Bakery ixes
M
Recipe and Mix Instructions

Recipes and instructions for bulk bakery mix items
from Dawn, Gilster-Mary Lee, General Mills.
Haldeman Mills, and more.

DAWN BAKERY PRODUCTS
163125

Pancake Mix
Combine 3 cups mix with 1½ cups water and mix well. Pour
on preheated griddle (375ºF). When top starts to bubble
all over, flip cakes and bake until golden brown. Yields
approximately 15 pancakes.
163135

Cake Donut Mix
Combine 17½ cups and 4 ounces mix with 4 cups water. Mix
by hand or for 2 minutes on low speed with mixer. Roll out to
desired thickness. Cut donuts and let stand for 10 minutes
before frying at 375°F. Yields approximately 6 dozen donuts.
163150

Yeast Raised Donut Mix
Add 4 tablespoons of yeast to 4 cups of warm water. Let sit
5 minutes. Add 8½ cups mix. Knead dough for 4-6 minutes
until soft and smooth. Let rise 45-60 minutes, roll out and cut
into desired shapes. Let rise until double in size. Fry at 375ºF
for approximately 1 minute per side. Yields approximately
6 dozen donuts.
163175

Angel Food Cake Mix

Add 12 oz. mix (approximately 1¾ cups mix), to 1 cup cold
water. Mix for 1 minute on low speed and 6-8 minutes on
medium speed. Bake at 370ºF approximately 37-40 minutes.
Yields one 8” cake.
Note: Cut bread mix recipes in half for bread machines
163180

White Bread Mix

Combine 11/3 cups warm water with 1½ tablespoons dry yeast
and let stand 5 minutes. Add 5½ cups mix and knead until
smooth. Cover dough and let rise 25 minutes. Divide into
2 loaves, place in loaf pans and let rise additional 45-50
minutes. Bake at 375°F - 400°F for 25-30 minutes.
163188

Sourdough Bread Mix

Combine 1½ tablespoons yeast with 1 3/4 cup warm water.
Let stand 5 minutes. Add 5 cups mix. Knead or mix until
smooth. Cover dough and let rise for 40-45 minutes. Divide
into 2 loaves and place on sheet pan (covered) for 30-45
minutes. Remove cover and bake for 35-45 minutes at 375°F.

163192

Cracked Wheat Bread Mix

Add 2 tablespoons active dry yeast to 1½ cups of warm
water. Let stand 5 minutes. Add in 5 level cups of mix.
Knead dough until smooth. Cover and let stand for 25
minutes. Shape and placein pan. Cover and let stand
additional 45-50 minutes in a draft free, warm area
(preferably 100°F). Note: dough should rise to 1” above top
of pan so times may vary. Dough should remain moist and
should not feel dry to the touch. Bake at 375°F-400°F for
approximately 30-35 minutes.
163193

7 Grain Bread Mix

Add 1 tablespoon of active dry yeast to 1½ cups of warm
water. Let stand for 5 minutes. Add 5 level cups of mix and
Knead dough until smooth. Cover dough and let rise for 45
minutes. Place in greased bread pans and let rise until loaf
size doubles. Bake at 375°F for 30-35 minutes. Makes 2
loaves.
163194

German Black Rye Bread Mix
Combine 1¾ cups water and 2 tablespoons dry yeast and let
stand for 5 minutes. Stir in 5 cups mix, thoroughly combining
wet and dry ingredients. Cover and let stand 25 minutes.
Shape and place in pan. Cover and let stand additional 4550 minutes in draft free, warm area (preferably 100°F). Note:
dough should rise to 1” above top of pan so times may vary.
Dough should remain moist and should not feel dry to the
touch. Bake at 375°F-400°F for approximately 25-30 minutes.
163197

Pizza Dough Mix
Combine 12/ 3 cups mix and 1/ 2 cup water. dough
temperature 80ºF. Mix 10 minutes on low speed. After mixing
allow dough to rest for 30 minutes. Stretch dough to shape
and add sauce and filling. Bake at 425ºF until crust is golden
brown. Yields one 11” crust.
163201 & 163205

