[image: image1.jpg]



DIY Yellow Cake Mix
*Makes enough for two 9-inch layer cakes (bake according to recipe), or one 9x13-inch cake (bake for 30 to 35 minutes), or one 12-cup bundt pan (bake for 40 to 45 minutes), or 24 cupcakes (bake for 18 to 20 minutes)
Ingredients

2 cups granulated sugar

1 1/2 cups all-purpose flour

1 1/2 cups cake flour

1/2 cup nonfat dry milk powder

1 tbl. baking powder

1 tsp. salt

16 tbl. (2 sticks) cold butter, cut into 1/2-inch pieces

1 tbl. vanilla extract

Pulse until the mixture is fine and crumbly
Directions

Process sugar, both flours, milk powder, baking powder, and salt in a food processor for 15 seconds to combine.  Add butter and vanilla and pulse until the mixture is fine and crumbly.    Freeze the dry mixture in a zipper-lock bag for up to 2 months or use immediately.

To make the cake, adjust an oven rack to the middle position and preheat the oven to 350 degrees.  Grease and flour your pan of choice (*see the note above the recipe).

With an electric mixer, beat the prepared cake mix, 1 1/4 cups warm water and 2 large room-temperature eggs until the mixture is smooth, about 2 minutes.  Scrape the batter into the prepared cake pan(s) and bake until a toothpick inserted in the center comes out clean, about 25-27 minutes for two 9-inch layer cakes.  See the note above the recipe for alternate cooking times with other baking pans.  Cool the cake(s) in pan(s) for 10 minutes; then turn out onto a wire rack. Cool completely.

Fran’s Notes
For my test run, I decided to make one 9” layer cake and 12 cupcakes.  I divided the batter evenly by weight using my kitchen scale but found that the dome of the cupcakes baked up over the top of the recessed area.  Next time I will plan to make a couple of extra cupcakes to avoid that happening again.
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