SPROUT
CREEK
BAKERY

BY JIMMY THE BAKER

710 South Dirive, Hopewe“ Junction, NY 125%%
845-447-1946 ~jtb@sProutcreekbakerg.com
www.sProutcreekbakerg.com

T hanks for orclerirxg our (rumb (akes

FPLACE INFREEZERUPONRECEIFT
Theg will last up to 14 dags if stored in the Fridge and up to ? months in the freezer.

We recommend Freezing the loaves as soon as you receive them. Theg will last in the freezer for up to

90 dags. ]t is ok to keeP them at room temperature for up to 5 dags. You can also keeP them in the
reFrigera’corFor IO clags.

SERVING SUGGESTION

We love to eat the Crumb Cakes slightlg chilled OR

Warm up a skillet and slice the cinnamon cake in half. Flace a pat of butter in the hot pan and P!ace
the cake on its side. TOP with vanilla bean ice cream!l!

~Jimm5
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Thanks for ordering our Crumb Cakes

FLACE INFREEZERUFONRECEIPT
They will last up to 14 clags if stored in the )Criclge and up to? months in the freezer.

We recommend Freezing the loaves as soon as you receive them. T!ﬁey will last in the freezer for up to

90 dags. ]t is ok to keep them at room temPerature for up to 5 dags. You can also keeP them in the
relcrigerator{:or o dags.

SERVING SUGGESTION

We love to eat the (Crumb (Cakes slight!g chilled OR

Warm up a skillet and slice the cinnamon cake in half. F]ace a pat of butter in the hot pan and Place
the cake on its side. TOP with vanilla bean ice cream!l!

~Jimm9
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SPROUT
CRLEEK
BAKERY

BY JIMMY ITHL BAKLR

710 South Drive, Hopcwe” Junction, NY 12533
845-447-1946 ~Jt}3@sproutcrcel(bai(crg.com

www.sProutcrccHJakerg.com

Thanks for orclering our (rumb (Cakes

PLACE INFREEZER UFONRECEIFT

Cinnamon (Crumb has Powdcred sugar on top and Blucberrg Crumb Does Not.
T}weg will last up to 14 c{835 if stored in the {:ric{ge and upto? months in the freezer.

During the warmer months we suggest Placing them c{frcct13 in the {:ric{ge orfreezer once you've received them. Tl’xeg thaw in about an hour

at room tcmpcratu re.

SERVING SUGGESTION

We love to eat the cakes slightly chilled. OK‘
Warm up a skillet and slice the cinnamon cake in half. F]ace apat of butter in the hot pan and

Place the cake on its side. TOP with vanilla bean ice cream.

SPROUT
CREEK
BAKERY

By JIMMY IHL BAKLR

710 Soutlﬁ Drive, HoPewe” Junction, NY 12533
845-447-1946 ~jtb@sproutcreei<bakerg.com

www,sProutcreekbakery,com

Thanks for orclcring our (rumb (Cakes

PLACE INFREEZER UFONRECEIFT

Cinnamon (Crumb has Powdcred sugar on top and Blucberrg Crumb Does Not.
Tl’xeg will last up to 14 dags if stored in the {:ric{ge and up to? months in the freezer.

During the warmer months we suggest Placing them dfrcctlg in the {:ric{ge or freezer once you've received them. Tl’xeg thaw in about an hour

at room tcmpcratu re.

SERVING SUGGESTION

We love to eat the cakes slightly chilled. OK‘
Warm up a skillet and slice the cinnamon cake in half. F]ace apat of butter in the hot pan and

Place the cake on its side. TOP with vanilla bean ice cream.



