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This Companion PDF version of Make Ahead Mix Day provides
printable labels for each of the mixes in the book. This
complimentary PDF is intended as a helpful tool for e-reader
customers to make the most of your book. The full version of this
book as well as a paperback option which contains copy-ready
labels is currently available on Amazon and can be found here:

Make Ahead Mix Day - Full Text

www.thehomemadehomestead.com
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Using the Companion PDF

This Companion PDF is intended as a supplement to the full version of Make Ahead
Mix Day. The purpose of creating a Companion PDF was to deliver a set of printable
corresponding labels that can be easily printed, trimmed, and used.

How to Use the Printable Labels

The recipes in the book are designed to be prepared in one- or two-quart mason jars (or
canning jars). The labels have been sized to fit to the tops of the jars when trimmed (please
note the label size, whether for regular or wide-mouth jars). Use the two-piece lids and
rings that come with your canning jars and simply prepare your mix, set the flat lid on first,
then the trimmed label, and then fix the ring to the jar as usual. The ring will hold the label
in place, and you will have a full set of identification and baking instructions on each and
every jar—simple to grab, mix, bake or cook, and ideal if you want to give them away.

Some Printing Tips and Tricks

You may not want to prepare each and every recipe that is in this book on your mix day (or
perhaps you will). If you only plan to prepare certain recipes, you do not need to print the entire
PDF; in fact, you do not need to print this page, the cover, or other title pages either if you don't
wish to do so. This PDF is intended to be user-friendly. To save ink and paper, when preparing your
recipes and labels, you may want to go into your printer properties or options and select only the
page numbers that you actually want to use.

You should print the pages you want at a normal 100% and not larger or smaller. The reason for this
is that the labels have already been sized to fit over the lids of regular-mouth sized canning jars (or
wide mouth if the recipe is for a two-quart size or double batch). If you change the size of the page
before printing, your label sizes will be off and will not fit easily between the two-piece lids.

Finally, although the labels have been color-coded for easier use, knowing that colored ink is
sometimes at a premium, if you do not want to print in color you certainly do not have to. This, too,
can usually be changed in your printer's options or properties tab; simply select an option to print in
a gray scale or in black and white.

| believe you will find the rest of this PDF to be self-explanatory and simple to use. However, should
you have any questions at all, or any helpful comments you would like to impart, please feel free to
contact me via my website, www.thehomemadehomestead.com.

Thank You and Enjoy!


http://www.thehomemadehomestead.com/

2 TSP vanillow extract
Bake in greased paw
at 350° for 23 miruites

2 TSP vanillow extract
Bake in greased parn
at 350° for 23 miruites

2 TSP vanillow extract
Bake i greased pov
at 350° for 23 miruites

Brownie Labels

2 TSP vanilow extract
Bake in greased powv
at 350° for 23 minutes

2 TSP vanillov extract
Bake in greased pouv
at 350° for 23 mirudes

2 TSP vanillow extract
Bake v greased parv
at 350° for 23 minudes




Chocolate Chip Cookie Labels

¥ TSP vanillaw extract
Bake at 350° for 9-11
MmN

Chocolate Chip
Cookies
Add:

Y C soft butter
1 egg
¥ TSP vanillow extract
Bake at 350° for 9-11
Wung.

Chocolate Chip
Cookies
Add;

Y C soft butter
1 egg
% TSP vanillow extract
Bake at 350° for 9-11
ming.

Chocolate Chip
Cookies
Add:
¥ C soft butter
1 egg
Y5 TSP vanillow extract
Bake at 350° for 9-11

ming.

Chocolate Chip
Cookiesy
Add:

Y C soft butter
1 egg
Y5 TSP vanillow extract
Bake at 350° for 9-11
ming.

Chocolate Chip
Cookiey
Add:

% C soft butter
1 egyg
% TSP vanillow extract
Bake at 350° for 9-11
ming.




