
HOMEMADE, NATURALLY

We source top-quality ingredients and
put centuries of King Arthur baking
expertise into our assortment of premium
gourmet all-natural mixes. Our bakers
spend countless hours testing, tweaking,
tasting, and re-testing; we want these
mixes to be the best thing you’ll ever bake.
Because we believe there’s nothing like
homemade...naturally.

YOUR BAKING COMPANION

To browse our hundreds of baker-tested
recipes and sign up for our free recipe-
sharing e-newsletter, visit us online:
kingarthurflour.com

100% EMPLOYEE OWNED.

100% COMMITTED TO QUALITY.

P
RODUCING AMERICA’S PUREST,

FINEST FLOUR HAS BEEN KING

ARTHUR’S primary focus since 1790.

Bakers know that great results

in the kitchen start with great

flour, flour that’s never been

bleached or bromated:

King Arthur Flour.

Please recycle!

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

Includes mixes for

CAKE • FILLING • STREUSEL

NET WT 28 OZ (1 LB 12 OZ) 794g

F r om ONLY t h e F INEST  FLOUR

ALL NATURAL

with Streusel Topping

coffeecake
Cinnamon-filled

INGREDIENTS: CAKE MIX: KING ARTHUR UNBLEACHED
FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR),
SUGAR, LEAVENING (MONOCALCIUM PHOSPHATE,
BAKING SODA, CORNSTARCH), NATURAL FLAVOR,
CORNSTARCH, SOUR CREAM POWDER (SOUR CREAM,
CULTURED NONFAT MILK, CITRIC ACID), SALT, GROUND
NUTMEG. STREUSEL MIX: KING ARTHUR UNBLEACHED
FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR),
SUGAR, CINNAMON, SALT. FILLING MIX: SUGAR,
CORNSTARCH, VIETNAMESE CINNAMON.
CONTAINS: MILK, SOY, WHEAT.

Processed in a facility that also packages products
containing eggs and tree nuts.
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Cinnamon-filled Streusel Coffeecake

This box contains three bags: cake mix, streusel mix, and cinnamon filling mix.

You’ll need to add:

For the streusel
1/4 cup melted butter
2 tablespoons water

For the Filling
3 tablespoons water

FIND OUR COMPLETE ASSORTMENT OF TASTY MIXES, INGREDIENTS, PANS, BAKING

TOOLS, AND DELICIOUS RECIPES ONLINE: kingarthurflour.com

2.

1.

3.

For the cake
8 tablespoons (1 stick) softened butter
3 large eggs
3/4 cup milk

4.

PREHEAT your oven to 350°F. Lightly grease a 10- to 12-cup bundt-style
or tube pan, a 9" x 13" pan, or an 8" x 8" pan.

BLEND the streusel mix with the melted butter and water to form
crumbs. In a separate bowl, mix together the cinnamon filling and water
till the mixture is spreadable.

TO MAKE THE CAKE: Beat the butter with the cake mix until crumbly.
Add the eggs one at a time, mixing until well combined.Add the milk
in two additions, scraping the bottom and sides of the bowl and beating
until blended.

SPRINKLE the bottom of the prepared pan with about 1/3 of the streusel.
Add the batter, then drop the cinnamon filling by spoonfuls on top,
using a spoon to swirl it into the batter. Sprinkle the remaining streusel
on top.

TO BAKE THE CAKE: Bake the bundt-style or tube cake for 45 to 50 minutes,
the 9" x 13" pan for 32 to 36 minutes, the 8" x 8" pan for 45 to 50
minutes, or until a cake tester inserted into the center comes out clean.
Tent with foil the final 15 minutes of baking, to prevent over-browning.
Cool in the pan for 15 minutes before turning the bundt-style or tube
cake out onto a rack.The 9" x 13" cake and the 8" x 8” cake can be
served from the pan.

Yield: one cake.
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