sales, gifts of free produce, farmers market finds, 

etc.....and months later you will still be eating that great stuff at a cheap price compared to what you 
would pay in the store. 

 

Chicken Noodle Soup Mix 
 

To each Pint Jar or bag add the following: 
 

1 Cup thin egg noodles 
4 Tbs. instant chicken bullion (or use chicken stock while making) 

½ Cup dried carrots (2 regular fresh) 
2 Tbs. dried celery (2 stalks fresh) 

¼ Cup dried onion dices (½ onion, diced) 
1 tsp. garlic powder 

1 tsp. sea salt 
½ tsp. dried parsley 
½ tsp. black pepper 

1 bay leaf laid on top 
 

Write on lid or bag to add 8 cups water and 2 cups diced, cooked chicken.  
If you like your chicken soup thicker, then add 1 Tbs cornstarch to the above mix.  

Takes about 15 minutes to cook and be ready on the stove top. 



 
 

ABC's and Veggies Soup Mix 
 

In a pint jar or bag place the following ingredients: 
 

½  Cup Alphabet pasta 
½ Cup carrot dices (2 fresh) 

½ Cup dried peas (1 ½ cups fresh) 
½ Cup potato dices (1 cup fresh) 

3 Tbs. tomato powder (1 small can tomato paste) 
1 Tbs. instant veggie bullion 

1 Tbs. dried celery (1 stalk, diced) 
2 Tbs. onion dices (¼ small onion, diced) 

1 tsp. dried oregano and basil, each 
1 tsp. dried garlic powder 

1 tsp. onion powder 
1 tsp. sea salt 

 
When making, add this to 8 cups of water, and cook for about 15 minutes on medium high. Test the 

carrots and potato dices to make sure they are tender. Otherwise can take up to 20 minutes to be 
finished. This smells amazing while cooking, and kids young and old love the alphabet pasta!  

 
 
 
 

 
  



Beef Barley Soup Mix 
 

In a Pint jar or bag place the following ingredients: 
 

½ Cup pearled hulled barley 
½ Cup dried diced beef pieces (1 c beef stew meat) 

1 Cup diced potato dices (2 c potato, diced) 
1 Cup dried carrots (2-3 fresh, cut in rings) 
¼ Cup onion dices (½ small onion, diced) 

1 Tbs. instant beef bullion (or use fresh beef stock to make soup) 
1 tsp. thyme 

1 tsp. ground sage 
1 tsp. basil 

1 tsp. oregano 
1 tsp. garlic salt 
1 tsp. sea salt 

1 tsp. black pepper 
 

Add this to 8 cups water, and let cook for about 30-40 minutes. The barley will give the soup a nice 
thickness so you do not need to thicken with cornstarch if you want a thicker soup. This one is a 

great one for the crockpot, just dump ingredients in, set on low, and walk away.  
In about 6 hours it will be ready to eat. 

 
 
 
 

 

Turkey Brown Rice Soup Mix 
 

In a Pint jar or bag place the following ingredients: 
 

½ Cup brown rice 
½ Cup potato dices (1 cup potato dices) 

½ Cup carrot dices (2 medium carrots, diced) 
¼ Cup onion dices (½ small onion) 

¼ Cup cherry tomato halves, dried (1 small can diced tomatoes) 
¼ Cup sweet pepper dices (1 small red or green sweet pepper) 

2 Tbs. dried celery (2 stalks celery, diced) 
1 Tbs. Basil, crushed 

1 tsp. sea salt 
1 tsp. garlic salt 

1 tsp. tomato powder 
1 tsp. thyme 

 
When cooking, add all of this to 8 cups of water, and add in 2 cups of chopped leftover turkey, 

cover, and cook on medium heat for 20-25 minutes. This soup will be a thicker soup, and if you let 
it sit overnight, you will find it turns into a very good hearty stew that makes a great second meal. 



Tarragon Tomato Soup 
 
This recipe is strictly for use with dehydrated ingredients. If you want to make a quick tomato soup 
all you need is a can of tomatoes, a couple fresh ones, some milk, and some seasoning. This can go 
on your shelf and be used for individual servings (2 Tbs. to a full standard sized coffee mug of hot 

water) or for a large pan of soup. 
 