BLUEBERRY CRUMB CAKE 6.50z
e CRUMB CAKE

CINNAMON CRUMB CAKE 6.5 oz

Amount/serving %DV* Amount/serving %DV*
Nutrition ]
FaCtS Total Fat 16g 24% Total Carb. 36g 12%
Serv. Size 3 1/4 oz (929) Sat. Fat 3g 15% Fiber 1g 2%
Serv. Per Cont. 2

Trans Fat Og Sugars 22g

Calories 300

Cholest. 60mg 21% Protein 3g

Fat Cal. 140

Sodium 340mg 14%
“Percent Dally Values (OV) are |
based on a 2,000 calorie diet. Vitamin A 0% « Vitamin C 0% « Calcium 2% * Iron 6%

N u tri ti o n Amount/serving %DV* Amount/serving %DV*
FaCts Total Fat 17g 25% Total Carb. 50g 17%
Serv. Size 3 1/4 oz (92g) Sat. Fat 5g 25% Fiber 1g 3%
Serv. Per Cont. 2
Trans Fat Og Sugars 30g

Calories 360

Cholest. 50mg 17% Protein 4g

FatCal. 150

Sodium 260mg 1%
T
based on a 2,000 calorie diet. Vitamin A 4% « Vitamin C 0% * Calcium 4% * Iron 8%

INGREDIENTS: Sugar, Whole egg, Flour, soybean oil, blueberries, Water,
Pudding blend (sugar, modified corn starch, whey (milk), wheat gluten, salt,
sodium aluminum phosphate, soybean oil, sodium bicarbonate and 2% or
less of each of the following: propylene glycol esters of fatty acids, mono-
and diglycerides, diacetyl tartaric acid esters of mono-diglycerides (DATEM),
artificial flavor), Cake blend (sugar, enriched wheat flour (wheat flour, niacin,
reduced iron, thiamine mononitrate, riboflavin, folic acid), modified corn
starch, yogurt powder (non-fat milk solids, lactic acid, cultures, natural and
artificial flavors), salt, mono- and diglycerides, sodium bicarbonate, sodium
aluminum phosphate, whey (milk), sodium stearoyl lactylate (ssl) and 2% or
less of each of the following: buttermilk powder, xanthan gum, stabilizer
blend (cellulose gum, guar gum, gum arabic, carrageenan, xanthan gyum),
sodium caseinate (milk), yellow corn flour, colors (turmeric, paprika), natural
and artificial flavors), Vanilla extract CONTAINS: EGGS, WHEAT, MILK AND
SOy

BLUEBERRY CRUMB CAKE 6.50z

INGREDIENTS: Sugar, Corn Starch, Flour, Whole egg, soybean oil, Water, Pudding
blend (sugar, modified corn starch, whey (milk), wheat gluten, salt, sodium
aluminum phosphate, soybean oil, sodium bicarbonate and 2% or less of each of
the YfolioWiRg PropylEne iglycol esters of fatty acids, mono- and diglycerides,
diacetyl tartaric acid esters of mono-diglycerides (DATEM), artificial flavor),
Unsalted butter (Pasteurized cream (milk), natural flavoring (lactic acid)), Cake
blend (sugar, enriched wheat flour (wheat flour, niacin, reduced iron, thiamine
mononitrate, riboflavin, folic acid), modified cornstarch, yogurt powder (non-fat
milk solids, lactic acid, cultures, natural and artificial flavors), salt, mono-and
diglycerides, sodium bicarbonate, sodium aluminum phosphate, whey (milk),
sodium stearoyl lactylate (ssl) and 2% or less of each of the following: buttermilk
powder, xanthan gum, stabilizer blend (cellulose gum, guar gum, gum arabic,
carrageenan, xanthan gyum), sodium caseinate (milk), yellow corn flour, colors
(turmeric, paprika), natural and artificial flavors), Butter Blend (soybean oil, palm
oil, and palm kernel oil, water, salt, mono and diglycerides, soy lecithin, sodium
benzoate (preservative), artificial butter flavor, beta carotene, vitamin A
palmitate), cinnamon, Vanilla extract, shortening (soybean oil with mono- and
diglycerides, propylene glycol mono- and diesters of fatty acids, glycerol-lacto
esters of fatty acids CONTAINS: Eggs, Milk, Soy, Wheat

