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Award Winning Bakers and Patissiers

Qaspbernj Tart

Life is uncertain,
eat pudding first

st Desserts

Tarts £ Pastries

* Blackberry & Apple Pie
* Bramley Apple Pie

* Blueberry Pie

* Lemon Meringue Pie

* Bakewell Tart

e Black Cherry Franzipan
* French Lemon Tart

* Treacle Tart

* Caramel Apple Granny
* Chocolate Tart

* Banoffi Pie

* Yorkshire Curd Tart

* Pecan Nut Tart
 Chantilly Profiteroles

* Red Cherry Lattice Tart

* Manchester Tart

* Pear & Almond Franzipan
* Fig & Almond Franzipan
* Raspberry Franzipan

e Profiteroles

Quiche

Please note all quiche require
2 days notice

* Salmon & Asparagus

e Cheese & Tomato

* Broccoli & Stilton

* Pepper & Sweetcorn

* Quiche Lorraine

e Cheese & Onion

* Mushroom & Leek

e Salmon & Broccoli

* Mozzarella & Sun Dried Tomato

Roulades

e Strawberry & Champagne
* Black Cherry & Kirsch

Gateaux

* Black Cherry Party Popper

* Black Forest Gateau

* Strawberry Gateau

* Amaretto Gateau

* Luxury Chocolate Gateau

* Lavish Lemon

* Raspberry & Drambuie Gateau
* Toffee Crunch

* Mille Feuille

* Drunken Druid

Cakes, Traybakes £ Thinas
e Sticky Spicy Ginger Cake
* Orange Cake

* Carrot Cake

e Chocolate Scrapheap

e Shortbread

* Cherry Shortbread

* Flapjack

* Cherry & Sultana Flapjack
* Fudge Brownie

* Coffee & Walnut Cake

* Victoria Sponge

Cak es DCVOM the States
* Chocolate Fudge Cake

* Choc & Mint Fudge Cake

* Choc & Orange Fudge Cake
* Grasshopper Pie

* Soft Rock Pie

Pukka Pavlovas

e Sticky Toffee Pavlova
* Raspberry Pavlova

Mousses

* Chocolate Truffle Torte

* White Choc & Baileys Torte

* Mango, Passion Fruit & Raspberry
Torte

Cheesecak es

* Fruit Topped

e Untopped or Unpiped
* Choc & Ginger

* Passion Fruit

* Toffee & Pecan

* Tiramisu Square

Pow and Nibble

* Toffee Sauce
e Chocolate Sauce
e Shortbread Biscuits

Puddinas

* Jam Roly Poly

* Sticky Toffee Pudding

* Treacle Pudding

* Chocolate Pudding

* Lemon & Ginger Pudding

* Apple Blackberry & Cranberry
Crumble

* Rhubarb Crumble

* Rhubarb & Ginger Pudding

* Bread & Butter Pudding

* Jam Sponge

* Cornflake Tart

e Jam & Coconut Sponge

Tndividuals

¢ Mini Toffee Nests
e Chocolate Chic!

e Strawberry Chic!

e French Lemon Tart
e Chocolate Tart

e Banoffi Pie

* French Apple Tart
* Tia Maria Truffle & Baileys Torte
* Sweet Hearts

* Manchester Tart

* Raspberry Tart

e Fresh Fruit Tart

* Strawberry Tart

Scrurv\'pﬁoug
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Just Desserts

Award Winning Bakers and Patissiers

Temp’cir\g Tarts and Fastries

Bramley Apple Pie 2 x 14 Portions V
Blackberry & Apple Pie 2 x 14 Portions V
Both pies are made with fresh bramley apples and are baked in flat-
bottomed fluted foils. Serve from the foil or tip out whilst still frozen
and cut on a flat plate. Either way you have a top quality pie with that
traditional “home made” look ... just what your customers want!

Blueberry Pie 3 x 10 Portions V
This is a traditional pie, which is delicious served hot or cold with cream
. tard.
Black Cherry an?:pay\ o cstar
Lemon Meringue Pie 1 x 12 Portions

This is baked in a sweet butter pastry case and filled with tangy lemon
and topped with lashings of meringue.