In a Pint jar or bag place the following ingredients: 
 

1 Cup dry milk powder 
½ Cup Tomato powder 

1 Tbs. cornstarch 
1 Tbs. onion powder 

1 Tbs. sugar 
1 tsp. garlic powder 

1 tsp. crushed, dried tarragon 
1 tsp. instant veggie bullion 

1 tsp. basil 
 

To make, for every 2 full cups of water, add ¼ cup mix. Let simmer until done. This makes a nice, 
saucy tomato soup with a hint of sweetness from the tarragon, and richness from the basil. I dry my 

cherry tomatoes all summer long just so we can have some of this soup each fall. 
 

Calico Bean Soup Mix 
 

This is one of my favorite mixes to have on hand for throwing in the crockpot on busy days. 
In a Quart Jar, layer the following ingredients: 

 
¼  Cup split peas 
¼ Cup red lentils 
¼ Cup navy beans 

¼ Cup red kidney beans 
¼ Cup black beans 

¼ Cup great Northern Beans 
¼ Cup yellow lentils 
¼ Cup pinto beans 

½ Cup diced dried carrots 
2 Tbs. dried celery pieces 

2 Tbs. instant chicken bullion 
1 Tbs. cornstarch 

1 tsp. basil, oregano, and thyme 
1 tsp. garlic powder 

1 tsp. black or white pepper 
 

Add entire jar to 8 cups of water, and add in 2 cups of smoked ham or a smoked ham hock.  
Bring to a boil and let sit for an hour, turned off,  

then turn back on and cook for two hours on medium low. 





 
Okay, lets face it, we ALL have bought those very expensive little packets of seasoning when they 
go on sale just so we can make our kids Tacos, or our "special chili". Even worse, how many of us 
have panicked at the thought of telling your very fussy three year old that there is no more 

Ranch Dressing in the house to use on their chicken nuggets, or whatever? 
 

Maybe you can’t relate, but as the mom of three children, ALL of whom have had a love affair with 
either Ranch dressing, or Tacos (especially if served with homemade tortilla chips), 

then I can honestly say those things were items we spent more than we should have on when we 
were still shopping the way that 90% of Americans shop when it comes to groceries. 

 
Once I started gardening, food prices started going up,  

I noticed we developed more and more sensitivites to different foods,  
and FINALLY when I saw  

these simple mixes are SO easy and SO cheap to make yourself... 
well, I was sold. 

 
I havent looked back since, and to tell you the truth,  

I think our homemade stuff is so much better than the stuff in the bottle,  
that we CANT go back to it. 

Its healthier for you, cheaper for you, and simple to do. 
So why not? 

 
I decided to include the top ten mixes that we keep around the house just for you. Perhaps in the 

future we can have another Ebook with more recipes, since I use more than 30 different herbs in my 
home, but right now, I tried for the most common mixes we have to make it easier for you. 

 
I hope you enjoy. 

 

 
 



Taco Seasoning Master Mix 
 

¼ Cup instant minced onion 

2 Tbs. Mild or Hot chili powder 

2 Tbs. Cornstarch 

2 Tbs. garlic salt 

2 tsp. paprika 

2 tsp. crushed red pepper flakes  

(we dry hot peppers and pulse them through a coffee mill) 

1 ½ tsp. dried Oregano 

1 tsp. garlic powder 

1 tsp.  ground cumin 

1 tsp. ground dried organic lime peel 

 

Makes roughly the equivalent of three to four packets of the  Taco seasoning from the store.  

Use 2 Tbs. of this mix  and ½ cup water to the meat when making tacos. 

Just a short note as to thinking outside the box with these seasoning mixes: we have actually made 
zucchini chips in the dehydrator using this seasoning, and it is an occasional request on popcorn.  

If you have access to a good quality MSG-free natural cheese powder,  
it makes an amazing pretzel covering as well.  

 

Authentic Curry Seasoning Master Mix 
This one is unusual in that it is stored as a whole seed mix, which you will heat in a pan until it 

smells delicious and warm, toasting them to bring out the best. After that, you whir it through the 
coffee grinder, and add back to the pan along with a touch of tumeric (one of my favorite spices), 

and chili powder in the heat level you are comfortable with. 

