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m a r b l e  c h o c o l a t e  c h i p 
p u l l m a n  p a r f a i t
Decadence all day. Our Marble Chocolate Chip Pullman, 
butter and aswirl with vanilla and chocolate pound 
cake full of dark chocolate chips, layered with chocolate 
sauce, strawberries, chocolate chips, freshly whipped 
cream and a chocolate covered strawberry. 

Cube the Pullman slice. Layer Pullman cubes, chocolate 
sauce, strawberries, chocolate chips and whipped cream, 
yogurt or ice cream. Top with a chocolate covered strawberry.

O r a n g e  &  G r a p e 

P o l l i n a t e d  C h e e s e c a k e
This recipe will have you a-buzz! The sweetness of orange 
segments and grape slices balanced with the raw 
sweetness of bee pollen, topped with edible pansies.

B r u l e e ’ d  m a k e o v e r
Transform your New York Cheesecake into a brulée’d dream.

Plate one slice of NY Cheesecake. Sprinkle the top 
of the cheesecake with sugar. Scorch the sugar with 
a mini-butane kitchen torch until burnt and crackly.

B r u n c h ’ d  U p  M a p l e 
B a c o n  X a n g o s®
This indulgent Maple Bacon Xangos® recipe is a must 
for your next brunch date.

Fry thawed Xangos® until golden brown. Spread crème 
fraîche on plate. Cut Xangos® in bite size pieces and 
place on top of the crème fraîche. Drizzle with maple 
syrup. Top with cinnamon sugar,  granola, crumbled 
bacon and strawberries.