Double Batch Chocolate Chip Cookie Labels

Double Batch Chocolate Doulble Batch Chocolate

Chip Cookies Chip Cookies
Add: Add:
2 sticks soft butter (1 cup) 2 sticks soft butter (1 cup)
2 eggs 2 eggy

1 TSP vanilow extract
Bake at 350° for 9-11 mirutes

1 TSP vanilow extract
Bake at 350° for 9-11 mirutes

Double Batch Chocolate Double Batch Chocolate

Chip Cookies Chip Cookies
Add; Add:
2 sticks soft butter (1 cup) 2 sticks soft butter (1 cup)
2 eggs 2 eggs

1 TSP vanilaw extract
Bake at 350° for 9-11 mirnutes

1 TSP vanillow extract
Bake at 350° for 9-11 minutes



Sugar Cookie Labels

Sugow Cookies
Add:
1 stick softened butter
1 egy
¥ TSP vanillow extract
Roll ov drrop and bake
at 350° for 9-11
minutes

Sugow Cookies
Add:
1 stick softened butter
1 egg
¥ TSP vanillow extract
Roll or drrop and bake
at 350° for 9-11
minutes

¥ TSP vanillow extract

Roll or drop and bake
at 350° for 9-11

minuiles

Y5 TSP vanillow extract
Rol or drop and bake
at 350° for 9-11
minutes

Sugow Cookies
Add:
1 stick softened butter
1 egyg
Y5 TSP vanillow extract
Roll or drop and bake
at 350° for 9-11
minutes

Y5 TSP vanillow extract
RolW or drop and bake
at 350° for 9-11
minutes




Double Batch Sugar Cookie Labels

'Dmdﬂe’Batdeugar
Cookiesy
Add:
2 sticks softened butter
2 eggs
1 TSP vanillaw extroact
Roll ov drop and bake at 350°
for 9-11 mivuites

1 TSP vanillov extract
Roll or dvop and bake at 350°
for 9-11 mirutes

owle/BatdeugM
Cookiey
Adds
2 sticks softened butter
2 eggs
1 TSP vanillow extract
Roll ov dvop and bake at 350°
for 9-11 minutes

1 TSP vanillov extract
Roll ov dvop and bake at 350°
for 9-11 minutes



Oatmeal Cookie Labels

Oatmeal Cookies
Add:
Y% C melted butter
1 egg
% TSP vanillow extract
Bake at 350° for 9-11
Wi

Oatmeal Cookies
Add:
¥ C melted butter
1 egg
¥ TSP vanillow extract
Bake at 350° for 9-11
wmung.

Oatmeal Cookiesy
Add:
Y C melted butter
1 egg
5 TSP vanillow extract
Bake at 350° for 9-11
Wung.

Oatmeal Cookies
Add:
¥ C melted butter
1 egg
Y5 TSP vanillov extract
Bake at 350° for 9-11
ming.

Oatwmeal Cookiey
Add:
Y C melted butter
1 egg
Y5 TSP vanillow extract
Bake at 350° for 9-11
ming.

Oatmeal Cookies
Add:
Y C melted butter
1 egg
Y5 TSP vanillow extract
Bake at 350° for 9-11
ming.




Oatmeal Chocolate Chip Cookie Labels

Oatmeal

OQatmeal

Chocolate Chip Chocolate Chip
Cookies Cookies
Add: Add:
Y C melted butter % C melted butter
1 egg 1 egg
¥ TSP vanillow extract ¥ TSP vanillow extract

Bake: 350°;9-11 min. Bake: 350°2;9-11 miw.

Oatmead OQatwmead

Chocolate Chip Chocolate Chip
Cookies Cookiey
Add: Add;
¥ C melted butter ¥ C melted butter
1 egg 1 egg
¥ TSP vanillow extract Y5 TSP vanillow extract

Bake: 350°;9-11 min. Bake: 3509;9-11 miw.

Oatmead Oatwmeal

Chocolate Chip Chocolate Chip
Cookies Cookies
Add: Add:
% C melted butter % C melted butter
1 egg 1egg
% TSP vanilaw extract % TSP vanilaw extract

Bake: 3509;9-11 min. Bake: 350°;9-11 miwn.



Gingerbread Cookie Labels

Roll ov drop, sprinkle
with sugor
Bake: 350°;9-11 miw.

Roll ov drop, sprinkle
with sugowr
Bake: 350°;9-11 miw.

Gingerbread
Cookies

% C soft budtter
1 egg

1/8 C molasses

Roll ov drop, sprinkle
with sugouw

Bake: 350°;9-11 min.

Gingerbread
Cookiey
¥ C soft butter
1 egg
1/8 C molasses
Roll ov drop, sprinkle

with sugor
Bake: 3502;9-11 miru

Roll ov drop, sprinkle
with sugowr
Bake: 350°2;9-11 miv.

