
U D NET WT 29.25 OZ (1 LB 13.25 OZ) 829g

Almond Filled
Sweet Bread mix

O U R  S I G N A T U R E  R E C I P E S

Buttery and delicious, our nutty sweet 
bread has a swirled almond filling and 
is drizzled with an almond glaze.

 Mix

Almond Filled Sweet Bread

The King Arthur Flour Kitchen
COM PL I M E N T S OF
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To prepare as pan rolls: Just after pinching the seam 
closed, cut log into 16 pieces and place in a lightly 
greased 9" square or 10" round pan. Follow second rise 
as directed and bake for 30 to 35 minutes at 350°F.

B A K E R ’ S TI P

THIS BOX CONTAINS: DOUGH MIX, FILLING MIX, GLAZE MIX, YEAST PACKET

1 • STIR together dough mix, 6 tablespoons butter, eggs, water, and yeast. Knead
   until smooth. Place in a lightly greased bowl. Cover and let rise until puffy, 
  1 to 1 1/2 hours. The dough may also be made in a bread machine set on the 
  dough cycle. 

2 • COMBINE filling mix with 1/2 cup water to make a thick paste. Add extra 
  water if needed. 

3 • ROLL dough into a 14" x 20" rectangle on a lightly greased or floured surface. 
  Spread filling over dough, leaving 1" free of filling on long side. Lightly brush 
  edge with water and roll into a log towards bare edge. Pinch seam closed. 
  Place on a parchment-lined or greased baking sheet. 

4 • SHAPE into a ring, pinching ends together. Using kitchen scissors or a sharp 
  knife, cut three-quarters of the way at 1" to 2" intervals. Gently twist each 
  section, face side up, so they overlap. Let rise until puffy, 1 to 1 1/2 hours. 

5 • BAKE in preheated 350°F oven for 28 to 35 minutes, until golden brown. 
  Let cool on pan while making glaze. 

6 • HEAT 2 tablespoons butter and milk or cream until butter is melted. Stir 
  in glaze mix whisking until smooth and spreadable. Spread or drizzle on 
  warm bread.

B A K E S  1  SW E E T B R E A D  R I N G

D OUG H FI LL I NG
YO U ’ L L N E E D

6

2

1/2

tablespoons softened butter

large eggs

cup lukewarm water
1 yeast packet (included)

1/2 cup water
G L A Z E

2

1

tablespoons butter

tablespoon milk or
� tablespoons cream

ALMOND FILLED 
SWEET BREAD MIX

O U R  S I G N A T U R E
R E C I P E  F O R

Baking is about making something special, and 
trusting that it’ll turn out every time. That’s why 
we craft our mixes using tried-and-true, favorite 
recipes that we’ve perfected over the years — it's 

what makes our mixes so good.

1 0 0 %  E M P L O Y E E - O W N E D .
1 0 0 %  C O M M I T T E D  T O  Q U A L I T Y .

Call or chat online with our friendly, 
experienced bakers.

855.371.BAKE (2253)
KingArthurFlour.com/contact

BAKER'S HOTLINE.
WE’RE HERE TO HELP.

We’re bakers, too! Our 100% employee-
owned company has been an expert 

resource for bakers everywhere for over 
225 years. We’re all about making your 

kitchens better and happier with 
top-quality baking essentials.

We’re committed to using the power 
of business as a force for social and 
environmental good.

Sourced non-GMO. Learn more at 
KingArthurFlour.com/non-gmo

BE ST I F B A K E D BY:

Printed on 100% recycled
(35% post-consumer) content.
Please recycle.

INGREDIENTS: DOUGH MIX: King Arthur Unbleached Flour 
(wheat flour, malted barley flour), Cane Sugar, Nonfat Milk, Sour 
Cream (cultured cream, nonfat milk), Sea Salt, Natural Flavor. 
FILLING MIX: Almond Flour, Cane Sugar, Whole Grain Oat 
Flour, Cornstarch, Natural Flavors, Sea Salt. GLAZE MIX: 
Confectioners' Sugar (cane sugar, cornstarch), Natural Flavors. 
YEAST: Yeast, Sorbitan Monostearate, Ascorbic Acid. 

CONTAINS: Milk, Wheat, Almonds.

THE KING ARTHUR FLOUR COMPANY, INC.
NORWICH, VERMONT 05055
800 827 6836 | KingArthurFlour.com

DO NOT EAT RAW MIX, DOUGH, OR BATTER.

Produced on equipment that also processes eggs, soy, hazelnuts, pecans, 
walnuts, and coconut.
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