Bakewell Tart 2 x 12 Portions V
The traditional "Be-Ro" bakewell tart in a sweet pastry case and finished
with toasted almonds.

Black Cherry Franzipan 2 x 12 Portions V
This is a stylish continental tart with a glazed finish for extra eye appeal
and has proven to be very popular.

L Pear and Almond Franzipan 2 x 12 Portions V

. A We revisited our “franzipan” recipe for this dessert and have come up
Lhksiirais - — with the most delicious, moist, almondy, continental style tart you could
T i __,Z___ possibly imagine. There are hundreds of franzipan recipes but this is
French Lemon Tart one of the best ... Warm gently and serve with a light vanilla custard or

try toffee sauce ... it really works.

Fig and Almond Franzipan 2 x 12 Portions V
Sliced fresh figs and a glazing straight from the oven makes this look a
million dollars.

Raspberry Franzipan 2 x 12 Portions V
A purée of fresh raspberry covered with franzipan and studded with
fresh raspberries, gently baked and glazed. Just sublime!

French Lemon Tart 2 x 12 Portions V
This is one of our top five products, and provides a tangy and refresh-
ingly light end to any meal. Made using a traditional French recipe.

English Treacle Tart 2 x 12 Portions V
Following our entry in the 2006 Great Taste Awards we were delighted
il to have received 3 medals for our products, with our Treacle Tart
Treacle Tart claiming nothing less than a Gold Medal. Do we need to say more!

SCrumpt; ous
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Award Winning Bakers and Patissiers

Caramel Apple Granny 1 x 14 Portions V
This is baked in a deep 10 inch fluted foil and made with butter pastry
filled with a layer of pastry cream and bramley apple, topped with an
oatmeal crumble and finished with caramel fudge icing.

Chocolate Tart 1 x 12 Portions V
Fresh Only. Along with the Lemon Tart this is probably the other most
popular “classic” French patisserie line. Made using a Michel Roux
chocolate ganache in a butter pastry tart case, it produces a beautifully
understated luxurious dessert.

Banoffi Pie 1 x 12 Portions V
Fresh Only. A butter pastry case filled with a delicious caramel topped
with fresh bananas and whipped cream.

Manchester Tart 1 x 12 Portions V
Fresh Only. Quite simply take a crisp butter pastry case, spread
generously with raspberry fruit conserve, cover with the creamiest
custard you can imagine and sprinkled with toasted coconut ...

Scrummy!

Red Cherry Lattice Tart 2 x 12 Portions V
Beautiful pastry, lashings of plump red cherries and finished with a
lattice top.

Yorkshire Curd Tart 2 x 12 Portions V

Curd tart is probably the forerunner of today's cheesecake and
combines the savoury flavour of curd cheese with the sweetness of
currants enlivened with mixed spice and nutmeg.

Pecan Nut Tart 2 x 14 Portions V
This is baked in a fluted pastry case with a new recipe for the “gooey”
bit ... we now chop the pecan nuts to make it easier for you to cut.
Try serving with créme fraiche as a tasty contrast.

Chantilly Profiteroles x 26 1 x 13 Portions V
Large profiteroles filled with fresh dairy Chantilly cream. We add just
enough icing sugar to give an extra profile to the fresh cream without it
becoming too sweet. The rolls are left uncoated to provide more
choice. As an alternative to the usual Chocolate Sauce try Toffee ... it's
delicious and different.

Profiteroles x 26 1 x 13 Portions V
Exactly as above except filled with sweet, vanilla flavoured non dairy
"freezer to table" cream.

Red Ckemj Lattice Tart

SCrumpst; ous
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Just Desserts

Award Winning Bakers and Patissiers

Quintessential QRuiche

Please note, all Quiche are baked to order and we require 2 days notice
prior to delivery. For example orders required for delivery on a Thursday
will need to be placed by Tuesday at the latest.