Here is the blend: 

¼ Cup whole coriander seeds 

2 Tbs. whole cumin, anise and mustard seeds 

1 Tbs. caraway seeds 

1 Tbs. whole allspice berries 

1 Tbs. fenugreek seeds 

For each batch of curry sauce, use 1 Tbs. of the toasted, ground seasoning, 

 then add 1 Tsp. of Tumeric and 2 tsp. of chili powder to make an authetic,  

and incredibly flavorful Curry that your whole family will love. 



"Sweet and Sassy" Chili  
Master Seasoning Mix 

 
¼ Cup All purpose flour or cornstarch 

2 Tbs. dark brown sugar 
1 Tbs .medium heat chili powder 
1 Tbs. crushed red pepper flakes 

1 Tbs. dried onion powder, or pieces 
1 Tbs. dried garlic powder 

2 tsp. cumin seed 
2 tsp. dried parsely , rubbed and crushed 

2 tsp. sea salt 
2 tsp. dried basil 

2 tsp. ground cinnamon 
1 tsp. black pepper, freshly ground 

 
Small batch of chili to serve 6, use 2 Tbs. For a large crockpot full, I use half of what this recipe 
makes, and it thickens the chili, which then has amazing flavor. To add to this, I dump in a jar of 

homemade salsa, 1 can tomatoes with green chilies, 1 Quart jar of spaghetti sauce, 1 lb. meat (even 
venison meat rocks with this recipe), and add 1 Tbs. molasses. I prefer it with the flour, although 

you can also use dried bean powder from refried beans to thicken your chili as well. 

Italian Master Seasoning Mix 
 

½ Cup dried oregano leaves, crushed 
1/3 Cup dried basil leaves, crushed 

3 Tbs. dried thyme leaves 
3 Tbs. garlic powder 

2 Tbs. dried onion, minced or powdered 
1 Tbs. dried parsley, crushed 

1 Tbs. tomato powder (optional) 
1 Tbs. sea salt 

 
This gets used a lot at our house.  

I mean, a lot.  
One of my favorite ways to use it besides cooking  

is to sprinkle it over breadsticks before baking after wetting the tops with water.  
Another option is to actually bake it into rolls we are going to serve with spaghetti or lasagna.  

There is no specific amount of seasoning you should use for a dish. Think of this like a jar of a mix 
that you are just going to add until you are happy with the way the food tastes. Start with a couple 

tsp if you are just looking to flavor something, and go from there. When I bake with it, I start with 1 
Tbs. for breadsticks, and increase depending on what I am using it for. This is stored in my 

cupboard in a glass pint jar, with a washed and reusable green shaker lid from a long-gone jar of 
Parmesan cheese. That way I can use it whenever I want, on anything. 

*add 2 Tbs. of this mix to a pint jar filled with 1 cup olive oil and 1 cup apple cider vinegar,  
and you have instant Italian dressing.. It needs to sit overnight, but just shake it up,  

and you are good to go. 



 

 

Spaghetti Sauce Seasoning Master Mix 
(With a Pizza Sauce Variation) 

¼ Cup cornstarch 
¼ Cup dried green pepper, minced or powdered 
¼ Cup sweet red pepper, minced or powdered 

¼ Cup diced or minced onion 
(I normally take full sized pieces and pulse them through the coffee grinder, then add them) 

2 Tbs. dried crushed basil 
2 Tbs. dried and crushed oregano 

1 Tbs. dried crushed marjoram 
1 Tbs. dried crushed  rosemary 

1 Tbs. dried thyme leaves 
1 Tbs. dried and crushed sage 

1 Tbs. onion powder 
1 Tbs. Garlic powder 

1 Tbs. sugar 
1 tsp. red pepper flakes 

1 tsp. powdered coriander seeds 
1 tsp. sea salt 

1 tsp. white pepper 
 
 

Use 1 Tbs. at a time for seasoning. Bake with it, cook with it, adjust the seasonings to your favorite 
tastes. If you want to change this for pizza seasoning, take 1 Tbs. of this, and add 1 tsp. of crushed 

red pepper flakes, as well as 1 tsp. of mild chili powder. 



Apple Pie Spice Seasoning Mix 
 

Just your basic apple pie spice seasoning,  
use 1 tsp. at a time, or whatever your recipe calls for. 

