Master Biscuit Mix

9 cups sifted flour


3 Tbsp baking powder

¼ cup sugar


1 Tbsp salt

2 cups shortening

Sift all dry ingredients together. Cut in the shortening until it resembles coarse meal. Store in airtight container.
Biscuits

2 cups biscuit mix


½  cup milk

Mix, cut, and bake at 450 degrees for 8-10 min.

Pancakes

2 cups biscuit mix


1 1/2 cup milk

2 eggs (beaten)

Combine and stir until moistened. Cook on hot griddle. Makes about 12.
Blueberry Muffins
2 cups biscuit mix 
`

2/3 cup milk 

1/3 cup sugar 



2 tablespoons vegetable oil 

1 egg 




3/4 cup fresh or frozen blueberries 

1. Heat oven to 400ºF. Place paper baking cup in each of 12 regular-size muffin cups, or grease bottoms only of muffin cups.  

2. Stir all ingredients except blueberries just until moistened. Gently stir in blueberries. Divide batter evenly among cups.  

3.Bake 13 to 18 minutes or until golden brown.  

Cinnamon rolls

2 tablespoons granulated sugar 
1 teaspoon ground cinnamon 

2 ½  cups biscuit mix 


2/3 cup milk 

2 tablespoons granulated sugar 
2 tablespoons butter or margarine, softened 

¼  cup raisins 

1. Heat oven to 375°F. Grease bottom and sides of 13x9-inch pan. In small bowl, mix 2 tablespoons sugar and the cinnamon; set aside.  

2. In medium bowl, stir biscuit mix, 2/3 cup milk and 2 tablespoons sugar until dough forms. If dough is too sticky, gradually mix in enough biscuit mix (up to 1/4 cup) to make dough easy to handle. Turn dough onto surface well dusted with flour(or biscuit mix); gently roll dough in flour or mix  to coat. Shape into ball; knead 10 times.  

3. Roll dough into 15x9-inch rectangle; spread with butter. Sprinkle evenly with sugar mixture and raisins. Roll up tightly, beginning at 15-inch side. Seal well by pinching edge of dough into roll. Cut into 1 1/4-inch slices; place cut sides down in pan.  

4. Bake 23 to 25 minutes or until golden brown. Cool 5 minutes. Remove from pan. 

Optional Glaze: In medium bowl, mix 1 1/3 cups powdered sugar and 2 tablespoons milk until smooth. Spread glaze over warm rolls.

Extra-Easy Pizza 

1 ½ cups biscuit mix 


1/3 cup very hot water 

1 cup pizza sauce 


1 cup sliced pepperoni 

½ cup sliced fresh mushrooms 
½ cup chopped bell pepper 

1 ½ cups shredded mozzarella 

1. Heat oven to 450°F. Spray 12-inch pizza pan with cooking spray. In medium bowl, stir together Biscuit mix and very hot water; beat 20 strokes until soft dough forms. 

2. Press dough in pizza pan. Spread pizza sauce over dough. Top with remaining ingredients. 

3. Bake 12 to 15 minutes or until crust is golden brown and cheese is bubbly. 

Quick Chicken and Dumplings

1 cup milk 



1 cup frozen green peas and carrots 

1 cup cut-up cooked chicken 

1 can mushroom soup 

1 cup biscuit mix 


1/3 cup milk

Paprika, if desired 
1. In 3-quart saucepan, heat 1 cup milk, the peas and carrots, chicken and soup to boiling, stirring frequently. 
2. In bowl, stir biscuit mix and 1/3 cup milk until soft dough forms. Drop dough by 8 spoonfuls onto chicken mixture (do not drop directly into liquid). Sprinkle with paprika. 

3. Cook uncovered over low heat 10 minutes. Cover and cook 10 minutes longer. 

Impossibly Easy Cheeseburger Pie 

1 lb lean ground beef 


1 large onion, chopped (1 cup) 

1/2 teaspoon salt 


1 cup shredded Cheddar cheese 

1/2 cup Original biscuit mix 

1 cup milk 

2 eggs 

1. Heat oven to 400°F. Spray 9-inch glass pie plate with cooking spray. 

2. In 10-inch skillet, cook beef and onion over medium heat 8 to 10 minutes, stirring occasionally, until beef is brown; drain. Stir in salt. Spread in pie plate. Sprinkle with cheese. 

