ITEM
Apple Pie
Cheesecake

CATEGORY

INGREDIENTS

ALLERGENS

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla
extract, sour cream), Oat Crumble Crust (Unbleached
Enriched Wheat Flour (niacin, reduced iron, thiamine
mononitrate, riboflavin, folic acid) Brown Sugar, Butter,
Rolled Oats), Apple Pie Filling (apples, brown sugar,
rice flour, cornstarch, arrowroot starch, lemon juice,
cinnamon, sea salt), Caramel (brown sugar, brown rice
syrup, cream (cream, modified food starch from corn,
xanthan gum, sodium citrate), butter, vanilla)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

Dairy, Eggs,
Gluten, Corn

Blood Orange
Cheesecake

Cheesecakes

Dairy, Eggs,
Corn, Soy,
Gluten

Blueberry
Cheesecake

Cheesecakes

Chai Spice
Cheesecake

Cheesecakes

Cherry Cheesecake

Cheesecakes

Blackberry
Cheesecake

sour cream), Graham Cracker Crust (butter, enriched wheat
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Blackberry Compote
(blackberries, sugar, arrowroot, corn starch), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)
Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Natural Blood Orange Flavor (orange, sugar,
food acids and natural flavors), orange oil, Chocolate Cookie
Crust (butter, enriched flour (wheat flour, niacin, reduced
iron, thiamine mononitrate (vitamin B1), riboflavin (vitamin
B2), folic acid, sugar, soybean and palm oil (with TBHQ for
freshness), cocoa processed with alkali, 2% or less of: high
fructose corn syrup, degerminated cornflour, chocolate,
salt, dextrose, baking soda, soy lecithin, whey), Chocolate
Ganache (bittersweet chocolate (chocolate liquor, potassium
carbonate, sugar, cocoa butter, sunflower lecithin), cream
(cream, modified food starch from corn, xanthan gum,
sodium citrate), sugar, salted butter)
Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Graham Cracker Crust (butter, enriched wheat
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar,
honey, salt, baking soda, natural flavor), Blueberry Compote
(blue berries, sugar, arrowroot, corn starch), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)
Graham Cracker Crust (butter, enriched wheat flour (niacin,
reduced iron, thiamine mononitrate, riboflavin, folic acid),
graham flour, sugar, palm oil, brown sugar, honey, salt,
baking soda, natural flavor), candied ginger, Cheesecake
base (cream cheese, sugar, eggs, vanilla extract, sour cream),
Spices (Chai Blend), Cinnamon
Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Graham Cracker Crust (butter, enriched wheat
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Cherry Compote (cherries,
sugar, arrowroot, corn starch, French Vanilla Buttercream
(sugar, eggs, butter, salt, vanilla extract)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

Dairy, Eggs,
Gluten, Corn

Dairy, Eggs,
Gluten, Corn

Dairy, Gluten,
Eggs

Dairy, Eggs,
Gluten, Corn

ITEM
Chocolate
Cheesecake

Cookies & Cream
Cheesecake

Dulce De Leche
Cheesecake

Eggnog Cheesecake

CATEGORY

INGREDIENTS

Cheesecakes Chocolate Cheesecake base (cream cheese, sugar, eggs,

cream, bittersweet chocolate (chocolate liquor, potassium
carbonate, sugar, cocoa butter, sunflower lecithin) sour
cream), Chocolate Cookie Crust (butter, enriched flour
(wheat flour, niacin, reduced iron, thiamine mononitrate
(vitamin B1), riboflavin (vitamin B2), folic acid, sugar,
soybean and palm oil (with TBHQ for freshness), cocoa
processed with alkali, 2% or less of: high fructose corn syrup,
degerminated cornflour, chocolate, salt, dextrose, baking
soda, soy lecithin, whey), Chocolate Ganache (bittersweet
chocolate (chocolate liquor, potassium carbonate, sugar,
cocoa butter, sunflower lecithin), cream (cream, modified
food starch from corn, xanthan gum, sodium citrate), sugar,
salted butter)
Cheesecake Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Chocolate Cookie Crust (butter, enriched flour
(wheat flour, niacin, reduced iron, thiamine mononitrate
(vitamin B1), riboflavin (vitamin B2), folic acid, sugar,
soybean and palm oil (with TBHQ for freshness), cocoa
processed with alkali, 2% or less of: high fructose corn syrup,
degerminated cornflour, chocolate, salt, dextrose, baking
soda, soy lecithin, whey)
Cheesecakes Dulce de Leche Cheesecake base (cream cheese, brown sugar,
eggs, vanilla extract, caramel compound (sucrose, dextrose,
fructose, natural flavor) sour cream), Graham Cracker Crust
(butter, enriched wheat flour (niacin, reduced iron, thiamine
mononitrate, riboflavin, folic acid), graham flour, sugar, palm
oil, brown sugar, honey, salt, baking soda, natural flavor),
Caramel (brown sugar, brown rice syrup, cream (cream,
modified food starch from corn, xanthan gum, sodium
citrate), butter, vanilla), Caramel Buttercream (sugar, eggs,
butter, salt, vanilla extract, caramel compound (sucrose,
dextrose, fructose, natural flavor)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Graham Cracker Crust (butter, enriched wheat
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Eggnog Compound (milk,
dried egg yolk, sucrose, dextrose, natural flavor), Vanilla
Whipped Cream (stabilized cream (cream, modified food
starch from corn, xanthan gum, sodium citrate), sugar, organic
vanilla extract), Nutmeg