 
3 Tbs. cinnamon 

1 Tbs. allspice berries, ground 
1 Tbs. freshly ground nutmeg 

 
Want a quick idea? Using the One-In-A-Million Cake Master Mix, peel and core 5 medium Apples, 

then cut into chunks. Take those and toss with 1 Tbs. lemon juice, 2 tsp. Apple Pie Spice Mix, ½ 
Cup brown sugar or honey, and dump into a greased pan. Mix up a batch of the simple yellow cake 

mix, pour over the top, sprinkle with another tsp. of the apple pie spice, 
 and bake at 350* for 35-40 minutes.  

Delicious served with a scoop of vanilla ice cream  
5 minutes after you take it out of the oven. Enjoy! 

Pumpkin Pie Spice Master Mix 
My very own variation of a simple pie spice. Not too different, but very very good! 

 
3 Tbs. cinnamon 

1 Tbs. ground cloves 
1 Tbs. coriander seeds, ground 
1 Tbs. freshly ground nutmeg 

2 tsp. ground ginger 
2 tsp. ground allspice berries 

 
Use as you would a regular pie seasoning. :) 

I use this to make everything from pies to pumpkin bread or muffins. 
 

All-Purpose Herbal Seasoning  

Master Mix 
 

2 tsp. Basil, crushed 
2 tsp. Oregano, crushed 

2 tsp. Marjoram, crushed 
1 tsp. Tarragon, crushed 

1 tsp. Thyme leaves 
1 tsp. Rosemary leaves, powdered 

1 tsp. garlic powder 
1 tsp. onion powder 

 
Use as a table seasoning, or cook with this. Tastes amazing on baked potatoes that have been 

slathered with butter. If you like a little kick, add 1 tsp. crushed red pepper flakes. 



 Ranch Dressing  

Master Seasoning Mix 
 
Heads up on this one----all you have to do to change this from regular Ranch dressing to buttermilk 

Ranch is to add ¼ cup of dry buttermilk powder to the recipe before starting with the first 
ingredient. I choose to leave it plain, and then just add ¼ cup soured milk to the mayo when making 

it up to refill the container. Your choice. 
 

4 Tbs. dried parsley 
4 Tbs. dried, minced onion 

2 Tbs. dill weed, 
2 Tbs.  basil 

2 Tbs. thyme leaves 
2 Tbs. garlic powder 

1 Tbs. sea salt  
½ tsp. ground black pepper 

If you are adding the buttermilk powder, add ¼ Cup to this mix. 
 

For a refill on your regular salad dressing bottle, you will need to use 2 Tsp. of the mix, to ¼ cup 
buttermilk or soured milk, ¾ cup mayo. Let this sit for about an hour before even using so that you 
can let the flavors meld. Otherwise, it will indeed taste like watered down mayo with floaties, and 

who wants that? :) 

Mesquite BBQ Master Seasoning Mix 
 
 

¼ Cup dark brown sugar 
3 Tbs. sea salt 

2 Tbs. hot chili powder 
1 Tbs. smoked paprika 

1 Tbs. thyme leaves, ground 
1 Tbs. cayenne powder 

2 tsp. ground black pepper 
2 tsp. oregano, crushed 

1 tsp. onion powder 
 

This is pretty spicy, but oh SO GOOD. We use it as a dry rub (¼ cup worth which will be about half 
of what you make here), as seasoning on chicken, or pork. I have added it to popcorn seasoning, 

tossed it with zucchini slices when making veggie chips in the dehydrator, etc. 
I love how sweet, and yet how spicy it is in your mouth. 

As you know, the Handy Hubby loves to smoke meat, and if you rub a pork roast down with this the 
night before, then smoke it the next day, your cooking will rival the best mequite BBQ out there. 

 





Flavored Creamer Master Mixes 

 
This is for powdered coffee creamers, although they most certainly are not limited only to using in 
coffee. Make one large batch as listed, and then split between small half pint jars. I tie them with 

pretty ribbons, and place in a small basket with a bag of special coffee and a fun mug. If the person 
I am giving it to likes sweets as well, I purchase an inexpensive spoon from a large store, and dip it 

into chocolate, cover with cellophane, and tie with a matching bow.  
This kind of gift is easy, and such a hit for the person who recieves it!  

And of COURSE, there is nothing wrong with tucking a packet of scone or cookie mix, either!  
 

Blend all of these really well in a mixer, food processor, or blender.  
Store in an airtight container for up to six months.  