Gingerbread
Cookiey

Y C soft butter
1 egy

1/8 C molasses

Roll ov drop, sprinkle
with sugow

Bake; 3502;9-11 min



Double Batch Gingerbread Cookie Labels

Double Batch Double Batch

Gingerbread Cookies Gingerbread Cookies
Add: Add:
2 sticks soft butter (1 cup) 2 sticks soft butter (1 cup)
2 eggs 2 eggy
1/4 C molasses 1/4 C molasses
Roll o drop and sprinkle with Roll or drop and sprinkle with
sugar sugowr

Bake at 350° for 9-11 mirnutes Bake at 350° for 9-11 minutes

Double Batchv

Gingerbread Cookies
Add:
2 sticks soft butter (1 cup)

Double Batch
Gingerbread Cookies
Add:

2 sticks soft butter (1 cup)

Roll ov drop and sprinkle withv

sugow
Bake at 350° for 9-11 mirutes

Roll ov dvop and sprinkle withv

sugow
Bake at 350° for 9-11 minutes



Peanut Butter Cookie Labels

% TSP vanillar
Roll or drop & flatten,

sprinkle withv sugowr
Bake: 3502;9-11 miwv.

Roll or drop & flatten,
sprinkle withv sugow
Bake: 3502;9-11 miwv.

Pearvul Butter
Cookies
% C soft budtter
1egg

% TSP vanillov
Roll or drop & flatten,
sprinkle witiv sugowr
Bake: 350°;9-11 min.

Pearvut Butter
Cookiey
¥ C soft butter
1 egy

% TSP vanillav
Roll or drop & flatten,
sprinkle with sugow
Bake: 3509;9-11 min.

Roll or drop & flatten,
sprinkle with sugowr
Bakes 3502;9-11 mir.

Pearul Bulter
Cookiey
Y C soft butter
1 egg

¥ TSP vanillov
RolW or drop & flatten
sprinkle with sugowr
Bake: 350°;9-11 minv




Chocolate Cake Mix Labels

Chocolate Cake
3/4 C milk
1/2 C soft butter
3 eggs

1 TSP vanillav
Beat withv mixer 2 mivv
Grease; flowr 9xd 3 pawv
Bake: 350° for 35 min.

Chocolate Cake
3/4 C milk
1/2 C soft butter
3 eggs

1 TSP vanilov
Beat withv miger 2 mivv
Grease; flowr 9xd 3 pawv
Bake: 350° for 35 min.

Chocolate Cake
3/4 C milk
1/2 C soft butter

Grease; flowr 9xl 3 pawv
Bake: 350° for 35 min.

Chocolate Cake
3/4 C milk
1/2 C soft butter
3 eggs

1 TSP vanilav
Beat withy mixer 2 mivv
Grease; flowr 9xl 3 pawv
Bake: 350° for 35 mivu

Chocolate Cake
3/4 C milk
1/2 C soft butter
3 eggs

1 TSP vanilav
Beat withy mixer 2 mivv
Grease; flowr 9xl 3 pawv
Bake: 350° for 35 mivu

Chocolate Cake
3/4 C milk
1/2 C soft butter
3 eggs

1 TSP vanilla
Beal withv mixer 2 min
Grease; flowr 9xl 3 pawv
Bake: 350° for 35 min.




White Cake Mix Labels

White Cake
3/4 C milk
1/2 C soft butter
3 eggs
1 TSP vanillav
Beat withv mixer 2 mivv
Grease; flowr 9xd 3 pawv
Bake: 350° for 35 min.

White Cake
3/4 C milk
1/2 C soft butter
3 eggs
1 TSP vanillov
Beat withv mixer 2 mivv
Grease; flowr 9xd 3 pawv
Bake: 350° for 35 min.

White Cake
3/4 C milk
1/2 C soft butter

Grease; flowr 9xl 3 pawv
Bake: 350° for 35 miwr

White Cake
3/4 C milk
1/2 C soft butter
3 eggs
1 TSP vanilav
Beat withy mixer 2 mivv
Grease; flowr 9x1 3 pawv
Bake: 350° for 35 mivu

White Cake
3/4 C milk
1/2 C soft butter
3 eggs
1 TSP vanilav
Beat withy mixer 2 mivv
Grease; flowr 9xl 3 pawv
Bake: 350° for 35 miv

White Cake
3/4 C milk
1/2 C soft butter
3 eggs
1 TSP vanillov
Beat withy mixer 2 mivv
Grease; flowr 9xl 3 pawv
Bake: 350° for 35 min




Plain Muffin Mix Labels

Plaviny Muffing
1/2 C melted butter

(1/2 ©) o desived
Line or grease tins,
bake @ 400, 18 mir.