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ALLERGENS
Dairy, Eggs,
Corn, Soy,
Gluten

Dairy, Eggs,
Corn, Soy,
Gluten

Dairy, Eggs,
Gluten

Dairy, Eggs,
Gluten, Corn

ITEM
EDF Chocolate Silk

GF Apple Pie
Cheesecake

GF Blackberry
Cheesecake

CATEGORY

INGREDIENTS

EDF Chocolate Silk Base (silken tofu, sugar, bittersweet
EDF
Cheesecakes chocolate (chocolate liquor, potassium carbonate, sugar,
cocoa butter, sunflower lecithin), soy milk (filtered water,
/ Silks

whole organic soybeans, organic cane sweetener, tricalcium
citrate, natural flavor, sea salt, carrageen, organic vanilla,
natural flavors, vanilla A palmitate, vitamin D2, riboflavin
B2, vitamin B12)), EDF Chocolate Crust (palm shortening,
non-GMO Earth Balance (expeller-pressed natural oil blend
(palm fruit, canola and olive oils) filtered water, salt, sunflower
lecithin, lactic acid (non-dairy, derived from sugar beets)
colored with beta-carotene from natural sources), sugar, cocoa
powder, enriched wheat flour (niacin, reduced iron, thiamine
mononitrate, riboflavin, folic acid)), EDF Chocolate Ganache
(Silk Creamer (filtered water, whole organic soybeans, palm
oil, cane sweetener, maltodextrin (from corn), soy lecithin,
potassium phosphate, sodium citrate, tapioca starch, natural
flavors, carrageenan), canola oil, sugar, salt, bittersweet
chocolate (chocolate liquor, potassium carbonate, sugar,
cocoa butter, sunflower lecithin))
May be topped with Berry Compote (berries, sugar,
cornstarch, arrowroot starch)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF/EDF Crumble (all purpose gluten-free flour
(brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), gluten-free oats, brown sugar, non-GMO
Earth Balance (expellerpressed natural blend oil (palm fruit,
canola and olive oils), filtered water, pure salt, sunflower
lecithin, non-dairy lactic acid derived from beets, annatto
extract)), Apple Pie Filling (apples, brown sugar, rice flour,
cornstarch, arrowroot starch, lemon juice, cinnamon, sea
salt), Caramel (brown sugar, brown rice syrup, cream, butter,
vanilla)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), palm oil, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2, vitamin
B12), baking powder (sodium acid pyrophosphate, sodium
bicarbonate, non gmo corn starch monocalcium phosphate),
baking soda, salt, allspice, nutmeg), Blackberry Compote
(blackberries, sugar, arrowroot, corn starch), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ALLERGENS
Corn, Soy,
Gluten

Dairy, Eggs,
Corn, Soy

Dairy, Eggs,
Corn, Soy

ITEM

CATEGORY

GF Blood Orange
Cheesecake

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

GF Blueberry
Cheesecake

GF Chai Spice
Cheesecake

GF Cherry
Cheesecake

INGREDIENTS

sour cream), blood orange compound (sucrose, dextrose,
fructose, natural flavors), GF / EDF Chocolate Crust (glutenfree flour (brown rice flour, tapioca starch, white rice flour,
potato starch, sorghum flour, arrowroot starch, guar gum,
sweet rice flour, rice bran), butter, sugar, soy mik (filtered
water, whole organic soybeans, organic cane sweetener,
tricalcium citrate, natural flavor, sea salt, carrageen, organic
vanilla, natural flavors, vanilla A palmitate, vitamin D2,
riboflavin B2, vitamin B12), baking powder (sodium acid
pyrophosphate, sodium bicarbonate, non gmo corn starch
monocalcium phosphate), baking soda, salt, allspice, nutmeg,
cocoa powder), Chocolate Ganache (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa butter,
sunflower lecithin), cream, sugar, salted butter)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), palm oil, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2, vitamin
B12), baking powder (sodium acid pyrophosphate, sodium
bicarbonate, non gmo corn starch monocalcium phosphate),
baking soda, salt, allspice, nutmeg), Blueberry Compote
(blueberries, sugar, arrowroot, corn starch), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)
Cheesecakes Chai Spice Cheesecake base (cream cheese, sugar, eggs,
vanilla extract, sour cream), GF / EDF Graham Cracker
Crust (gluten-free flour (brown rice flour, tapioca starch,
white rice flour, potato starch, sorghum flour, arrowroot
starch, guar gum, sweet rice flour, rice bran), butter, sugar,
soy mik (filtered water, whole organic soybeans, organic
cane sweetener, tricalcium citrate, natural flavor, sea
salt, carrageen, organic vanilla, natural flavors, vanilla A
palmitate, vitamin D2, riboflavin B2, vitamin B12), baking
powder (sodium acid pyrophosphate, sodium bicarbonate,
non gmo corn starch monocalcium phosphate), baking soda,
salt, allspice, nutmeg), French Vanilla Buttercream (sugar,
eggs, butter, salt, vanilla extract), Cinnamon
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), palm oil, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2, vitamin
B12), baking powder (sodium acid pyrophosphate, sodium
bicarbonate, non gmo corn starch monocalcium phosphate),
baking soda, salt, allspice, nutmeg), Cherry Compote (cherries,
sugar, arrowroot, corn starch, French Vanilla Buttercream
(sugar, eggs, butter, salt, vanilla extract)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ALLERGENS
Dairy, Eggs,
Corn, Soy