If you prefer a thinner taste, switch the amounts of the powdered creamer vs dry milk. 
 We prefer the creamier taste here at The Welcoming House.. 

 

 



Hazlenut Creamer mix 
½ Cup powdered coffee creamer 

½ Cup powdered sugar or Splenda 
¼ Cup dry milk 

1 tsp. hazelnut extract or flavoring 
½ tsp. clear vanilla extract 

 
 

French Vanilla Creamer mix 
½ Cup powdered coffee creamer 

½ Cup powdered sugar or Splenda 
¼ Cup dry milk powder 

½ tsp. maple extract or flavoring 
1 tsp. clear vanilla extract 

 
 

Cinnamon Roll Creamer Mix 
¾ Cup powdered sugar or Splenda 
½ Cup powdered coffee creamer 

¼ Cup dry milk 
1 ½ tsp. cinnamon 

1 tsp. maple flavoring 
1 tsp. almond extract 

 
 

Coconut Dream Creamer Mix 
¾ Cup powdered coffee creamer 

½ Cup powdered sugar or Splenda 
¼ Cup dry milk powder 

1 tsp. clear vanilla extract 
1 tsp. coconut flavoring 

1 tsp. freshly gound nutmeg 
 
 
 

Pumpkin Spice Creamer Mix 
¾ Cup powdered coffee creamer 

½ Cup powdered sugar or Splenda 
¼ cup dry milk powder 

2 tsp. pumpkin pie spice master mix 
1 tsp. ground cardamom 

1 tsp. clear vanilla extract 
 
 
 



 Creamer Mixes Continued... 
 
 

Candycane Creamer Mix 
¾ Cup powdered coffee creamer 

½ Cup powdered sugar 
¼ Cup dry milk powder 

1 tsp. clear vanilla extract 
1 tsp. mint extract or flavoring 

2 Tbs. crushed candy cane powder 
 
 
 

Chocolate Mint Creamer Mix 
¾ Cup powdered coffee creamer 

½ Cup powdered sugar 
¼ Cup dry milk powder 

2 Tbs. cocoa powder 
1 tsp. peppermint extract 
1 tsp. clear vanilla extract 

 
 
 

Amaretto Creamer Mix 
¾ Cup powdered coffee creamer 

½ Cup powdered sugar or Splenda 
¼ Cup dry milk powder 

1 tsp. ground Cinnamon  ((OR)) 
1 tsp. cinnamon extract or flavoring 

1 tsp. Almond extract 
(to make Chocolate Amaretto, add 2 Tbs. of cocoa powder to the mix) 

 
 
 

Caramel Divinity Creamer Mix 
¾ Cup powdered coffee creamer 

½ Cup dark brown sugar 
¼ Cup dry milk powder 

1 tsp. clear vanilla extract 
 
 
 

White Chocolate Creamer Mix 
¾ Cup powdered coffee creamer 

¼  Cup powdered sugar 
¼ Cup dry milk powder 

1 package White Chocolate Instant pudding mix 
 
 



Gram's Hot Cocoa Master Mix 
 

We make this every year, and as the kids grow I have found, with four heavy cocoa drinkers in the 
house, that I actually need to make this twice during the winter. It makes a large amount, enough to 
fill a gallon container, so keep that in mind while making it. If you have a dehydrator, you can also 

dry mini-marshmallows to go into it, just like the store bought kinds have. My dehydrator is 
running all year round with all sorts of crazy things, but I have yet to dry marshmallows since I 
could not be sure they would be there when the dehydrator was done with all the little "hungry" 

vultures in my home. Ha ha! 
 

One large container of Nestle Quick Cocoa Powder 
2 Cups baking cocoa powder 

Two 6 oz jars of powdered creamer 
Two standard sized bags of powdered sugar 

1 large box of dry non-fat instant milk powder 
 

Mix all the ingredients above with a whisk in a large bowl, and place in an airtight container. We 
use 1 Tbs at a time for a standard 8 oz coffee mug of hot water. A variation for gift giving is to fill a 

jar with layers of hot cocoa and powdered candy canes or mints. Makes a beautiful gift, and the 
recipient really enjoys it. 

 
 
 
 
 

Russian Tea Master Mix 
 

One Regular Sized container Lipton instant Tea mix 
One medium sized container Tang instant drink mix 
1 3-oz container of unsweetened lemonade powder 

2 Cups of sugar or Splenda 
1 Tbs. of Pumpkin Pie Master Seasoning Mix 

 
 

Mix in a large bowl, whisking until completely combined.  
Store in an airtight container for up to 6 months.  

