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Banana Bars - Beginner 
 
1/2 cup mashed ripe bananas (must be 1/2 teaspoon baking powder 
     mashed at the contest)   1/4 teaspoon baking soda 
1/4 cup oil     1/4 teaspoon cinnamon    
1 egg      1/8 teaspoon salt 
1/2 cup sugar     Powdered sugar 
1/2 cup flour      
 

1. Preheat oven to 350 degrees. 
2. In a medium mixing bowl, mix together bananas, oil, egg, and sugar with wooden 

spoon. 
3. Sift together flour, baking powder, baking soda, cinnamon and salt. 
4. Stir dry ingredients into banana mixture. 
5. Spread into greased 8” by 8” cake pan. 
6. Bake for 20-25 minutes or until toothpick inserted in center comes out clean. 
7. When cool, dust with powdered sugar. 
8. Cut into bars. 

 
 
Whole Wheat Biscuits – Intermediate 
 
1 ½ cups all-purpose flour   ¼ teaspoon salt 
½ cup whole wheat flour   ½ cup shortening 
2 tablespoons sugar    1 egg 
1 tablespoon baking powder   ½ cup milk 
½ teaspoon cream of tartar   1 tablespoon butter, melted 
 

1. Preheat oven to 450 degrees. 
2. Sift flours, sugar, baking powder, cream of tartar and salt into a bowl. 
3. Cut in shortening until mixture resembles coarse crumbs. 
4. Beat egg and milk; stir into dry ingredients until a ball forms. 
5. Turn onto a floured surface; knead 5-6 times. 
6. Roll to 1/2 –inch thickness; brush with butter. 
7. Cut with a 2-inch biscuit cutter. 
8. Place on an ungreased baking sheet. 
9. Bake for 10-12 minutes or until golden brown. 

Makes 1 dozen biscuits. 
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Pinwheel Biscuits – Senior 
 
2 cups all-purpose flour   Filling: 
3 teaspoons baking powder   2 tablespoons sugar 
½ teaspoon salt    1 teaspoon cinnamon 
¼ cup shortening    2 tablespoons butter or margarine 
2/3 to ¾ cup milk 
 

1. Preheat oven to 450 degrees. 
2. Sift dry ingredients into a bowl.  
3. Cut in shortening till like coarse crumbs. 
4. Make a well; add milk all at once. 
5. Stir quickly with a fork just until dough follows fork around bowl. 
6. Turn onto lightly floured surface.  Roll or pat dough into 18x9x¼ inch rectangle. 
7. Brush with melted butter or margarine. 
8. Mix cinnamon and sugar.  Sprinkle on rectangle. 
9. Beginning at the long side, roll as jelly roll, seal edge, and cut in ½ inch slices. 
10. Bake cut side down on greased cookie sheet for 12-15 minutes. 

Makes about 16 biscuits. 
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Best of the Bakers Mystery Mix It Ingredients and Equipment List 
 
Ingredients 
 
3 cups sugar 
2 cups shortening 
2 eggs 
Corn syrup 
Vanilla 
4 cups flour 
Baking powder 
Baking soda 
Salt 
3 cups confectioners’ sugar 
½ cup milk 
Almond extract 
Any color food coloring 
 
Equipment 
 
2 sets of dry measuring cups  
2 sets of measuring spoons  
1 small custard-size bowl 
Small clear mixing bowl 
Large clear mixing bowl 
4 flat-edge table knives or flat-edge metal spatula 
Wooden spoon 
Electric hand mixer  
2 large metal spoons 
Sifter 
Rolling pin  
Roll of wax paper 
2 rubber spatulas 
Metal spatula 
2 damp dish cloths in a plastic bag 
Kitchen towel 
Apron 
Small bag for trash 
Pony tail bands or something to keep your hair out of your face and out of the food 
Cooler for perishables 
Container to carry ingredients and equipment to and from home 
 
 
 
 