Dairy, Eggs,
Corn, Soy

Dairy, Corn,
Eggs, Soy

Dairy, Corn,
Eggs, Soy

ITEM
GF Chocolate
Cheesecake

GF Dulce de Leche
Cheesecake

GF Eggnog
Cheesecake

CATEGORY

INGREDIENTS

Cheesecakes Chocolate Cheesecake base (cream cheese, sugar, eggs, cream,

bittersweet chocolate (chocolate liquor, potassium carbonate,
sugar, cocoa butter, sunflower lecithin) sour cream), GF / EDF
Chocolate Crust (gluten-free flour (brown rice flour, tapioca
starch, white rice flour, potato starch, sorghum flour, arrowroot
starch, guar gum, sweet rice flour, rice bran), butter, sugar,
soy mik (filtered water, whole organic soybeans, organic cane
sweetener, tricalcium citrate, natural flavor, sea salt, carrageen,
organic vanilla, natural flavors, vanilla A palmitate, vitamin
D2, riboflavin B2, vitamin B12), baking powder (sodium acid
pyrophosphate, sodium bicarbonate, non gmo corn starch
monocalcium phosphate), baking soda, salt, allspice, nutmeg,
cocoa powder), Chocolate Ganache (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa butter,
sunflower lecithin), cream (cream, modified food starch from
corn, xanthan gum, sodium citrate), sugar, salted butter)
Cheesecakes Dulce de Leche Cheesecake base (cream cheese, sugar, eggs,
vanilla extract, caramel (brown sugar, brown rice syrup,
cream, butter, vanilla), caramel compound (sucrose, dextrose,
fructose, natural flavor). sour cream), GF / EDF Graham
Cracker Crust (gluten-free flour (brown rice flour, tapioca
starch, white rice flour, potato starch, sorghum flour, arrowroot
starch, guar gum, sweet rice flour, rice bran), palm oil, sugar,
soy mik (filtered water, whole organic soybeans, organic cane
sweetener, tricalcium citrate, natural flavor, sea salt, carrageen,
organic vanilla, natural flavors, vanilla A palmitate, vitamin
D2, riboflavin B2, vitamin B12), baking powder (sodium acid
pyrophosphate, sodium bicarbonate, non gmo corn starch
monocalcium phosphate), baking soda, salt, allspice, nutmeg),
Caramel Buttercream (sugar, eggs, butter, salt, vanilla extract,
caramel compound (sucrose, dextrose, fructose, natural flavor)),
Caramel (brown sugar, brown rice syrup, cream (cream,
modified food starch from corn, xanthan gum, sodium
citrate), butter, vanilla)
Cheesecakes Eggnog Cheesecake base (cream cheese, sugar, eggs, vanilla
extract, sour cream, eggnog compound (sucrose, dextrose,
fructose, natural flavor), rum extract, nutmeg), GF / EDF
Graham Cracker Crust (gluten-free flour (brown rice flour,
tapioca starch, white rice flour, potato starch, sorghum flour,
arrowroot starch, guar gum, sweet rice flour, rice bran), palm
oil, sugar, soy mik (filtered water, whole organic soybeans,
organic cane sweetener, tricalcium citrate, natural flavor,
sea salt, carrageen, organic vanilla, natural flavors, vanilla A
palmitate, vitamin D2, riboflavin B2, vitamin B12), baking
powder (sodium acid pyrophosphate, sodium bicarbonate, non
gmo corn starch monocalcium phosphate), baking soda, salt,
allspice, nutmeg), Vanilla Whipped Cream (stabilized cream
(cream, modified food starch from corn, xanthan gum, sodium
citrate), sugar, organic vanilla extract), Nutmeg

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ALLERGENS
Dairy, Eggs,
Corn, Soy

