
Apple Cinnamon
Muffin Mix

Apple Cinnamon muffins
O U R  S I G N A T U R E  R E C I P E  F O R

YO U ’ L L N E E D

cup oil1/2 large eggs2 cup milk1

1 • PREHEAT oven to 350°F.

2 • WHISK together oil, eggs, and milk. Add mix and stir 
until combined. 

3 • FILL 12 greased or paper-lined muffin cups almost full. 

4 • BAKE for 18 to 20 minutes, until cake tester inserted in
center of muffin comes out clean. 

5 • COOL 5 minutes before removing from pan. 

B A K E S  1 2  M U F F I N S  O R  1  Q U I C K  B R E A D

QU IC K  B R E A D
Preheat oven to 350°F. Mix as directed above. Spoon batter into greased 
9" x 5" loaf pan. Bake for 45 to 50 minutes, until cake tester inserted in 
center comes out clean. Cool 10 minutes before removing from pan. 

BA K E R ’ S  T I P
Stir 1 cup of raisins or chopped nuts into the 
batter. Top with rolled oats before baking. 
Bakes 14 to 16 muffins.

Baking is about making something 

special, and trusting that it’ll turn 

out every time. That’s why we craft 

our mixes using tried-and-true, 

favorite recipes that we’ve perfected 

over the years — it's what makes 

our mixes so good.

1 0 0 %  E M P L O Y E E - O W N E D .
1 0 0 %  C O M M I T T E D  T O  Q U A L I T Y .

Call or chat online with our friendly, 
experienced bakers.

855-371-BAKE (2253)
KingArthurBaking.com/bakers-hotline

BAKER'S HOTLINE.
WE’RE HERE TO HELP.

We’re bakers, too! Our 100% 

employee-owned company has 

been an expert resource for 

bakers everywhere for over 225 

years. We’re all about making your 

kitchens better and happier with 

top-quality baking essentials.

We’re committed to using the
power of business as a force for
social and environmental good.

Sourced non-GMO. Learn more at 
KingArthurBaking.com/non-gmo

APPLE CINNAMON
muffin Mix

O U R  S I G N A T U R E
R E C I P E  F O R

NET WT 16.5 OZ (1 LB 0.5 OZ) 467g

O U R  S I G N A T U R E  R E C I P E S

 Mix
Fast and easy! Tender, wholesome, and 
satisfying muffins packed with whole 
grains, real fruit, and warm spices.
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APPLE CINNAMON
MUFFIN MIX

INGREDIENTS: King Arthur White Whole Wheat 
Flour, Cane Sugar, King Arthur Unbleached 
Flour (wheat flour, malted barley flour), Apples, 
Whole Wheat Pastry Flour, Cinnamon Flakes 
[sugar, vegetable oil (palm, palm kernel), cinnamon, 
sunflower lecithin], Whole Grain Rolled Oats, 
Buttermilk, Baking Powder (monocalcium 
phosphate, baking soda, cornstarch), Molasses 
(molasses, maltodextrin), Sea Salt, Cinnamon, 
Lemon Juice Powder (maltodextrin, organic lemon 
juice concentrate).

CONTAINS: Milk, Wheat.

KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
(800) 827-6836 | KingArthurBaking.com

DO NOT EAT RAW MIX, DOUGH, OR BATTER.

Produced on equipment that also processes eggs, soy, 
almonds, hazelnuts, pecans, walnuts, and coconut.

BE ST I F B A K E D BY:

Printed on 100% recycled
(35% post-consumer) content.
Please recycle.

100302M404G 210108