Use 3 Tbs. at a time for a standard 8-oz mug of hot water. 
 

 
 
 
 
 
 



 
 

 

Instant Cappuccino Master Drink Mix 
 

1 ½ Cups powdered coffee creamer 
1 Cup Gram's Hot Cocoa master mix 

1/2 Cup instant coffee granules 
½ Cup powdered sugar or Splenda 

 
This basic recipe and any addittions run through a blender or food processor to get a fine powder. 

To use, combine 2 Tbs. of mix with one standard 8-oz coffee mug of hot water. 
 
 
 

Variation One: 
Pumpkin Spice Cappuccino Master Drink Mix 

 
Add 2 tsp. Pumpkin Pie Spice master seasoning mix 

1 tsp. of clear vanilla extract 
 
 



Variation Two: 
Peppermint Mocha Cappuccino Master Drink Mix 

1 Tbs. powdered baking cocoa 
1 tsp. spearmint extract 

1 tsp. clear vanilla extract 
 

Variation Three: 
Vanilla Orange Cappuccino Master Drink Mix 

add 1 Tbs. powdered dried orange rind 
1 tsp. clear vanilla extract 

1 tsp. ground ginger 
1 tsp. nutmeg 

 
Variation Four: 

French Vanilla Cappuccino Master Drink Mix 
add 1 tsp. maple flavoring 
1 tsp. clear vanilla extract 

1 tsp. nutmeg 
1 tsp. ground cinnamon 

 

Chai Tea Master Drink Mix 
 

1 Cup powdered milk 
1 Cup instant powdered coffee creamer 

1 pk. French Vanilla instant pudding mix 
OR  

 1 tsp. maple flavoring  and 1 tsp. clear vanilla extract 

2 ½ Cups powdered sugar 

1 ½ Cups instant tea granules 

1 Tbs. ground cinnamon 

2 tsp. ground ginger 

2 tsp. ground cloves 

1 tsp. Cardamom, ground 

In a large bowl whisk all these ingredients together, and then process through a food processor or 
blender until it results in a very fine powder. Store in an airtight container for up to 6 months.  

Use 2 Tbs. at a time with a standard 8-oz mug of hot water.  

If you want a chilled Chai Latte, make in the blender. 

If you like a spicier blend of Chai than this, then increase the spices to the following amounts: 

2 Tbs. ground cinnamon, 1 Tbs. ground ginger, 1 Tbs. cardamom,  

2 tsp. ground cloves, and 2 tsp. ground coriander 



 

    
There are so many many people to thank, because without them, this book would never have even 

been more than a twinkle in my eye. 
   See that man above? That is my Handy Hubby, and without the man who works side-by-side with 
me in every task in life, I would be helpless to do even a little of what I do. He is my support system 
with skin on, and after 15 years of marriage, I think I have just scratched the surface of what it is to 

love someone more and more each day. We truly have been through it all, and still cling to the 
promises we made to one another to "grow old together". This book would not be here without him. 

Love you, Honey........ 

 
    To my mother “Grams" who has believed I was a genius since birth, and who carefully taught 
me to think outside the box, to laugh, and love, and to work until you dropped to accomplish the 
things that you felt convicted to do...all my love. I hope to be half as beautiful as her when I grow 
up, inside and out.  
   To my two "big Kids": my oldest daughter, and my Adopted son of my heart (aka, “Mr. 
Awesome") thank you a million, zillion times for the love, clapping, cheering, and head patting you 
have done. I couldnt love you more than I do each day, and I am the one blessed to have you in 
my life. Thanks for all the walks you took the Littles on so I could finish "just one more page." Oh, 
and its time to party, just like I promised. 
Above all else, above any human being, any person, place or thing, family, or friends, I want to 
thank my Lord and  Savior, Jesus Christ, without whom I would have nothing to live for, and no 
hope to live in each and every day. He has truly brought to life the verse He kept bringing me back 
to:    "Now to Him who is able to do immeasurably more than all we ask or imagine, according     
to His power that is at work within us, to HIM  be the glory and honor and power, 

 forever and ever...Amen" (Ephesians 3:20) 
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