LEMON BUTTERMILK CAKE

MAKES 1 BUNDT-STYLE CAKE

o

LEMON BUTTERMILK

WITH OTHER NATURAL FLAVORS

CAKE MIX

> 100% EMPLOYEE OWNED

LEMON BUTTERMILK

WITH OTHER NATURAL FLAVORS

CAKE MIX

4.STIR glaze mix and hot water
together. Heat briefly if sugar doesn’t
dissolve completely. Brush warm cake
with glaze repeatedly, allowing time
to absorb.
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Sourced non-GMO. Learn more at
KingArthurBaking.com/GMO
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100% recycled fiber with a minimum of
35% post-consumer content.

SERVING
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800-827-6836 | KingArthurBaking.com

For information on allergens and
cross-contact prevention, visit:

KingArthurBaking.com/Allergen-Program
DO NOT EAT RAW MIX, DOUGH, OR BATTER.



