Nutrition Facts

Serving Size 1/3 cup mix (57g)
Servings Per Container 8

Amount Per Serving Mix Prepared
Calories 210 330
Calories from Fat 20 130

PumphinSpice Scones PumphinSpice

- . . . . Total Fat 2.5g* 4%  23%
Delicious homemade scones are easy with our signature mix. y. Soturated Fat 159 8% 45%
Our tender pumpkin spice scone recipe is made with whole Baking is about making something Trans Fat Og

. 3 . . o Cholesterol Omg 0% 18%
grains for a wholesome and tasty start to the day. All you \ special, and trusting that it ll turn Sodium 140mg &% 13%
have to do is mix, bake, and enjoy warm baked goods! \ out every time. That's why we craft Total Carbohydrate 45g 15%  15%

\ Dietary Fiber 5g 20% 20%
%\ our mixes using tried-and-true, Sugars 179
A . . 5 Protein 4g
YOU'LL NEED 1 - PREHEAT oven to 375°F. Grease Ny Javorite recipes that we've perfected
. . . > Vitamin A
baking sheet, or line with parchment paper. o .
1/2 teaspoon salt = 5 i N, over the years — it's what makes Vitamin C
1 stick 2 ° STIR together scone mix and salt, then work in our mixes 50 good. Calcium
. . A |
¢ table.rpoons) butter, unt.ll crumbly. In a.separ?te bow!, S.tll’ t.ogether.' L | FOI_" _
cold butter cut egg and milk. Add to dry ingredients, stirring just until J Thiamin
s - N
intopats moistened. If needed, drizzle in another tablespoon of Riboflavin
milk to make dough hold together. Niacin
1 Jargeegg Folic Acid
1/2 7k 3 - SCOOP dough onto baking sheet, using about 1/3 cup Z\TO-""‘(':'%"E' Treparfed c?:nt;blitaes aTnta?gitilo&al 1S20t o
alories alories rom Fatp, otal Fal aturate
cup ms, for each scone. Leave 2" between them. WHOLE GRAINS Fat). 55 mg Cholesterol. 160 mg smgium, 1g Totalg
Carbohydrate (1 g Sugars), 2 g Protein.
**Percent Daily Values are based on a 2,000 calorie diet. Your
4 - BAKE for 16-18 minutes in upper third of oven, until dailyévalues may be higher or lower depending on your calorie
BAKES light golden brown. resds Calories 2,000 2,500
8 SCONES T
5 - COOL 5 minutes, and glaze if desired. Serve warm. ChjeL;aeri:I @ L:: th:: 30(glmg SOgmg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25g 30g
TRIANGLE SCONES EASY GLAZE
Follow directions above. Place dough on baking Stir together 1 cup confectioners’
sheet, and pat into an 8" circle. Cut into 8 wedges, sugar, 2-3 tablespoons cream,
separating slightly. Bake as directed. and 1/2 teaspoon vanilla. Drizzle

over warm scones.

100% EMPLOYEE-OWNED.
100% COMMITTED TO QUALITY.
BAKER'S TIP:
Make it your own by adding 1/2 cup of diced
crystallized ginger or chopped nuts to the batter.

COMPLIMENTS OF
The King Arthur Flour Kitchen

BEST IF BAKED BY:



