
Better Batter Gluten Free 

Pancake & Biscuit Mix Bulk
Pancakes (makes 6 Pancakes)

1 cup mix
1/2 to 1 cup of milk OR water
(optional) 1 egg OR 2 Tbsp. of liquid egg             
substitute 

Before mixing batter, preheat griddle to 375 <F 
(190 <C).  Grease well or spray with cooking 
spray. When griddle is ready, combine pancake 
mix, milk or water, and egg or egg substitute 
and pour by ¼ cup full onto griddle.  Adjust the 
quantity of milk or water until pancake batter 
reaches desired consistency.  For thinner 
pancakes use more liquid. For thicker pancakes 
use less. 

Note: Because of the nature of gluten free starches, which thicken and absorb water upon sitting, we 
recommend that you do not mix more batter than you can completely cook within 15 minutes.  

Biscuits (makes 6-8 biscuits)

2 ¼ cup mix
⅔ to 1 cup of milk , buttermilk OR water

Heat oven to 450 < (232 <C). Lightly grease 
baking sheet or line with parchment paper.  
Stir together mix and milk, buttermilk, or 
water.  Add more liquid if necessary to form a 
soft sticky dough.  Drop by ½ cup full onto a 
greased baking pan and bake 8 -10 Minutes. 

 For Rolled Biscuits: Place an extra ½ cup of 
biscuit mix on a rolling surface.  Turn the 
biscuit dough onto the extra mix to coat all 
surfaces.  Pat ½ to 1 inch thick. ( 1.3cm to 
2.5cm) Cut with 2 to 3 inch (5.1cm to 7.6cm) 
biscuit cutter.  Place on greased baking pan 
and bake 8-10 minutes.

Waffles (makes 4 waffles)

2 cups mix
1 ⅓ - Cup milk OR water
(optional) 1 egg OR 2 Tbsp. liquid egg 
substitute 
2 Tbsp. vegetable oil

Before mixing your batter, heat a waffle iron to 
400 <F (204 <C).  Combine pancake mix, milk or 
water, oil, and egg or egg substitute and pour 
into greased, hot waffle iron.  Let cook about 5 
minutes, or until iron stops steaming.




