Standard Doctored Cake Mix Recipe

1 box cake mix (standard size, about 18 ounces)
1 box pudding mix (4-serving size, regular or instant, not sugar free)
eggs – amount called for on box PLUS 1 egg
oil – amount called for on box
water - amount called for on cake mix box

Mix as directed on cake mix box. Pour into prepared pan. Bake as directed on cake mix box or according to the pan you are using.

Tip:  You want to use a pudding that will compliment the cake mix flavor.    For Strawberry cake mix I use Cheesecake flavored pudding.  You can use Butterscotch pudding in Spice cakes. 

Cake Mix Extender Recipe

This recipe will give you about a mix and a half worth of batter. (Around 7 cups)

1 box cake mix (standard size, about 18 ounces)
eggs – amount called for on box PLUS 1 egg
oil – amount called for on box
water - amount called for on cake mix box
1 cup flour

1 cup sugar

8 oz sour cream or yogurt

1/3 teaspoon salt

1 teaspoon vanilla or other suited flavoring


Mix together. Pour into prepared pan. Bake as directed on cake mix box or according to the pan you are using.

Tips:  

I bake everything at 325* rather than 350*.  You will need to increase your baking time when baking at a lower temperature.  By baking slower, it will help the middle of your cake bake more evenly with the outsides.  Baking time will depend on the size/shape of the pan.
You can always add other additions to your cake mixes such as chocolate chips, white chocolate chips, peanut butter chips and/or nuts.

You can substitute milk or buttermilk in place of the water in a cake mix, as well as butter in place of the oil.  Keep in mind these substitution can affect the texture of your cake.
