
BAKING WITH JOY 
SINCE 1790

Better baking begins with better 
ingredients and a true commitment 

to quality. It’s a belief rooted in 
tradition, shaped by generations of 

bakers, and carried forward with 
care. We’re honored to be part of 
your kitchen, and every moment 

that rises from it.

FOLLOW US!
@KingArthurBaking

KingArthurBaking.com

 
 

WE’RE HERE TO HELP.
Call or chat online with our friendly bakers. 

855-371-BAKE (2253)
KingArthurBaking.com/Bakers-Hotline

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

We’re committed to using the 
power of business as a force for 
social and environmental good.
Learn more at BCorp.com

L E M O N  R A S P B E R R Y
WITH OTHER NATURAL FLAVORS

M U F F I N  &  Q U I C K  B R E A D  M I X

INGREDIENTS: KING ARTHUR UNBLEACHED 
FLOUR (WHEAT FLOUR, ENZYME), CANE 
SUGAR, RASPBERRY GRANULES [FRUIT 
(RASPBERRY PUREE, RASPBERRY JUICE, 
APPLE JUICE, CHERRY JUICE), SUGAR, 
FRUCTOSE SYRUP, RICE FLOUR, PALM OIL, 
NATURAL FLAVOR, PECTIN, ASCORBIC 
ACID], WHEAT STARCH, LEMON JUICE 
POWDER (MALTODEXTRIN, ORGANIC 
LEMON JUICE CONCENTRATE), 
BUTTERMILK, BAKING POWDER (MONO-
CALCIUM PHOSPHATE, BAKING SODA, 
CORN STARCH), SEA SALT, CITRIC ACID.

CONTAINS: MILK, WHEAT.

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

LEMON RASPBERRY
WITH OTHER NATURAL FL AVORS

MUFFIN & QUICK BREAD MIX

BEST IF BAKED BY: 400570

POST-
CONSUMER
RECYCLED

35%

100% recycled fiber with a minimum of 
35% post-consumer content.

LEMON RASPBERRY MUFFIN & QUICK BREAD

LEMON RASPBERRY MUFFINS

1. PREHEAT oven to 350°F. 
Grease a muffin pan, 9" x 5" loaf 
pan, or Bundt-style pan.

2. WHISK together oil, eggs, 
and milk. Add mix and stir 
until combined. Spoon batter 
into prepared pan.

3. BAKE according to chart above, 
until toothpick or thin knife 
inserted in center comes out 
clean. Cool 10 minutes before 
removing from pan.

 For guidelines on baking 
 at high altitude, visit:
 BakeWith.Us/Altitude

DIRECTIONS
EASY LEMON GLAZE:
Combine 1 ½ cups (170g) of 
confectioners' sugar, 2 tablespoons 
(28g) of lemon juice, and 1 tablespoon 
(14g) of melted butter, stirring until 
smooth. Drizzle over warm muffins, 
loaf, or cake.

BAKER’S TIP:
Stir 1 cup of chopped nuts or 
dried fruit into the batter. 
Makes 14 to 16 muffins.

MAKES 12 MUFFINS, ONE 9" x 5" QUICK BREAD, OR ONE BUNDT-STYLE CAKE

YOU’LL NEED

½ CUP (99g) OIL

2 LARGE EGGS

1 CUP (227g) MILK

BAKE TIMES

QUICK BREAD

34 TO 38 MINUTES

MUFFINS 18 TO 22 MINUTES

BUNDT-STYLE
CAKE

45 TO 50 MINUTES

U D NET WT 17 OZ (1 LB 1 OZ) 482g SERVING
SUGGESTIONU D NET WT 17 OZ (1 LB 1 OZ) 482g SERVING
SUGGESTION

100% EMPLOYEE OWNED

LEMON RASPBERRY
M U F F I N  &  Q U I C K  B R E A D  M I X

W I T H
RASPBERRY
JAMMY BITS

WITH OTHER NATURAL FLAVORS

D E L I C I O U S

FAST & EASY