Plavinv Muffing
1/2 C melted butter
1 egg
1C milk
Top or add additions
(1/2 C) as desived
Line or grease tins,
bake @ 400, 18 miw.

Plaviny Muffing
1/2 C melted butter

(1/2 C) as desived
Line or grease ting,
bake @ 400, 18 mir.

Plavivv Muffing
1/2 C melted butter

(1/2 C) aw desired
Line or grease ting,
bake @ 400, 18 min.

Plainv Muffing
1/2 C melted butter
1 egyg
1C milk
Top or add additions
(1/2 C) as desived
Line or grease tins,
bake @ 400, 18 miw.

Plainv Muffing
1/2 C melted butter
1egg
1 C milk
Top or add additions
(1/2 C) as desived
Line or grease ting,
bake @ 400, 18 miw.




Chocolate Chip Muffin Mix Labels

Chocolate Chip
Muffing

1/2 C melted butter

Bake @ 400, 18 min.

Chocolate Chip
Muffing

1/2 C melted butter

Bake @ 400, 18 min.

Chocolate Chip
Muffing
1/2 C melted butter
1egg
1 C milk
Line or grease ting
Bake @ 400, 18 miv.

Chocolate Chip
Muffing
1/2 C melted butter
1 egg
1 C milk
Line or grease ting
Bake @ 400, 18 miw.

Chocolate Chip
Muffing
1/2 C melted butter

Bake @ 400, 18 mi.

Chocolate Chip
Muffing
1/2 C melted butter
1egg
1 C milk
Line or grease ting
Bake @ 400, 18 miwv.




Spiced Muffin Mix Labels

Spiced Muffing Spiced Muffing
1/2 C melted butter 1/2 C melted butter
1 egg
1 C milk
Line or grease ting

Bake @ 400, 18 mir. Bake @ 400, 18 min.

cced >
1/2 C melted butter

Spiced, Muffi

1/2 C melted butter

Bake @ 400, 18 min. Bake @ 400, 18 min.

Spiced Muffing Spiced Muffing

1/2 C melted butter 1/2 C melted butter
1 egy 1 egy
1C milk 1C milk
Line or grease ting Line or grease ting

Bake @ 400, 18 miw. Bake @ 400, 18 miw.



Cappuccino Muffin Mix Labels

Cappuccino-
Muffing

1/2 C melted butter

Bake @ 400, 18 min.

Cappuccino-
Muffing

1/2 C melted butter

Bake @ 400, 18 min.

Cappuccino-
Muffing
1/2 C melted butter
1 egg
1 C milk
Line or grease ting
Bake @ 400, 18 miw.

Cappuccino
Muffing
1/2 C melted butter
1 egg
1C milk
Line or grease ting
Bake @ 400, 18 min.

Cappuccino-
Muffing
1/2 C melted butter

Bake @ 400, 18 min.

Cappuccino-
Muffing
1/2 C melted butter
1 egg
1 C milk
Line or grease ting
Bake @ 400, 18 miw.




All Purpose Baking Mix Labels

AU Purpose Baking Mix
(Bisquick” Style)

Use as youw would use baking
mix,; or biscuit mix recipe

Use v equal amounts as
called for i recipe

AU Pwrpose Baking Mix
(Bisquick® Style)

Use as youw would use baking
mix; or biscuit mix recipe

Use inv equal aumounts as
called for v recipe

AW Purpose Baking Mix
(Bisguick” Style)

Use as yow would use baking
mix; or biscuit mirx recipe

Use inv equal amounts as
called for v recipe

AW Pwrpose Baking Mix
(Bisguick® Style)

Use as yow would use baking



Quick Morning Pancake Mix Labels




Plain Unsweetened Instant Oatmeal Labels

Plainvv Unsweetened Plainv Unsweetened

Instont Qatmeal Instont Qatmeal
Combine 1/2 C oatmeal withv Combine 1/2 C oatmeal witihv
3/4 C boiling water 3/4 C boiling water

Let sit 1 minute before eating
Canv add maple syrup, honey,
berries, creamy, or other
foworite lavorings
Microwawve directions: Comlbine
1/2 C oatmeal and 3/4 C
water; cook 1 minute ovw high

Let sit 1 minute before eating
Caw add maple syrup, honey,
berries, cream,, or other
foworite lovorings
Microwoawve directiony: Combine
1/2 C oatmead and 3/4 C
water; cook 1 minute o highv