Dairy, Eggs,
Corn, Soy

Dairy, Corn,
Eggs, Soy

ITEM
GF Grasshopper
Cheesecake

GF Jewel Berry
Cheesecake

GF Key Lime
Cheesecake

CATEGORY

INGREDIENTS

Cheesecakes Grasshopper Cheesecake Base (white chocolate (sugar, cocoa

butter, whey, nonfat milk, sunflower lecithin, vanilla extract),
cream, cream cheese, sugar, eggs, mint extract, green coloring
(water, sugar, one or more of the following U.S. certified
colors: Red #40, Red #3, Yellow #5, Blue #1, Yellow #6, and
Blue #2 and/or titanium dioxide, modified corn starch,
vegetable bum, citric acid, and less 1/10 of one percent
sodium benzoate and potassium sorbate (as preservatives)),
GF / EDF Chocolate Crust (gluten-free flour (brown rice
flour, tapioca starch, white rice flour, potato starch, sorghum
flour, arrowroot starch, guar gum, sweet rice flour, rice bran),
butter, sugar, soy mik (filtered water, whole organic soybeans,
organic cane sweetener, tricalcium citrate, natural flavor, sea salt,
carrageen, organic vanilla, natural flavors, vanilla A palmitate,
vitamin D2, riboflavin B2, vitamin B12), baking powder (sodium
acid pyrophosphate, sodium bicarbonate, non gmo corn starch
monocalcium phosphate), baking soda, salt, allspice, nutmeg,
cocoa powder), Chocolate Ganache (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa butter,
sunflower lecithin), cream (cream, modified food starch from
corn, xanthan gum, sodium citrate), sugar, salted butter)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), butter, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2,
vitamin B12), baking powder (sodium acid pyrophosphate,
sodium bicarbonate, non gmo corn starch monocalcium
phosphate), baking soda, salt, allspice, nutmeg), Jewel Berry
Compote (raspberries, cranberries, strawberries, sugar,
arrowroot, corn starch), French Vanilla Buttercream (sugar,
eggs, butter, salt, vanilla extract)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), butter, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2,
vitamin B12), baking powder (sodium acid pyrophosphate,
sodium bicarbonate, non gmo corn starch monocalcium
phosphate), baking soda, salt, allspice, nutmeg), Key Lime
Curd (sugar, eggs, butter, lime concentrate), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ALLERGENS
Dairy, Corn,
Eggs, Soy

Dairy, Corn,
Eggs, Soy

Dairy, Corn,
Eggs, Soy

ITEM
GF Lemon
Cheesecake

GF Mixed Berry
Cheesecake

GF Mocha
Cheesecake

CATEGORY

INGREDIENTS

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), butter, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2,
vitamin B12), baking powder (sodium acid pyrophosphate,
sodium bicarbonate, non gmo corn starch monocalcium
phosphate), baking soda, salt, allspice, nutmeg), Lemon Curd
(sugar, eggs, butter, lemon juice), French Vanilla Buttercream
(sugar, eggs, butter, salt, vanilla extract)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), butter, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2,
vitamin B12), baking powder (sodium acid pyrophosphate,
sodium bicarbonate, non gmo corn starch monocalcium
phosphate), baking soda, salt, allspice, nutmeg), Mixed
Berry Compote, (blackberries, blueberries, raspberries,
strawberries, sugar, arrowroot, corn starch) French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Espresso compound (cane sugar, dextrose,
fructose, natural flavors (contains coffee), caramel color),
GF / EDF Chocolate Crust (gluten-free flour (brown rice
flour, tapioca starch, white rice flour, potato starch, sorghum
flour, arrowroot starch, guar gum, sweet rice flour, rice bran),
butter, sugar, soy mik (filtered water, whole organic soybeans,
organic cane sweetener, tricalcium citrate, natural flavor, sea salt,
carrageen, organic vanilla, natural flavors, vanilla A palmitate,
vitamin D2, riboflavin B2, vitamin B12), baking powder (sodium
acid pyrophosphate, sodium bicarbonate, non gmo corn starch
monocalcium phosphate), baking soda, salt, allspice, nutmeg,
cocoa powder),, Chocolate Ganache (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa butter,
sunflower lecithin), cream (cream, modified food starch from
corn, xanthan gum, sodium citrate), sugar, salted butter)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ALLERGENS
Dairy, Corn,
Eggs, Soy

Dairy, Corn,
Eggs, Soy

Dairy, Corn,
Eggs, Soy

ITEM
GF Passion Fruit
Cheesecake

GF Peanut Butter
Cheesecake

GF Pumpkin
Cheesecake

GF Raspberry
Cheesecake

CATEGORY

INGREDIENTS

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), butter, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2,
vitamin B12), baking powder (sodium acid pyrophosphate,
sodium bicarbonate, non gmo corn starch monocalcium
phosphate), baking soda, salt, allspice, nutmeg), Passion Fruit
Curd (sugar, eggs, butter, passionfruit purée), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)
Cheesecakes Peanut Butter Cheesecake base (peanut butter, cream cheese,
sugar, eggs, vanilla extract, sour cream), GF / EDF Chocolate
Crust (gluten-free flour (brown rice flour, tapioca starch, white
rice flour, potato starch, sorghum flour, arrowroot starch, guar
gum, sweet rice flour, rice bran), butter, sugar, soy mik (filtered
water, whole organic soybeans, organic cane sweetener, tricalcium
citrate, natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2, vitamin
B12), baking powder (sodium acid pyrophosphate, sodium
bicarbonate, non gmo corn starch monocalcium phosphate),
baking soda, salt, allspice, nutmeg, cocoa powder), Chocolate
Ganache (bittersweet chocolate (chocolate liquor, potassium
carbonate, sugar, cocoa butter, sunflower lecithin), cream (cream,
modified food starch from corn, xanthan gum, sodium
citrate), sugar, salted butter)
Cheesecakes Pumpkin Cheesecake Base (cream cheese, sugar, eggs,
vanilla extract, pumpkin puree, spices, sour cream) (GF /
EDF Graham Cracker Crust (gluten-free flour (brown rice
flour, tapioca starch, white rice flour, potato starch, sorghum
flour, arrowroot starch, guar gum, sweet rice flour, rice bran),
butter, sugar, soy mik (filtered water, whole organic soybeans,
organic cane sweetener, tricalcium citrate, natural flavor,
sea salt, carrageen, organic vanilla, natural flavors, vanilla A
palmitate, vitamin D2, riboflavin B2, vitamin B12), baking
powder (sodium acid pyrophosphate, sodium bicarbonate,
non gmo corn starch monocalcium phosphate), baking soda,
salt, allspice, nutmeg), Cinnamon
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), palm oil, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2, vitamin
B12), baking powder (sodium acid pyrophosphate, sodium
bicarbonate, non gmo corn starch monocalcium phosphate),
baking soda, salt, allspice, nutmeg), Raspberry Compote
(raspberries, sugar, arrowroot, corn starch), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ALLERGENS
Dairy, Corn,
Eggs, Soy

