Lables are compatable with Avery Labels 15664, 18664, 45464, 48264, 48464, 48864, 5164, 5264, 55164, 5524, 55264, 55364, 55464, 5664, 58164, 58264,
8164, 8254, 8464 and 8564.

Gluten Free ~ Dairy Free
Apple Cider Muffins

PDirections: Thaw. Drizzle on

glaze of 1 cup to 1 1/2 cups
sifted powdered sugar, 1/4
teaspoon ground nutmeg and
just enough apple cider to get
consistency needed, if
desired, after thawing.
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