
C A K E  &  C U P C A K E
C O N F E T T I

M I X

INGREDIENTS: KING ARTHUR 
UNBLEACHED FLOUR (WHEAT FLOUR, 
ENZYME), CANE SUGAR, SUPERNATURAL 
SPRINKLES ((CANE SUGAR, TAPIOCA 
STARCH, PALM OIL*, PALM KERNEL OIL*, 
SUNFLOWER LECITHIN, CARNAUBA 
WAX, COLORING (VEGETABLE JUICES, 
SPIRULINA EXTRACT, ANNATTO AND 
TURMERIC)), WHEAT PROTEIN, WHEAT 
STARCH, BAKING POWDER (CALCIUM 
ACID PYROPHOSPHATE, MONO-
CALCIUM PHOSPHATE), SEA SALT, 
BAKING SODA, NATURAL FLAVOR.
CONTAINS: WHEAT.
DISTRIBUTED BY
KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com
*RSPO CERTIFIED.
For information on allergens and 
cross-contact prevention, visit: 
KingArthurBaking.com/Allergen-Program

DO NOT EAT RAW MIX, 
DOUGH, OR BATTER.

CONFET TI  CAKE &
CUPCAKE MIX

12 servings per container
Serving size   3 tbsp. mix (28g)

Mix

110
Prepared

170
% Daily Value*

Calories
Total Fat

Saturated Fat
Trans Fat

Cholesterol
Sodium
Total Carbohydrate

Dietary Fiber
Total Sugars

Incl. Added Sugars 
Protein

Vitamin D
Calcium
Iron
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.
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Nutrition Facts

MADE WITH
SUPERNATURAL®

SPRINKLES! 
Rainbow lovers, rejoice. Our friends at 

Supernatural® make a better kind of 
sprinkle with vibrant, plant-based colors 

instead of synthetic dyes.

BAKING WITH JOY 
SINCE 1790

WE’RE HERE TO HELP.
855-371-BAKE (2253)
KingArthurBaking.com/
Bakers-Hotline

CONFETTI
CAKE &

CUPCAKE
MIX

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

CONFETTI CAKE & CUPCAKE MIX
BEST IF BAKED BY: 400705

POST-
CONSUMER
RECYCLED

35%
PCR

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

⅓ CUP (66g) VEGETABLE OIL 
 OR 6 TABLESPOONS (85g) 
 BUTTER, MELTED*

1 LARGE EGG

¾ CUP (170g) MILK*

CELEBRATE EVERY BITE

Make fluffy confetti cupcakes or cake with nostalgic cake batter flavor speckled 
with dye-free sprinkles — quick and easy, no mixer needed. 

1. PREHEAT oven to 350°F with a rack in the center. Grease bottoms (but not 
sides) of cake pan(s). For cupcakes, use greased paper liners in pan.

2. WHISK together the mix, oil or melted butter, egg, and milk in a large bowl 
until the batter is smooth, about 20 seconds.

3. POUR batter into pan(s): fill cupcake wells two-thirds full.

4. BAKE according to the chart above until a toothpick inserted into the center 
comes out clean. Remove from oven and cool for 5 minutes in the pan(s) before 
transferring to a rack to cool completely. Once cool, frost as desired.

DIRECTIONS

YOU’LL NEED

MAKES 12 CUPCAKES, TWO 6" ROUND LAYERS, OR ONE 8" ROUND LAYER 

* TO MAKE NON-DAIRY, USE OIL OR 
MELTED VEGAN BUTTER AND 
NON-DAIRY MILK.

BAKE TIMES

12 CUPCAKES 18-22 MINUTES 

TWO 6" ROUNDS 28-32 MINUTES 

ONE 8" ROUND 34-38 MINUTES 

MIX IT UP WITH CONFETTI
WHOOPIE PIES
Bake soft whoopie pies flecked with sprinkles and 
sandwiched with your favorite frosting for a playful 
handheld treat. For the recipe: BakeWith.Us/MixItUp

100% EMPLOYEE OWNED

S Y N T H E T I C
C O L O R S

F R E E
F R O M

MADE WITH

S P R I N K L E S
S U P E R N A T U R A L®

C O N F E T T I
C A K E  &  C U P C A K E

M I X

NET WT 12 OZ (340g) SERVING
SUGGESTION

R I C H  C A K E  B A T T E R  F L A V O R


