100% EMPLOYEE OWNED

l.emon
CRUMBLES

Sweet, tangy-tart, and perfectly sized for baked treats.

With size varying from chunks to crumbs, our Lemon Crumbles easily
disperse throughout baked goods so you get more bits in each bite.
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L]
Lemon COOkleS MAKES 18-20 COOKIES N utriti on Facts
Crisp and chewy, these cookies have a huge sweet-tart lemon 26 servings per container
flavor that's distinctly their own. Each bite is a triple hit of Serving size 1 1/2 tbsps (15g)
citrus thanks to our Lemon Crumbles, lemon zest and juice, |
and lemon extract. Amount per serving
Calories 80
+ 1% cups (180g) King Arthur Unbleached All-Purpose Flour % Daily Value*
o1 teaspoon corn starch Total Fat 4.5g 6%
+ 1 teaspoon baking powder Saturated Fat 4.5g 23%
« /> teaspoon salt Trans Fat Og
+ 7% cup (135g) Lemon Crumbles Cholesterol Omg 0%
+ 8 tablespoons (113g) unsalted butter, at room temperature Sodium 10mg 0%
) cup (99g) granu|ated sugar Total Carbohydrate 10g 4%
« % cup (53g) light brown sugar, packed Dietary Fiber Og 0%
« 1 tablespoon (6g) lemon zest (grated rind) Total Sugars 10g
« %> teaspoon King Arthur Pure Vanilla Extract Includes 9g Added Sugars 18%
+ Ya-"s teaspoon lemon extract, optional Protein Og
+ 1 tablespoon fresh lemon juice |
o |arge egg Vitamin D Omcg 0%
Calcium 9mg 0%
DIRECTIONS Iron Omg 0%
Preheat the oven to 350°F. Grease two baking sheets (or line Potassium 26mg 0%
With ParChment)' "The_ % Daily Value t_eIIs you how much a nutrient ing
Stir together the flour, cornstarch, baking powder, salt, and 222';%"J§23‘1;°g";2§$;?i.ﬁi’riﬁfﬁ‘!{jﬂféj 2000 calories

Lemon Crumbles. Set aside.

INGREDIENTS: SUGAR, PALM KERNEL AND
In a separate bowl, beat together butter, sugars, and lemon zest  paLM OIL, WHEY, WHOLE MILK, SUNFLOWER
until light and creamy. Add the vanilla and lemon extract, lemon  LECITHIN, NATURAL FLAVORS, VANILLA,
juice, and egg, beating until well incorporated. Stir in the flour CITRIC ACID, SOY LECITHIN, TURMERIC.
mixture just until combined. Drop by the tablespoonful onto CONTAINS: MILK, SOY.

prepared baking sheets, spacing 2" apart and flattening slightly KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055

with a fork or the bottom of glass dipped in granulated sugar. Y >
800-827-6836 | KingArthurBaking.com

Bake for 11-13 minutes, until golden. Remove from the oven For information on allergens

and cool 2 minutes on baking sheets before transferring to rack  and cross-contact prevention, visit:
to cool completely KingArthurBaking.com/Allergen-Program

BEST IF USED BY:

Store cool and dry.

Call or chat online with our friendly, experienced bakers.
855-371-BAKE (2253)
KingArthurBaking.com/Bakers-Hotline
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