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		Lucky #4 
Double Lemon Poppy Seed Coffee Cake






		YIELD: 32 - 2" x 3" portions







		INGREDIENTS
	WEIGHT
	MEASURE
	DIRECTIONS

	
	
	
	Scale
1. Pipe total amount of batter into a half sheet pan and spread evenly. 
2. Fill a pastry bag with lemon filling and pipe rows one inch apart (lengthwise) onto the muffin batter. 
3. Drag a knife lightly through filling and batter (vertically), alternating back and forth, to form a decorative pattern. 

Bake
Convection Oven*        325°F        21-24 minutes
Standard Oven             375°F        27-31 minutes
------------------------
*Rotate pans baked in a convection oven one-half turn (180°) after 10 minutes of baking.

		



	
		
	



	

		Pillsbury® ZT Lemon Poppy Tubeset Muffin Batter 3 lb 



		3
	lb
	  
	



		1
	tube



	

	
	
	
	

	
	
	
	

	
	
	
	

		Lemon pie filling, canned



		1
	lb
	  
	



		1 ½ 
	cups



	

		Total Weight



		
	
	 
	



	 
	
	

	
NUTRITION: 
Nutrition values calculated using weights of ingredients 
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