
100% EMPLOYEE OWNED

Raspberry
J A M MY  B I T S

Makes delicious pools of jam in baked goods.

Sweet flavor of ruby red raspberries. Add up to 1 cup to your
favorite muffins, cookies, scones, or breakfast cereal.

NET WT 16 OZ (1 LB) 454g



INGREDIENTS: FRUIT (RASPBERRY PUREE, 
RASPBERRY JUICE, APPLE JUICE, CHERRY 
JUICE), SUGAR, FRUCTOSE SYRUP, RICE 
FLOUR, PALM OIL, NATURAL FLAVOR, 
PECTIN, ASCORBIC ACID.

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

Store cool and dry.

400685

WE’RE HERE TO HELP.
Call or chat online with our friendly,
experienced bakers. 
855-371-BAKE (2253)
KingArthurBaking.com/Bakers-Hotline

Nutrition Facts
37 servings per container
Serving size   1 tbsp (12g)

Amount per serving

Calories 40
% Daily Value*

Total Fat 0g %0
Sodium 10mg %0
Total Carbohydrate 10g %4

Total Sugars  8g
Includes 8g Added Sugars %16

Protein 0g

Not a significant source of saturated fat,
trans fat, cholesterol, dietary fiber, vitamin D,
calcium, iron and potassium.
*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Almond Tea Cakes
MAKES 28 TEA CAKES

Almond-scented and filled with a bright burst of fresh 
raspberry flavor from our Raspberry Jammy Bits, these 
bite-sized cakes are perfect with a cup of tea or coffee.

• 12 tablespoons (170g) unsalted butter, cold
• 1 ⅓ cups (128g) almond flour
• ½ cup (57g) King Arthur Unbleached All-Purpose Flour
• 1 ¾ cups (198g) confectioners' sugar, plus extra 

for dusting
• ½ teaspoon salt
• 5 large egg whites, at room temperature  
• 2 tablespoons (43g) honey
• 1 teaspoon almond extract
• ⅓ cup (61g) Raspberry Jammy Bits

DIRECTIONS
Preheat the oven to 350°F. Lightly grease the cups of a 
mini-muffin pan.
Melt butter in saucepan set over medium heat; cook, 
swirling pan until butter is golden and smells nutty. Pour 
into heat-safe bowl, and cool to room temperature.
In separate bowl, stir together almond flour, all-purpose 
flour, sugar, and salt. Mix in egg whites, honey, almond 
extract, and browned butter. Scoop 1 tablespoon batter 
into mini-muffin pan. Top each cake with a sprinkle of 
raspberry jammy bits.
Bake 15 to 18 minutes, until golden brown around edge 
and firm to touch in middle. Let cool in pan 5 minutes 
before transferring to rack to cool completely. Repeat 
with remaining batter.

BEST IF USED BY:


