
100% EMPLOYEE OWNED

Candied Lemon
P E E L

Tart and sweet lemon f lavor.

Gives a wonderful burst of bright citrus flavor to fruitcake, 
stollen, panettone, and other holiday treats. 

NET WT 12 OZ (340g)



Stollen Muffins 
MAKES 12 MUFFINS

Fruit-studded and sugar-coated, just like traditional loaves of 
stollen, these flavorful muffins get an extra citrus sparkle from 
our Candied Lemon Peel.

MUFFINS
• 2 ¼ cups (269g) King Arthur Unbleached All-Purpose Flour
• 2 teaspoons baking powder
• ¼ teaspoon baking soda
• ½ teaspoon salt
• 2 teaspoons orange zest
• 1 teaspoon cardamom
• ½ teaspoon each: coriander, nutmeg, and allspice
• ⅓ cup (67g) granulated sugar
• 1 cup (120g) Fruitcake Fruit Blend 
• ½ cup (85g) Candied Lemon Peel
• 1 large egg
• 1 cup (227g) buttermilk or plain (not Greek-style) yogurt
• 6 tablespoons (85g) butter, melted

TOPPING (optional)
• 2 tablespoons (28g) butter, melted
• Snow White Non-Melting Sugar or confectioners' sugar

DIRECTIONS
Whisk together flour, baking powder, baking soda, salt, spices, 
sugar, and the fruits and candied lemon peel. In a separate bowl, 
whisk together egg, buttermilk or yogurt, and melted butter.
Quickly and gently combine dry and wet ingredients just until 
combined; batter will be stiff. Spoon into lightly greased muffin 
pan, filling wells about ¾ full.
Bake in preheated 400°F oven for 20 minutes, until toothpick 
or paring knife inserted into center of one comes out clean. 
Let cool in pan 5 minutes before transferring to a rack. Brush 
muffin tops with melted butter, then dust with sugar.

BEST IF USED BY:

400645

INGREDIENTS: LEMON PEEL, SUGAR, 
ASCORBIC ACID, CITRIC 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.

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

Nutrition Facts
about 11 servings per container
Serving size   1/4 cup (31g)

Amount per serving

Calories 110
% Daily Value*

Total Fat 0g %0
Saturated Fat  0g %0
Trans Fat 0g

Cholesterol 0mg %0
Sodium 0mg %0
Total Carbohydrate 27g %10

Dietary Fiber  6g %21
Total Sugars  21g

Includes 20g Added Sugars %40
Protein 1g

Vitamin D  0mcg %0
Calcium 95mg %8
Iron 1mg %6
Potassium 113mg %2
*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.