Blueberry or Honi-Bran Mix
Add 1 cup cool water to 4 level cups of muffin mix. Mix until
smooth. Deposit batter into greased paper lined cups and
bake at 375ºF for 20-24 minutes. Yields 12-2 1/ 2 oz. muffins.
163215

Buttermilk Biscuit Mix
Mix 3 level cups of biscuit mix and ¾ cup of cool water. Do
not overmix. Place dough on floured surface and roll out to ½

inch thickness. Cut with 2” biscuit cutter and place on baking
sheet. Bake at 400ºF for 12-15 minutes or until golden brown
Yields twelve 1¾ ounce units.
163225

Oatmeal Cookie Mix
Combine 5 cups mix and 1 cup water. Mix for 1 minute on low
speed. Bake at 375ºF for 12-14 minutes. Makes approximately
2-3 dozen cookies.
163235

Sweet Dough Mix
Combine 2 cups lukewarm water and 21/ 2 tablespoons of
yeast. Let stand 5 minutes. Add 10 cups mix and knead for
5-7 minutes, until dough is soft and smooth. Cover and let
rise for 1 hour. Roll to 1/ 2 inch thick, cover with melted butter
and sprinkle with cinnamon/sugar. Roll dough and cut into
1 2
/ inch pieces. Let rise until double in size. Bake at 350ºF
until golden brown.
163250

Meringue Powder
Combine 6 tablespoons mix and 1/ 2 cup hot water. Mix with
mixer on low speed for 1 minute. Mix 4-6 minutes longer
on high speed until desired peak is obtained. Top pie with
meringue and bake for 8-12 minutes at 375ºF.
163255

Fudge Brownie Mix
Combine 4 cups mix ½ cup lukewarm water and 4 tablespoons
vegetable oil. Stir for 1 minute with wooden spoon. Pour into
greased 9"x13" pan. Top with nuts if desired. Bake at
350ºF for 25-30 minutes.
163265

Instant Whipped Topping
Combine 12/ 3 cups topping mix and 11/ 4 cups water. Mix on
low speed for 1 minute. Scrape bowl and mix on high speed
for 21/ 2 -3 minutes or until desired peaks are achieved. Do not
over mix! For best results, water should be 40ºF or less.
232200

Do-Cel Dough Conditioner
Dough Conditioner improves quality or strength of the dough
(for all yeast raised dough), same as dough enhancer. This is
an industrial item. These are approximate amounts. Batches
should be tested before use. For every 31/ 2 of flour use 1/ 2 oz.
conditioner and 1 oz. of water.

Baking Tips

GILSTER MARY LEE BAKING MIXES
Pie Crust Mix 165230
Combine 1 cup mix with 2-3 tablespoons water and stir until
ball forms. Roll on lightly floured surface. Bake filled crust as
directed on filling recipe. Bake unfilled crust 7-10 minutes in
425ºF oven.
Supreme Buttermilk Pancake Mix 165240
Mix batter from 3 ¾ cups of mix and 2 ¼ cups of water.
Griddle at 375ºF until golden brown on both sides.
Blueberry Muffin Mix 165250
Combine 4 cups of mix and ¾ cup of water. Mix for 30
seconds on low with a paddle. Scrape the bowl. Mix for 1
minute on low. Deposit into greased or lined muffin tins. Fill
2/3 full. Bake at 400°F for 15-20 minutes or until done.
Chocolate Chip Cookie Base 165260
Combine 2 ¼ cups of mix, 1 egg and 2 ounces. of water. Mix
on low speed with a paddle for 1 minute. Drop dough onto
parchment lined baking sheet and bake at 375°F for 8-10
minutes or until done.
Sugar Cookie Mix 165260
Combine 3 2/3 cups of mix and 2 ½ ounces of water. Mix for
1 minute on low with a paddle. Deposit onto pan lined with
parchment paper. Bake for 10-12 minutes at 375°F or until
done.

