
Maui

118650 - Apple Cinnamon Muffin Batter Gluten
Our gluten free apple cinnamon muffin batter is a must have breakfast item especially during the
Fall and holiday season. We use a blend of white rice flour to give this muffin great taste and
texture, unlike other gluten free products which are typically gritty and simply don't taste good.
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Maui Foods International is a manufacturer of gourmet muffin batter and cookie dough. We have been in business for 40
years and are based out of Dallas, TX. We product only clean products, using only clean ingredients with all fresh fruits &
vegetables and absolutely no chemicals or preservatives. We have over 100 flavors, including: gluten free, vegan, sugar
free, fat free, seasonal, super food and traditional muffin batters and cookie dough, covering all dietary needs! This gluten
free apple cinnamon muffin batter is a great gluten free option that tastes just the same as our regular apple cinnamon
muffin batter. No one can tell the difference! It has fresh chunks of granny smith apple, and lot of cinnamon- giving it lots
of flavors, crunch and great taste!

Gluten Free Flour, Brown Sugar,
Fresh Apple Chunks, Corn Oil,
Eggs, Milk, Baking Powder,
Baking Soda, Cinnamon, Salt,
Pure Vanilla, Xanthan Gum.

Contains:

Free From:

Brand Manufacturer

Maui Maui Foods International

UPC MFG # SPC # GTIN Pack Pack Desc.

799632399971 1865 118650 00860009545175 1/16.6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

17lb 16.6lb United States Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

9.95in 9.95in 8.65in 0.5ft3 20x6 270days -5°F / -2°F

Store frozen at all times. Move to
cooler to defrost 12-24 hours before
use.   UNIT UPC: 799632399971

Serve on breakfast buffet, or at the
coffee shop along with a late,
cappuccino or tea.

1) Defrost Batter in Cooler Overnight before use
2)Pre  Heat Oven According to Instructions. 
3)Turn Batter top to bottom with Spoon 3 times before
Scooping into Baking Cups. 
4)One Flavor per Pan. 
5)Fill Baking Cup with correct Scoop Size. 
6)Bake for 20-22 Minutes
7)Cool for 20 minutes
8)Enjoy!
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