CINNAMON CRUMB CAKE 6.50z

P@u@sR]@ M B CAKE Amount/serving %DV*
Nutrition ]
FaCtS Total Fat 16g 24% Total Carb. 36g 12%
Serv. Size 3 1/4 oz (929) Sat. Fat 3g 15% Fiber 1g 2%
Serv. Per Cont. 2
Trans Fat Og Sugars 22g
Calories 300
Cholest. 60mg 21% Protein 3g
Fat Cal. 140
Sodium 340mg 14%
Percent Daily Values (DV) ara |
based on a 2,000 calorie diet. Vitamin A 0% « Vitamin C 0% « Calcium 2% * Iron 6%

INGREDIENTS: Sugar, Whole egg, Flour, soybean oil, blueberries, Water,
Pudding blend (sugar, modified corn starch, whey (milk), wheat gluten, salt,
sodium aluminum phosphate, soybean oil, sodium bicarbonate and 2% or
less of each of the following: propylene glycol esters of fatty acids, mono-
and diglycerides, diacetyl tartaric acid esters of mono-diglycerides (DATEM),
artificial flavor), Cake blend (sugar, enriched wheat flour (wheat flour, niacin,
reduced iron, thiamine mononitrate, riboflavin, folic acid), modified corn
starch, yogurt powder (non-fat milk solids, lactic acid, cultures, natural and
artificial flavors), salt, mono- and diglycerides, sodium bicarbonate, sodium
aluminum phosphate, whey (milk), sodium stearoyl lactylate (ssl) and 2% or
less of each of the following: buttermilk powder, xanthan gum, stabilizer
blend (cellulose gum, guar gum, gum arabic, carrageenan, xanthan gyum),
sodium caseinate (milk), yellow corn flour, colors (turmeric, paprika), natural
and artificial flavors), Vanilla extract CONTAINS: EGGS, WHEAT, MILK AND
SOy

N u tri ti o n Amount/serving %DV* Amount/serving %DV*
FaCts Total Fat 17g 25% Total Carb. 50g 17%
Serv. Size 3 1/4 0z (92g) Sat. Fat 5g 25% Fiber 1g 3%
Serv. Per Cont. 2
Trans Fat Og Sugars 30g

Calories 360

Cholest. 50mg 17% Protein 4g

FatCal. 150

Sodium 260mg 1%
T |
based on a 2,000 calorie diet. Vitamin A 4% « Vitamin C 0% * Calcium 4% * Iron 8%

INGREDIENTS: Sugar, Corn Starch, Flour, Whole egg, soybean oil, Water, Pudding
blend (sugar, modified corn starch, whey (milk), wheat gluten, salt, sodium
aluminum phosphate, soybean oil, sodium bicarbonate and 2% or less of each of
the Tollewing npropydenéiglycol esters of fatty acids, mono- and diglycerides,
diacetyl tartaric acid esters of mono-diglycerides (DATEM), artificial flavor),
Unsalted butter (Pasteurized cream (milk), natural flavoring (lactic acid)), Cake
blend (sugar, enriched wheat flour (wheat flour, niacin, reduced iron, thiamine
mononitrate, riboflavin, folic acid), modified cornstarch, yogurt powder (non-fat
milk solids, lactic acid, cultures, natural and artificial flavors), salt, mono-and
diglycerides, sodium bicarbonate, sodium aluminum phosphate, whey (milk),
sodium stearoyl lactylate (ssl) and 2% or less of each of the following: buttermilk
powder, xanthan gum, stabilizer blend (cellulose gum, guar gum, gum arabic,
carrageenan, xanthan gyum), sodium caseinate (milk), yellow corn flour, colors
(turmeric, paprika), natural and artificial flavors), Butter Blend (soybean oil, palm
oil, and palm kernel oil, water, salt, mono and diglycerides, soy lecithin, sodium
benzoate (preservative), artificial butter flavor, beta carotene, vitamin A
palmitate), cinnamon, Vanilla extract, shortening (soybean oil with mono- and
diglycerides, propylene glycol mono- and diesters of fatty acids, glycerol-lacto
esters of fatty acids CONTAINS: Eggs, Milk, Soy, Wheat
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