
g l u t e n  f r e e  b r o w n i e  b o w l
Honduran Chocolate Manifesto® Brownie heaven topped with Peruvian crème 
fraiche and ganache, showered with the crunch of Amaretto cookie crumbles 
and black currant pearls. And of course we didn’t forget the Amerina 
cherries to top! 

Slice the Gluten Free Honduran Chocolate Manifesto® Brownie into 4 even 
pieces. Stack the brownies pieces on top of each other in a crisscross 
pattern. Spoon the lightly whipped Peruvian Crème Fraiche over the side 
of the brownie stack. Drop 2 Amerina Cherries on top of the brownie pieces. 
Drizzle a spoon of Amerina Cherry Syrup over the Brownie Stack. Sprinkle 
2 teaspoons of Crushed Amaretto Cookies over and around the perimeter 
of the bowl. Place ½ teaspoon of Black Currant Pearls on top of the Chocolate 
Crème Fraiche.

t o f f e e  c r u n c h  b l o n d i e  b o w l
Simple, sweet and satisfying. 

Scoop ice cream into bowl. Cut Toffee Crunch Manifesto® Blondie in half and place 
on top of ice cream. Drizzle with caramel sauce.

b a r s  a l l  d r e s s e d  u p
Our most popular Manifesto® dessert bars dressed up—

from simple and easy to luscious and complex flavors.

b a r  b o w l s



s p e c s

WEIGHTCODE PRODUCT NAME
UNITS 

PER CASE
PORTIONS 
PER UNIT

2.8 oz

2.8 oz

3 lbs 15 oz

3042

3337

3138

Toffee Crunch Manifesto® Blondie (IW)

Honduran Chocolate Manifesto® Brownie (CGF & IW)

Lemon Manifesto® Bar

48

48

4

1

1

18

TO ORDER, CONTACT YOUR BROKER OR CALL 1-800-793-3897. 
FOR MORE INFORMATION, VISIT SWEETSTREET.COM.

722 Hiesters Lane, Reading, PA   •   800.793.3897   •   www.sweetstreet.com
©2019, Sweet Street Desserts. All rights reserved.

t i p s

Tip 1: Cut desserts while they are frozen for a cleaner cut. Tip 2: In between cutting slices, wipe knife with hot water.

b a r  b o w l s

p i n k  l e m o n a d e  b o w l  w i t h  l e m o n  b a r
A refreshing take on your favorite summertime drink. Our Pink Lemonade Bowl is complete with sliced lemon bars, a spoonful of citrus apricot compote, 
grapefruit pearl and a crispy citrus meringue chard.

Slice the Lemon Manifesto® Bar in half diagonally. Place both pieces of bar in the bowl, leaning one piece up against the other. Place a generous spoonful 
of Citrus Apricot Compote over the edge of the lemon bars. Place a few Grapefruit Pearls on top of the bar half on the bottom of the bowl. Finish with a broken 
piece of Crispy Citrus Meringue Chard.


