> ANT
- 325 Flour Power
f3¢% Baking Co.
I a0
ol 3
g Ig =™ SPECIALTY
= N < O
T 8oZ BAKING
- 23% FOR YOU!
= O
e

Floar Power
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2918 Saddleback Drive
Cincinnati, OH 45244
Phone: 513/624-8665

Fax: 513/624-9004
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€nd your day with
somegthing sweet!

Do you have a favorite dessert
recipe but don’t have time to
bake?

Lynne can turn it into your
evening’s treat with the same
care you would take to make it
yourself.

Bundt cakes, pound cakes, layer
cakes, cookies, fruit tarts, coffee
cakes, chocolate truffles, cheese
cakes, muffins and scones are
available with only 24 to 48 hours
notice, through the kitchens of
Flour Power Baking Co. The
owner and baker, Lynne
Aronson, is your neighbor on
Saddleback Drive and is anxious
to supply the sweet ending to
your day.

If Your Favorite Indulgence Isn’t Listed Below,

Just Call Flour Power!

STYLE:

DESCRIPTION:

Bundt and Bundt
Coffee Cakes

Rich breakfast or brunch cakes — Blueberry Sour Cream, Orange
Raisin, Lemon-Lime, Apple, Cardamom, etc. (12-16 slices)

Single-layer
Coffee Cakes

Pineapple/Orange Upside Down, Nutmeg Cake with Lemon Sauce,
Orange Yogurt and more for your brunch or just Sunday morning
coffee and... (9-12 slices)

Pound Cakes

Poppy seed, lemon, chocolate, chocolate chips, pumpkin, raisin,
peanut butter, dried fruit, nuts, ginger, etc. (8-10 slices per loaf)

Cake Rolls

Pumpkin Cake Roll, Chocolate custard, whipped cream, etc. — cake
itself can also be a variety of types from spicy to chocolate. (6-8
slices)

Single-Layer
Cakes

Flourless Chocolate (great for Passover, deeply intense, almost
fudge-like); Groovy Chocolate Cake (rich chocolate cake with rich
chocolate frosting); Marie Lorden Cake (like a great big chocolate
chip cookie in a sheet cake form). (712-30 slices)

Multiple-Layer
Cakes

From the homey to the showy: Banana, Pumpkin, Carrot, Viennese
Chocolate Torte, Boston or Chocolate Cream Pie, Chocolate Mint (12-
16 slices)

Fruit Pies, Tarts,
Cobblers and

All summer fruits and berries, except melons, can be made into
wonderful cobblers, tarts and pies: Strawberry Shortcake, Chocolate

Shortcakes Strawberry Shortcake, Three-Berry Slab Pie, Berry Cobblers, Rustic
Blueberry Pie. Serve w/whipped cream and/or ice cream. Yum! (12-
24 slices)

Brownies Chocolate with or without nuts, chocolate w/peanut butter filling or
layered with cream cheese filling, etc. Additions are almost endless!
(9-12 pieces)

Muffins Banana/nut, poppy seed/lemon, chocolate/chocolate chip, fruit both

(minis, regular fresh and dried, carrot, morning glory. Nothing is more decadent with

and jumbo) a cup of coffee or hot chocolate. (Servings per recipe vary)

Scones The classic sweet for Tea. Please pass the clotted cream: Currant,
lemon/ poppy seed, cranberry/orange and/or a variety of nuts.
(Servings per recipe vary)

Chocolate Elegant candy made with sweet, semi-sweet or bittersweet

Truffles chocolate. Add flavorings, nuts, double dip or roll in sugar or cocoa.

Serve with champagne and enjoy! (Servings per recipe vary)




