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Spice Up Your Menus With Cinnamon Apple Flavor
For a refreshing change of taste and variety for your menus.

The Healthier Spread

“Stick to your ribs” BBQ sauce Recipe

Serve with baked sweet 

potatoes or sweet potato fries

Make breakfast better with Apple 

Butter on bagels or pancakes

Spread on sandwiches-

Roast Beef with Cheddar or Ham with Swiss

Dipping sauce for Chicken Fingers
Warm and serve on icecream 

for a spiced apple sundae

Musselman’s Apple Butter is made with all natural, wholesome ingredients – fresh chopped 

apples, sugar, apple cider, cinnamon, cloves, and allspice.  Cooked in giant copper kettles 

with slow constant stirring for hours turns the Apple Butter a wonderful caramel color. There 

is no dairy butter in Apple Butter.  It is also Fat Free and Cholesterol Free and low in 

calories!  Musselman’s Apple Butter gives you a refreshing change of taste and the 

versatility to use it wherever you want.



Apple Butter
Knouse Identification Code: CABR2000 (12510)

Calories per 1 Tbsp Serving

Musselman’s 

Apple Butter - 30

Jam - 54

Honey - 64

Peanut Butter - 86

Margarine/ 

Butter - 101

Only one knife really cuts calories.

Fat Free and 

Cholesterol 

Free and only 

30 calories per 

Tablespoon!

Sure, there are a lot of spreads out there. But only Musselman’s Apple Butter has a delicious 

apple-cinnamon taste. And only Musselman’s has no cholesterol or fat and less calories. 

Less, in fact, than a lot of the most popular spreads.  Look at the calorie comparison below.

It’s something good for you that tastes good, too!

Easy “Stick to your ribs” BBQ sauce Recipe
Combine equal parts Musselman’s Apple Butter and Chile Sauce

To create a signature sauce add Liquid Smoke or Chipolte Concentrate

Great on chicken wings and pork chops too

There’s just no limit to how many ways you can 

use Musselman’s Apple Butter.
• Spread it on just about anything from bread to crackers. In the middle of a cold winter day, 

it's a perfect taste of fall harvest.

• Heat and pour warm over vanilla ice cream. The cinnamon  apple flavor complements 

many holiday desserts.

• Substitute Apple Butter for oil in baking recipes just like  you would apple sauce. From 

banana bread to spice cake the possibilities are endless.