Plavinv Unsweetened Plavinv Unsweetened

Instont Oatmeals Instont Oatmeal
Combine 1/2 C oatmeal withv Combine 1/2 C oatmeal withv
3/4 C boiling water 3/4 C boiling water

Let sit 1 minute before eating
Cov add maple syrup, honey,
berries, creaun, or other
foworite lavorings
Microwoawve dirvections: Combine
1/2 C oatmeal and 3/4 C
water; cook 1 minute o highv

Let sit 1 minute before eating
Cawv add maple syrup, honey,
berries, creaum, or other
foworite flovorings
Microwave directions: Combine
1/2 C oatmealand 3/4 C
water; cook 1 minute o highv




Plain Sweetened Instant Oatmeal Labels

Plainw Sweetened Instant

Plavin Sweetened Instont
Oatmeal Oatmeal
Combine 1/2 C oatmeal withv Combine 1/2 C oatmeal withv
3/4 C boiling water 3/4 C boiling water
Let sit 1 minute before eating

Let sit 1 minute before eating
Canv add dried fruit, nuts, or
other preferred flovorvings as
desived
Microwawve directions: Comlbine
1/2 C oatmeal and 3/4 C
water; cook 1 minute ovw high

Canv add dried fruit, nuts, or
other preferred flavorings as
desived
Microwowve directions: Combine
1/2 C oatmead and 3/4 C
water; cook 1 minute o highv

Plainv Sweetened Instont

Plavinv Sweetened Instont

Oatmeal Oatmeal
Combine 1/2 C oatmeal witihv Combine 1/2 C oatmeal with/
3/4 C boiling water 3/4 C boiling water

Let sit 1 minute before eating
Caw add dried fruit, nuts, or

Let sit 1 minute before eating
Cowv add dried fruit, nuts, or

other preferred flovorings as other preferred flavorings as
desired desiveds
Microwawve divections: Combine

Microwave directions: Combine
1/2 C oatmeal and 3/4 C
water; cook 1 minute o high

1/2 C oatmealand 3/4 C
water; cook 1 mirnute ow high




Brown Sugar & Cinnamon Instant Oatmeal Labels

Combine 1/2 C oatmeal withv
3/4 C boiling water
Let sit 1 minute before eating
Microwave directions: Combine
1/2 C oadtmeal and 3/4 C
water; cook 1 minute ovw high

Combine 1/2 C oatmead withv
3/4 C boiling water
Let sit 1 minute before eating
Microwave divections: Combine
1/2 C oatmeal and 3/4 C
water; cook 1 minute o highv

Brownw Sugowr &

Broww Sugow &

Cirvnaumon Instont Covmaumon Instont
Oatmeal Oatmeal
Combine 1/2 C oatmeal witihv Combine 1/2 C oatmeal withv
3/4 C boiling water 3/4 C boiling water

Let sit 1 minute before eating
Microwowe divections: Combine
1/2 C oatmeal and 3/4 C
water; cook 1 mirute ovw highv

Let sit 1 minute before eating
Microwowe divections: Combine
1/2 C oatmealand 3/4 C
water; cook 1 mivuite o highv




More to Come from This Author

There are more titles and helpful resources to come from this author in the near future,
including homesteading titles and also more tips and resources to help you meet the challenges
of keeping a budget, house, and home while eating well and providing for your family. Please
follow the link below to subscribe and get updated as more titles of interest are published.

Subscribe to Updates from Mary Ellen Ward & The Homemade Homestead

...And please rest assured that your contact will be used ONLY for updates from this
author and her website, and will NEVER be sold to a third party without your permission!

And finally, before you go, a generous ...

Thank You

...for reading this book!


http://feedburner.google.com/fb/a/mailverify?uri=thehomemadehomestead&loc=en_US

***DISCLAIMER: Please note that although the author makes suggestions and offers
personal experiences and information regarding the shelf life and safety of the mix recipes
as detailed herein, the author can take no responsibility for the safety of the food you
prepare and offers this information only as observation and consideration. Please note
that ultimately the preparation, safety, and storage of your food and your mixes depends
upon you, and is completely your responsibility. The author of this book is in no way
claiming any responsibility for the safety of the food you, your family, or any other person
prepares or ingests based upon these instructions or the tips and information included
herein. Always remember that good quality products, safe handling, and proper storage
are necessary to maintain the integrity and safety of your mixes, as it is with all foods.



