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PANCAKE & WAFFLE MIX

> 100% EMPLOYEE OWNED NER-STYLE

DI
PANCAKE & WAFFLE MIX

Nutrition Facts

One serving = 2 pancakes
about 25 servings per container
Serving size 1/4 cup mix (419)

DINER-STYLE PANCAKES

MAKES UP TO 41 TO 48 PANCAKES

BAKING WITH JOY
SINCE 1790

YOU’LL NEED

Better baking begins with better Mix Prepared
4" PANCAKES 5to 6 10 to 12 20t0o 24 41t048 ingredients and a true commitment Calorles 1 40 21 0
to quality. It’s a belief rooted in % Daily Value* | % Daily Value*
N MIX 1cup 1% cups 3% cups entire mix tradition, shaped by generations of To:;:,?:,ted Fat g;g (1):;: 2?5g 1::2
bakers, and carried forward with Trans Fat 0g 0g
@ LARGE EGG(S) Tegg Tegg 2 eggs S eggs care. We're honored to be part of gh:'esm' gomog 0% igOmg 18%
) odium mg  17% mg  19%
your kitchen, and every moment D I N E R - S T Y L E Total Carbohydrate | 30 11% | 329 12%
MELTED BUTTER that rises from it. Distary Fiber 19 49 | 1g 4%
& " oron "Top- | 2Tsp | ATosp. | 9Tbep. PANCAKE & WAFFLE MIX R
Incl. Added Sugars | 3g 6% | 39 6%
D MILK % cup Tcup 2 cups 4% cups — — | E—
Vitamin D Omeg 0% | 08mcg 4%
Calcium 130mg  10% | 190mg  15%
9 @ u (’) Iron 05mg 2% | 0.7mg 4%
DI RECTIONS FOLLOW US! RICH Potassium 100mg 2% | 180mg 4%
: *The % Daily Value tells you how much a nutrient in a serving
1. PREHEAT lightly greased FOR WAFFLES: @KingArthurBaking BU T;rLEVROg ILK grfog(ri]:;rllt;ht)tl:itt?;ntg:vﬁilydiet. 2,000 calories a day is used
griddle or skillet to medium-high. Prepare as directed. Cook according KingArthurBaking.com ¢ ‘

to your waffle iron’s instruction manual.

Makes about 12 waffles.

INGREDIENTS: KING ARTHUR UNBLEACHED

FLOUR (WHEAT FLOUR, ENZYME),

DE W/ UNBLEACHED PASTRY FLOUR (SOFT

‘}} Ty WHEAT FLOUR), BUTTERMILK POWDER,
MALT EXTRACT, BAKING POWDER (BAKING

2. MIX together eggs, butter or oil,
and milk. Fluff mix before

spooning into measuring cup. BAKER'S

Level with kitchen knife or other HOTLINE REAL MALT SODA, CORN STARCH, MONOCALCIUM
) .. . PHOSPHATE, SODIUM ACID PYRO-

straight edge. Blend mix into milk WE’RE HERE TO HELP. PHOSPHATE), CANE SUGAR, NATURAL

Call or chat online with our friendly bakers. FLAVORS, SEA SALT.

mixture, stirring until just
combined; a few lumps are okay.
Let batter rest for 5 minutes

to thicken. Stir in additional
milk for thinner pancakes.

855-371-BAKE (2253)

KingArthurBaking.com/Bakers-Hotline CONTAINS: MILK, WHEAT.

DISTRIBUTED BY
KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055

Certified We're committed to using the
800-827-6836 | KingArthurBaking.com

power of business as a force for
social and environmental good.

®
= Learn more at BCorp.com
Corporation

3. COOK until bubbles form

on top side; flip and cook until
lightly browned.

For information on allergens and

cross-contact prevention, visit:

KingArthurBaking.com/Allergen-Program

DO NOT EAT RAW MIX, DOUGH, OR BATTER.

NN Sourced non-GMO. Learn more at
GMO KingArthurBaking.com/GMO
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RECYCLED | |widely Recyclable | Do Not Recycle g.. 0 7 1 0 ‘| 2 4 0 70 3 3

1007% recycled fiber with a minimum of
35% post-consumer content.