Dairy, Corn,
Eggs, Soy

Dairy, Corn,
Eggs, Soy

Dairy, Corn,
Eggs, Soy

ITEM
GF S’mores
Cheesecake

GF Strawberry
Cheesecake

GF Vanilla
Cheesecake

CATEGORY

INGREDIENTS

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

sour cream), marshmallow compound (cane sugar, dextrose,
sucrose, fructose, natural flavor, caramel color), GF / EDF
Graham Cracker Crust (gluten-free flour (brown rice flour,
tapioca starch, white rice flour, potato starch, sorghum flour,
arrowroot starch, guar gum, sweet rice flour, rice bran),
butter, sugar, soy mik (filtered water, whole organic soybeans,
organic cane sweetener, tricalcium citrate, natural flavor,
sea salt, carrageen, organic vanilla, natural flavors, vanilla A
palmitate, vitamin D2, riboflavin B2, vitamin B12), baking
powder (sodium acid pyrophosphate, sodium bicarbonate,
non gmo corn starch monocalcium phosphate), baking
soda, salt, allspice, nutmeg), Ganache (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa butter,
sunflower lecithin), cream, sugar, salted butter), Toasted
Marshmallows (sugar, cream of tartar, sea salt, vanilla (water,
alcohol 35%, organic vanilla bean extractives), gelatin)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), butter, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2,
vitamin B12), baking powder (sodium acid pyrophosphate,
sodium bicarbonate, non gmo corn starch monocalcium
phosphate), baking soda, salt, allspice, nutmeg), Strawberry
Compote (strawberries, sugar, arrowroot, corn starch),
French Vanilla Buttercream (sugar, eggs, butter, salt, vanilla
extract)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), GF / EDF Graham Cracker Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour, potato
starch, sorghum flour, arrowroot starch, guar gum, sweet rice
flour, rice bran), butter, sugar, soy mik (filtered water, whole
organic soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2,
vitamin B12), baking powder (sodium acid pyrophosphate,
sodium bicarbonate, non gmo corn starch monocalcium
phosphate), baking soda, salt, allspice, nutmeg), French
Vanilla Buttercream (sugar, eggs, butter, salt, vanilla extract)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ALLERGENS
Dairy, Eggs,
Corn, Soy

Dairy, Eggs,
Corn, Soy

Dairy, Eggs,
Corn, Soy

ITEM
Grasshopper
Cheesecake

Jewelberry
Cheesecake

CATEGORY

INGREDIENTS

Cheesecakes Grasshopper Cheesecake Base (white chocolate (sugar, cocoa

butter, whey, nonfat milk, sunflower lecithin, vanilla extract),
cream, cream cheese, sugar, eggs, mint extract, green coloring
(water, sugar, one or more of the following U.S. certified
colors: Red #40, Red #3, Yellow #5, Blue #1, Yellow #6, and
Blue #2 and/or titanium dioxide, modified corn starch,
vegetable bum, citric acid, and less 1/10 of one percent
sodium benzoate and potassium sorbate (as preservatives)),
Chocolate Cookie Crust (butter, enriched flour (wheat
flour, niacin, reduced iron, thiamine mononitrate (vitamin
B1), riboflavin (vitamin B2), folic acid, sugar, soybean and
palm oil (with TBHQ for freshness), cocoa processed with
alkali, 2% or less of: high fructose corn syrup, degerminated
cornflour, chocolate, salt, dextrose, baking soda, soy lecithin,
whey), Chocolate Ganache (bittersweet chocolate (chocolate
liquor, potassium carbonate, sugar, cocoa butter, sunflower
lecithin), cream, sugar, salted butter)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Graham Cracker Crust (butter, enriched wheat
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Jewelberry Compote
(raspbberries, strawberries, cranberries, sugar, arrowroot,
corn starch), French Vanilla Buttercream (sugar, eggs, butter,
salt, vanilla extract)

