
With just a few pantry staples, you can make your own
all-purpose baking mix—perfect for pancakes, biscuits,
waffles, and muffins. Keep it on hand or gift it in jars
with a simple recipe tag

Master Baking Mix (Yields ~7 cups)
Ingredients:
6 cups all-purpose flour
3 tablespoons baking powder
1 tablespoon salt
½ cup powdered milk
1 cup vegetable shortening (or shelf-stable butter
powder)*
Instructions:
In a large bowl, whisk together the dry ingredients.
Cut in the shortening until the mix resembles
coarse crumbs.
Store in an airtight container or jar in a cool, dry
place for up to 3 months.
Optional: Omit shortening for a dry-only version—
just add fresh fat when using.

Back to Basics Bulletin

December: Made at Home

Tier Budgeting Pathway

Tier 1 – Weekly Readiness:
Start by making one or two basic dry mixes
using what you already have in your pantry.
These are low-cost, high-impact items that
can save you time and money all winter long.

DIY pancake or cornbread mix
Homemade taco, ranch, or Italian
seasoning packets
A dozen frozen cookie dough balls, ready
to bake

Tier 2 - Monthly Investment: 
Set aside one or two afternoons to cook in
batches and freeze extras. A small upfront
investment in freezer-safe containers or
ingredients can yield comfort, savings, and
peace later.

Soups, stews, or casseroles doubled and
frozen
Freezer kits for bread dough, beans, or
smoothie starters
Labeling system (date + contents) using
painter’s tape or printed labels

Tool or Skill of the Month: Master Baking

Mix

December 2025

Theme: Made at Home, Simple Skills, Homemade Blessings
Goal: Encourage households to rediscover basic made-from-scratch skills, building confidence, cutting
costs and preparing the home to bless others with what’s on hand. 
Monthly Focus:  In December, the home becomes both a workshop and a sanctuary. This month, we
focus on Made at Home—building simple habits and helpful stores through dry mixes, cleaning supplies,
and batch cooking. These small skills help us stretch what we have, share what we make, and prepare our
homes with peace instead of panic.

Prepared in Heart and Home



With the Kids: Cookies for the Cupboard

This month, invite children to help bake a double
batch of cookies—one to enjoy, and one to give.
As little hands scoop dough and tie ribbon, they
learn that preparing at home isn’t just about being
ready... it’s about being generous.
What to Do (with adult help):

1.Choose a simple cookie recipe (sugar,
chocolate chip, snickerdoodle).

2.Mix together and talk about what
“storehouse” means.

3.Bake one dozen for your own family.
4.Package a second dozen in a bag or tin to

deliver to:
A neighbor
A teacher
A church friend
Someone who might need a little cheer

✏️ Include a child-drawn card or tag that says:
“Made at home. Shared with love.”
Optional Twist:
 No time to bake? Let kids help layer dry cookie
mix in a jar or bag and decorate it as a gift!

Pas-It-On Picks: Made It at Home

Dear Homemaker,
     This month, we return to the heart of the home—not the store, not the stockpile—but the slow, sacred
act of making things by hand. There’s something deeply anchoring about stirring a bowl of pancake mix,
doubling a soup to freeze, or turning vinegar and peelings into something clean and useful. It reminds us
that preparedness isn’t always about what we buy. Sometimes, it’s about what we already have and what
we choose to do with it.
     A jar filled with flour and good intention can be a gift. A second pan of dinner set aside is a plan. And
a shelf with labeled jars isn’t just practical—it’s peace. These small acts of preparation stack up like
loaves and fishes. Not extravagant, but enough.
     This is the storehouse in motion: the home that gathers and gives, that makes instead of buys, that
stretches instead of scrambles. Whether you’re freezing muffins for January or tying ribbon around a
cookie jar mix to give away, know this—every bit of effort poured into your home this month is a blessing
waiting to bloom.

                                                                      Made in love. Stored in wisdom. Shared in peace., 

                                                                 A Friend in the Storehouse

This month’s picks will walk you through simple,
shelf-stable recipes and household helpers that
are budget-friendly and made from ingredients
you already keep on hand. Whether you’re mixing
up muffins, gifting a jar of cookie mix, or
swapping store-bought cleaners for your own
herbal sprays, these trusted voices offer
guidance, encouragement, and step-by-step
instructions to help you build a storehouse of skills
—one homemade staple at a time.

Tiny Farm Big Family-10 Pantry Mixes

Homesteading Family- DIY Cleaning Mixes

Strangers and Pilgrims on Earth- Mixes in a Jar

https://tinyfarmbigfamily.substack.com/p/10-pantry-mixes-to-make-instead-of-buying-homemade-shelf-stable-budget-friendly-staples-your-family-will-love
https://homesteadingfamily.com/homemade-cleaning-recipes/
https://strangersandpilgrimsonearth.blogspot.com/2017/08/make-your-own-mix-in-jar-kits-prepare.html

