
U D NET WT 16 OZ (1 LB) 454g

Apple Cinnamon
Doughnut mix

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

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

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

E A SY C I NNA MON G L A Z E
Stir together 1 1/4 cups sifted confectioners’ sugar, 
1 tablespoon light corn syrup, 1 tablespoon melted 
butter, 1 to 2 tablespoons milk or water, and 
1/2 teaspoon cinnamon. Add extra liquid or 
confectioners' sugar as needed.

YO U ’ L L N E E D

DOUGHNUTS

EGGS

24 mini
doughnuts

12 regular
doughnuts

48 mini
doughnuts

2 eggs 4 eggs 4 eggs

MILK OR WATER

MELTED BUTTER OR
VEGETABLE OIL

6 regular
doughnuts

2 eggs

3
tablespoons

3
tablespoons

6
tablespoons

6
tablespoons

2
tablespoons

2
tablespoons

4
tablespoons

4
tablespoons
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THIS BOX CONTAINS TWO BAGS OF MIX.

1 • PREHEAT oven to 375°F. Spray doughnut pan 
  with non-stick pan spray. 

2 • BEAT eggs lightly. Mix in milk or water and melted 
  butter or oil. Stir in mix, until evenly combined. 

3 • FILL each ring two-thirds full. 

4 • BAKE for 10 to 12 minutes (in a regular-sized doughnut pan), or 
  8 to 10 minutes (in a mini pan), until tops spring back when touched. 

5 • COOL in pan for several minutes. Serve plain, glazed, or rolled in 
  non-melting sugar as desired.
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Classic baked doughnuts with real 
apples and a hint of fragrant cinnamon 
in every bite. Baked, not fried.

APPLE CINNAMON
DOUGHNUT MIX

Apple Cinnamon
Doughnut Mix

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)
KingArthurBaking.com/bakers-hotline

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 
KingArthurBaking.com/non-gmo

BE ST I F B A K E D BY:

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

INGREDIENTS: Unbleached Pastry Flour (soft 
wheat flour), Cane Sugar, Apples, Buttermilk, 
Potato Flour, Baking Powder (sodium acid 
pyrophosphate, baking soda, cornstarch, monocalcium 
phosphate), Cinnamon, Sea Salt, Natural Flavors.

CONTAINS: Milk, Wheat.

KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com

DO NOT EAT RAW MIX, DOUGH, OR BATTER.

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