Oatmeal Cookie Mix 165272
Combine 3 cups of mix and 2 ½ oz of water. Mix for 1 minute
on low speed with a paddle. Deposit onto parchment lined
baking sheet and bake for 10-12 minutes at 375°F or until
done.

If baking in a glass pan, reduce oven temperature by
25 degrees F.

Brownie Mix 165298
Combine 3 ¾ cups of mix and 5 oz. of 110°F water. Mix for 1
minute on low with a paddle, scrape bowl, mix for 1 minute
on low. Place in 9” X 12” greased pan and bake at 350°F for
18-22 minutes or until done.

To prevent sticking, line baking pans such as cookie
sheets, loaf pans and layer cake pans, with waxed or
parchment paper. Also makes clean up a snap!

Gingerbread Cake Mix 165300
Add 3 cups mix,1 cup water (divided), combine mix and ½
cup water. Mix on low speed 2 minutes using paddle. Add ½
cup water with mixer running on low speed for 30 seconds.
Scrape bowl. Mix 2 additional minutes on low speed. Bake
at 350ºF for 30-35 minutes, or 375ºF for 25-30 minutes.
Whipped Topping 165350
Pour ½ cup cold milk into small chilled mixing bowl. Add ½
cup of whipped topping mix. Whip on high speed 2-3 minutes
with electric mixer until peaks are formed.

Lawrence Pie Crust Improver 181700
Use from 2% to 4% based on the weight of the flour. Add to
the flour before cutting in the shortening.
Example:
		

100 lb. of flour + 2 to 4 lb. Improver
or 10 lb. of flour + 3.2 to 6.4 oz. of Improver

Poco Buckwheat Pancake Mix 157338
Combine ¾ cup water and 1 cup mix. Mix until batter is
smooth. Do not over mix. Pour batter onto heated griddle
(375ºF). When top of pancake is bubbly, flip. Cook until
golden brown.

Cakes
Before baking a cake, remove the air bubbles by
running a knife through the batter after mixing. This will
keep holes and tunnels out of your cake.
Dust your serving platter with a confectioners’ sugar to
keep the cake from sticking to the platter.
To prevent cake filling from soaking into the cake,
sprinkle confectioners’ sugar onto the cake prior to
spreading the filling.
For best results in cake baking, let eggs, butter and milk
reach room temperature before mixing.

MISCELLANEOUS
Lil’ Orbit Donut Mix 196001
Combine 7 cups mix with 1¾ cups water. Desired batter
temperature should be around 76ºF Mix 1 minute on low
speed, then 2 minutes on medium speed. Fry at 375ºF.

A “greased” pan typically means to grease with a solid
shortening or oil unless otherwise specified.

New Hope Mills Buttermilk Pancake Mix 158120
Combine 2 cups pancake mix,1 3/4 cups cold water, and
1 egg (or 2 tbsp. cooking oil). Mix until batter is smooth.
Pour about 3 tbsp. batter on hot griddle for each cake.
(Griddle should be lightly greased). Bake until bubbles break
over surface, turn and brown other side. Yields about 16
pancakes.
Haldeman Mills Funnel Cake Mix 166029
Place funnel cake molds in shallow fryer filled to
recommended level (based on fryer instructions) with
vegetable oil, heated to 400ºF. Combine 1 cup cold water,
1 egg and 2 cups funnel cake mix while blending with a
wire whisk or with machine mixer at slow speed. Blend until
batter is smooth. Pour into mold from funnel pitcher in a
spiral shape; start with a circle of batter near outer edge of
mold.
Wheat Gluten 156079 & 156080
Use 3 tablespoons per 16 oz. loaf of bread.

Cookies
Dipping your cookie cutters into flour prior to cutting will
help keep shapes intact.
Put dough for refrigerator cookies into clean, empty
frozen juice cans and chill. When you are ready to
bake, cut the bottom off the can and use it as a pusher
to move the dough out as you slice the cookies. This
makes perfect round slices every time.
Cookie dough can be frozen up to three months in an
airtight container or refrigerated three to four days.
Check cookies at minimum baking time.