3. In small bowl, stir remaining ingredients with fork or wire whisk until blended. Pour into pie plate.  

4. Bake about 30 minutes or until knife inserted in center comes out clean.

Impossibly Easy Chicken 'n Broccoli Pie 

1 ½ cups chopped broccoli

1 ½ cups shredded Cheddar cheese (6 ounces) 

1 cup cut-up cooked chicken 

1 medium onion, chopped (1/2 cup) 

1/2 cup biscuit mix 


1 cup milk 

1/2 teaspoon salt 


1/4 teaspoon pepper 

2 eggs 

1. Heat oven to 400ºF. Grease 9-inch pie plate. Sprinkle broccoli, 1 cup of the cheese, the chicken and onion in pie plate.  

2. Stir biscuit mix, milk, salt, pepper and eggs until blended. Pour into pie plate.  

3. Bake 30 to 35  minutes or until knife inserted in center comes out clean. Sprinkle with remaining cheese. Bake 1 to 2 minutes longer or just until cheese is melted. Cool 5 minutes. 

Basic Cookie Mix
4 cups flour




2 tsp salt

1 ¼ cups sugar



¾ tsp baking soda

1 cup brown sugar


1 ½ c shortening

Sift all dry ingredients together. Cut in the shortening until it resembles coarse meal. Store in airtight container.

Chocolate Chip Cookies

3 cups basic cookie mix


1 egg


1 Tbsp milk,(more if needed)


½ cups nuts or coconut

1 tsp vanilla




1 cup chocolate chips or M&Ms

Preheat oven to 375 degrees. Grease baking sheets. In large bowl, combine cookie mix, milk, vanilla, and egg. Blend well. Stir in nuts or coconut and chocolate chips or M&Ms. Drop by teaspoonfuls onto prepared baking sheets. Bake 10-15 minutes, until golden brown. Makes about 24 cookies. 






Peanut Butter Cookies

3 cups basic cookie mix


2 eggs

¼ cup brown sugar



½ cup peanut butter

1 tsp vanilla

Preheat oven to 375 degrees. Lightly grease baking sheets. Combine all ingredients. Blend well. Shape dough into 1 inch ball. Place on prepared baking sheets and flatten with fork tines. Bake 10-12 min, until edges are browned. Makes 30-36 cookies.

Snickerdoodles

2 ½ cups basic cookie mix


1 egg

¼ tsp baking soda



2 Tbsp sugar


1 tsp cream of tartar



1 tsp cinnamon

Preheat oven to 400 degrees. Combine cookie mix, baking soda, cream of tartar and egg. Mix well. Combine sugar and cinnamon in a small dish. Shape dough into 1½  inch balls. Roll in cinnamon-sugar and place 2 inches apart on unbuttered baking sheets. Flatten balls slightly. Bake 8-10 minutes until lightly browned with cracked tops. Makes about 30 cookies.

Sugar and Spice Cookies

 2 cups basic cookie mix


½ tsp ginger

4 Tbsp molasses



½ tsp cinnamon

½ tsp vanilla




½ tsp allspice


1 egg





sugar

Preheat oven to 375 degrees. Lightly grease baking sheets. Combine cookie mix, molasses, vanilla, egg, ginger, cinnamon, and allspice. Stir until blended. Drop by teaspoonfuls 2 inches apart on prepared baking sheets. Flatten with the bottom of a glass dipped in sugar. Bake 8-10 minutes, until edges are browned. Makes about 24 cookies. 
Tropic Macaroons

2 cups basic cookie mix


1 ¼ cups shredded coconut

2 egg yolks




maraschino cherries (if desired, for garnish)

1 cup crushed pineapple, drained

Preheat oven to 375 degrees. Lightly grease baking sheets. Combine cookie mix, egg, pineapple, and coconut. Stir until well blended. Drop by teaspoonfuls onto prepared baking sheets. Top with cherries. Bake 10-12 minutes, until edges are browned. Makes about 36 cookies.