ALLERGENS
Dairy, Eggs,
Gluten, Corn,
Soy

Dairy, Eggs,
Gluten, Corn

Key Lime
Cheesecake

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

Dairy, Eggs,

Lemon
Cheesecake

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

Dairy, Eggs,

Mixed Berry
Cheesecake

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

Dairy, Eggs,
Gluten, Corn

sour cream), Graham Cracker Crust (butter, enriched wheat Gluten
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Key Lime Curd (sugar, eggs,
butter, lime concentrate), French Vanilla Buttercream (sugar,
eggs, butter, salt, vanilla extract)

sour cream), Graham Cracker Crust (butter, enriched wheat Gluten
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Lemon Curd (sugar, eggs,
butter, lemon juice), French Vanilla Buttercream (sugar, eggs,
butter, salt, vanilla extract)

sour cream), Graham Cracker Crust (butter, enriched wheat
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Mixed Berry Compote,
(blackberries, blueberries, raspberries, strawberries, sugar,
arrowroot, corn starch) French Vanilla Buttercream (sugar,
eggs, butter, salt, vanilla extract)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ITEM

CATEGORY

INGREDIENTS

ALLERGENS

Mocha Cheesecake

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

Dairy, Eggs,
Gluten, Corn

Passion Fruit
Cheesecake

Cheesecakes

Dairy, Eggs,
Gluten

Peanut Butter
Cheesecake

Cheesecakes

Pumpkin
Cheesecake

Cheesecakes

Raspberry
Cheesecake

Cheesecakes

Strawberry
Cheesecake

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

sour cream), Espresso compound (cane sugar, dextrose,
fructose, natural flavors (contains coffee), caramel color),
(Graham Cracker Crust (butter, enriched wheat flour (niacin,
reduced iron, thiamine mononitrate, riboflavin, folic acid),
graham flour, sugar, palm oil, brown sugar, honey, salt,
baking soda, natural flavor),
Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Graham Cracker Crust (butter, enriched wheat
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Passion Fruit Curd (sugar,
eggs, butter, passionfruit purée), French Vanilla Buttercream
(sugar, eggs, butter, salt, vanilla extract)
Peanut Butter Cheesecake Base ((cream cheese, sugar, eggs,
peanut butter, vanilla extract, sour cream), Chocolate Cookie
Crust (butter, enriched flour (wheat flour, niacin, reduced
iron, thiamine mononitrate (vitamin B1), riboflavin (vitamin
B2), folic acid, sugar, soybean and palm oil (with TBHQ for
freshness), cocoa processed with alkali, 2% or less of: high
fructose corn syrup, degerminated cornflour, chocolate,
salt, dextrose, baking soda, soy lecithin, whey), Chocolate
Ganache (bittersweet chocolate (chocolate liquor, potassium
carbonate, sugar, cocoa butter, sunflower lecithin), cream,
sugar, salted butter), Peanuts
Pumpkin Cheesecake Base (cream cheese, sugar, eggs, vanilla
extract, pumpkin puree, spices, sour cream), Graham Cracker
Crust (butter, enriched wheat flour (niacin, reduced iron,
thiamine mononitrate, riboflavin, folic acid), graham flour,
sugar, palm oil, brown sugar, honey, salt, baking soda, natural
flavor), Cinnamon
Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
sour cream), Graham Cracker Crust (butter, enriched wheat
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar,
honey, salt, baking soda, natural flavor), Raspberry Compote
(raspberries, sugar, arrowroot, corn starch), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)

Dairy, Eggs,
Gluten, Nut,
Corn, Soy

Dairy, Corn,
Eggs, Gluten

Dairy, Eggs,
Gluten, Corn

Dairy, Eggs,

sour cream), Graham Cracker Crust (butter, enriched wheat Gluten, Corn
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor), Strawberry Compote
(strawberries, sugar, arrowroot, corn starch), French Vanilla
Buttercream (sugar, eggs, butter, salt, vanilla extract)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ITEM

CATEGORY

S’mores Cheesecake

Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,

Vanilla Cheesecake

INGREDIENTS

ALLERGENS
Dairy, Eggs,

sour cream), marshmallow compound (cane sugar, dextrose, Gluten, Corn
sucrose, fructose, natural flavor, caramel color), Graham
Cracker Crust (butter, enriched wheat flour (niacin, reduced
iron, thiamine mononitrate, riboflavin, folic acid), graham
flour, sugar, palm oil, brown sugar, honey, salt, baking soda,
natural flavor), Ganache (bittersweet chocolate (chocolate
liquor, potassium carbonate, sugar, cocoa butter, sunflower
lecithin), cream, sugar, salted butter), Toasted Marshmallows
(sugar, cream of tartar, sea salt, vanilla (water, alcohol 35%,
organic vanilla bean extractives), gelatin)
Cheesecakes Cheesecake base (cream cheese, sugar, eggs, vanilla extract,
Dairy, Eggs,
sour cream), Graham Cracker Crust (butter, enriched wheat Gluten
flour (niacin, reduced iron, thiamine mononitrate, riboflavin,
folic acid), graham flour, sugar, palm oil, brown sugar, honey,
salt, baking soda, natural flavor)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

ITEM
Chocolate Truffle
Torte (Flourless GF)

CATEGORY

INGREDIENTS

ALLERGENS

Tortes

Chocolate Truffle Torte Base (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa
butter, sunflower lecithin), butter, eggs, cocoa powder,
sugar) Chocolate Mousse (bittersweet chocolate (chocolate
liquor, potassium carbonate, sugar, cocoa butter, sunflower
lecithin), milk, canola oil, stabilized cream (cream,
modified food starch from corn, xanthan gum, sodium
citrate)), Ganache, may have topping, see other ingredients
Chocolate Truffle Torte Base (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa
butter, sunflower lecithin), butter, eggs, cocoa powder,
sugar), Chocolate Mousse (bittersweet chocolate (chocolate
liquor, potassium carbonate, sugar, cocoa butter, sunflower
lecithin), milk, canola oil, stabilized cream (cream,
modified food starch from corn, xanthan gum, sodium
citrate)), Mixed Berry Compote, Chocolate Ganache
(bittersweet chocolate (chocolate liquor, potassium
carbonate, sugar, cocoa butter, sunflower lecithin), cream,
sugar, salted butter)

Dairy, Eggs,
Corn

Chocolate Truffle Torte Base (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa

Dairy, Eggs,
Corn, Nut

Chocolate Truffle Torte Base (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa

Dairy, Eggs,
Corn

Chocolate Truffle Torte Base (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa

Dairy, Eggs,
Corn

Chocolate Truffle
Tortes
Torte - Mixed Berry
(GF)

Chocolate Truffle
Torte - Peanut
Butter
(GF)

Tortes

Chocolate Truffle
Torte - Raspberry
(GF)

Tortes

Chocolate Truffle
Torte - Strawberry
(GF)

Tortes

butter, sunflower lecithin), butter, eggs, cocoa powder,
sugar), Peanut Butter Mousse (cream cheese, peanut butter,
powdered sugar (sugar, tapioca starch), stabilized cream
(cream, modified food starch from corn, xanthan gum,
sodium citrate)), Chocolate Ganache (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa butter,
sunflower lecithin), cream, sugar, salted butter), peanuts

butter, sunflower lecithin), butter, eggs, cocoa powder,
sugar), Chocolate Mousse (bittersweet chocolate (chocolate
liquor, potassium carbonate, sugar, cocoa butter, sunflower
lecithin), milk, canola oil, stabilized cream (cream,
modified food starch from corn, xanthan gum, sodium
citrate)), Chocolate Ganache (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa butter,
sunflower lecithin), cream, sugar, salted butter), Raspberry
Compote (raspberries, sugar, arrowroot, corn starch)

butter, sunflower lecithin), butter, eggs, cocoa powder,
sugar), Chocolate Mousse (bittersweet chocolate (chocolate
liquor, potassium carbonate, sugar, cocoa butter, sunflower
lecithin), milk, canola oil, stabilized cream (cream,
modified food starch from corn, xanthan gum, sodium
citrate)), Chocolate Ganache (bittersweet chocolate
(chocolate liquor, potassium carbonate, sugar, cocoa
butter, sunflower lecithin), cream, sugar, salted butter),
Strawberry Compote (strawberries, sugar, arrowroot, corn
starch)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

Dairy, Eggs,
Corn

ITEM
GF Orange Mocha
Mousse Torte

CATEGORY

INGREDIENTS

ALLERGENS

Tortes

Orange Chocolate Mousse (cream, milk, egg yolks,
sugar, orange oil, bittersweet chocolate (chocolate liquor,
potassium carbonate, sugar, cocoa butter, sunflower
lecithin) White Chocolate Espresso Mousse (cream, milk,
egg yolks, sugar, gelatin, espresso, Irish cream compound
(sucrose, dextrose, fructose, milk, Irish cream extractives),
white chocolate, (sugar, cocoa butter, whey, nonfat milk,
sunflower lecithin, vanilla extract), stabilized cream
(cream, modified food starch from corn, xanthan gum,
sodium citrate)), GF / EDF Chocolate Crust (gluten-free
flour (brown rice flour, tapioca starch, white rice flour,
potato starch, sorghum flour, arrowroot starch, guar gum,
sweet rice flour, rice bran), butter, sugar, soy mik (filtered
water, whole organic soybeans, organic cane sweetener,
tricalcium citrate, natural flavor, sea salt, carrageen,
organic vanilla, natural flavors, vanilla A palmitate,
vitamin D2, riboflavin B2, vitamin B12), baking powder
(sodium acid pyrophosphate, sodium bicarbonate, non
gmo corn starch monocalcium phosphate), baking soda,
salt, allspice, nutmeg, cocoa powder), Chocolate Ganache
(bittersweet chocolate (chocolate liquor, potassium
carbonate, sugar, cocoa butter, sunflower lecithin), cream,
sugar, salted butter)
White Chocolate Raspberry Mousse (cream, milk, egg
yolks, sugar, gelatin, raspberry compound (raspberries,
sucrose, dextrose, fructose, natural flavor), white chocolate
(sugar, cocoa butter, whey, nonfat milk, sunflower lecithin,
vanilla extract), stabilized cream (cream, modified food
starch from corn, xanthan gum, sodium citrate)), GF /
EDF Chocolate Crust (gluten-free flour (brown rice flour,
tapioca starch, white rice flour, potato starch, sorghum
flour, arrowroot starch, guar gum, sweet rice flour, rice
bran), butter, sugar, soy mik (filtered water, whole organic
soybeans, organic cane sweetener, tricalcium citrate,
natural flavor, sea salt, carrageen, organic vanilla, natural
flavors, vanilla A palmitate, vitamin D2, riboflavin B2,
vitamin B12), baking powder (sodium acid pyrophosphate,
sodium bicarbonate, non gmo corn starch monocalcium
phosphate), baking soda, salt, allspice, nutmeg, cocoa
powder), Raspberry Compote (raspberries, sugar,
arrowroot, corn starch), Chocolate Ganache (bittersweet
chocolate (chocolate liquor, potassium carbonate, sugar,
cocoa butter, sunflower lecithin), cream, sugar, salted
butter)

Dairy, Eggs,
Corn, Soy

GF White Chocolate Tortes
Raspberry Mousse
Torte

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

Dairy, Eggs,
Corn, Soy

ITEM

CATEGORY

INGREDIENTS

ALLERGENS

Orange Mocha
Mousse Torte

Tortes

Dairy, Eggs,
Corn, Soy,
Gluten

White Chocolate
Raspberry Mousse
Torte

Tortes

Orange Chocolate Mousse (cream, milk, egg yolks,
sugar, orange oil, bittersweet chocolate (chocolate liquor,
potassium carbonate, sugar, cocoa butter, sunflower
lecithin), White Chocolate Espresso Mousse (cream,
milk, egg yolks, sugar, gelatin, espresso, Irish cream
compound (sucrose, dextrose, fructose, milk, Irish
cream extractives), white chocolate, (sugar, cocoa butter,
whey, nonfat milk, sunflower lecithin, vanilla extract),
stabilized cream (cream, modified food starch from corn,
xanthan gum, sodium citrate)), Chocolate Cookie Crust
(butter, enriched flour (wheat flour, niacin, reduced iron,
thiamine mononitrate (vitamin B1), riboflavin (vitamin
B2), folic acid, sugar, soybean and palm oil (with TBHQ
for freshness), cocoa processed with alkali, 2% or less
of: high fructose corn syrup, degerminated cornflour,
chocolate, salt, dextrose, baking soda, soy lecithin, whey),
Chocolate Ganache (bittersweet chocolate (chocolate
liquor, potassium carbonate, sugar, cocoa butter, sunflower
lecithin), cream, sugar, salted butter)
White Chocolate Raspberry Mousse (cream, milk, egg
yolks, sugar, gelatin, raspberry compound (raspberries,
sucrose, dextrose, fructose, natural flavor), white chocolate
(sugar, cocoa butter, whey, nonfat milk, sunflower
lecithin, vanilla extract), stabilized cream (cream,
modified food starch from corn, xanthan gum, sodium
citrate)), Chocolate Cookie Crust (butter, enriched flour
(wheat flour, niacin, reduced iron, thiamine mononitrate
(vitamin B1), riboflavin (vitamin B2), folic acid, sugar,
soybean and palm oil (with TBHQ for freshness), cocoa
processed with alkali, 2% or less of: high fructose corn
syrup, degerminated cornflour, chocolate, salt, dextrose,
baking soda, soy lecithin, whey), Raspberry Compote,
(raspberries, sugar, arrowroot, corn starch), Chocolate
Ganache (bittersweet chocolate (chocolate liquor,
potassium carbonate, sugar, cocoa butter, sunflower
lecithin), cream, sugar, salted butter)

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

Dairy, Eggs,
Corn, Soy,
Gluten

ITEM

CATEGORY

INGREDIENTS

We use “doodads” (small additional embellishments) for decoration on
our cakes, cheesecakes, and cupcakes. We use only Egg-free, Dairy-free
doodads on our Egg-free, Dairy-free cakes.
(You may request “no doodads” when placing a special order.)
Doodads are made from chocolate, white chocolate, or fondant, and may
contain any of the following:
WHITE CHOCOLATE: sugar, palm oil, whey, nonfat milk, sunflower
lecithin, vanilla, may contain food coloring.
DARK CHOCOLATE: chocolate liquor, potassium carbonate, sugar, cocoa
butter, sunflower lecithin.
MILK CHOCOLATE: sugar, milk, chocolate liquor, sunflower lecithin,
vanilla.
FONDANT: sugar, corn syrup, water, palm oil, gum tragacanth (stabilizer),
natural and artificial colors, cellulose gum (thickener), glycerine
(humectant), modified corn starch, potassium sorbate (preservative),
titanium dioxide (coloring), acetic acid (preservative).
WHITE CHOCOLATE MODELING CLAY: sugar, cocoa butter, whey,
nonfat milk, Sunflower Lecithin, vanilla, corn syrup

ALLERGENS

<--- Dairy

<--- Dairy
<--- Corn

<--- Dairy, Corn

We use food coloring in some of our embellishments, and use them for
specially requested decorations that require additional color.
<--- May contain Corn
FOOD COLORING: water, sugar, one or more of the following U.S.
certified colors: Red #40, Red #3, Yellow #5, Blue #1, Yellow #6, and Blue #2
and/or titanium dioxide, modified corn starch, vegetable bum, citric acid,
and less 1/10 of one percent sodium benzoate and potassium sorbate (as
preservatives).

GF = gluten-free; EDF = egg-free and dairy-free.
Kitchen facility contains gluten, eggs, dairy, coconut, corn, nuts, soy, and other allergens.