These are all baked in an impressive 12" diameter foil tray using pasteur-
ised egg and weigh in at an even more impressive 4'%lbs. They are
perfect for salads, hot and cold buffets, main courses and light snacks.

e Cheese & Tomato 16 Portions \Y
. . . Broccoli & Stilton 16 Portions V
Broccoli é' Stifton Quiche Pepper & Sweetcorn 16 Portions V
Cheese & Onion 16 Portions V
Mushroom & Leek 16 Portions V

Quiche Lorraine 16 Portions

Salmon & Broccoli 16 Portions

Salmon & Asparagus 16 Portions
.- Mozzarella & Sun Dried Tomato 16 Portions V

What the critics say...

' ' you don't see the quiche you want, please ask and we'll do our best
Puddings include a If you d h h ! k and we'll d b
suitably robust and to help.
comforting jam roly

poly and a fine, simple,
intensely flavoured Lemar kab‘e Roulades
lemon tart, notable
in for fi t Black Cherry & Kirsch 1 x 12 Portions
again for fine pastry A light chocolate sponge rolled with cream, black cherries and kirsch
Robert Cockcroft in The Yorkshire finished with chocolate crescents and a dusting of cocoa.
Post Restaurant review May 2000
Strawberry & Champagne 1 x 12 Portions

Vanilla sponge rolled with a strawberry and champagne flavoured
mousse finished with a dusting of sugar snow.

Scrumpﬁous
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Glorious Gateaux

All our gateaux are made with fresh dairy cream straight from the farm
in Grassington.

Black Forest Gateau 1 x 16 Portions V
Strawberry Gateau 1 x 16 Portions V
Mille Feuille 1 x 14 Portions V

The French classic ... “gateau of a thousand leaves”. Made with puff
pastry layered with the most delicious pastry cream and finished with
toasted flaked almonds and a fondant covered top.

Drunken Druid

Luxury Chocolate Gateau 1 x 16 Portions
Layers of chocolate sponge with chocolate mousse and finished with
Belgian chocolate curls.

Amaretto Gateau 1 x 14 Portions
Layers of chocolate sponge sprinkled with amaretto liqueur and layered
with amaretto mousse finished with chocolate drizzled amaretti biscuits.

Lavish Lemon 1 x 16 Portions
Layers of tangy lemon mousse and light vanilla sponge finished with
white chocolate curls.

Raspberry & Drambuie Gateau 1 x 14 Portions
Drambuie soaked sponge layered with a raspberry mousse, finished
with white chocolate curls and dairy cream.

Toffee Crunch 1 x 16 Portions V
Mille Feuille Vanilla sponge with the most delicious toffee filling finished with cream
and crushed dime bars.

Drunken Druid 1 x 14 Portions V
Here we have a revamp of an old favourite made with a “hob nob”
biscuit crumb base layered with dark choc and rum mousse, white
chocolate mousse and finished with St Honore piping for a wonderful
snow drift effect .

Black Cherry Party Popper 1 x 14 Portions
Now this is the business ... Light chocolate sponge layered with cream
and black cherries, finished with chocolate curls and a chocolate drizzle
and if that wasn’t enough, each portion is then finished with a cream
filled profiterole. Fantastic!

Black. Ckernj ?arttj
popper
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Award Winning Bakers and Patissiers

Cakes n ’ckings

Sticky Spicy Ginger Cake 1 x 12 Portions V
This is made with butter, dark muscovado sugar, treacle, and spiced
with cinnamon, nutmeg, ground ginger and mixed spice. We then add
pieces of ginger for even more flavour and finish the cake with a light
drizzle of lemon glacé icing.

Orange Cake 1 x 16 Portions V
A deep traditional sponge cake flavoured with fresh orange zest and
layered with a butter cream and orange zest filling.

Coffee & Walnut Cake 1 x 14 Portions V
Victoria Sponge 1 x 14 Portions V
Carrot Cake 1 x 14 Portions V

A deliciously moist cake made with soft brown sugar, cinnamon,
crushed pecan nuts and carrots, finished with a butter and cream
cheese frosting, then finally topped with a marzipan carrot on each
portion.

Chocolate Scrap Heap 1 x 14 Portions V
This, the ultimate chocolate overload, is made with a rich chocolate
brownie base covered in fudge icing and topped with an assortment of
chocolates including Maltesers, Mars Bar, Chocolate Flake, Crunchie Bar
and Dime Bar, as well as white and milk chocolate curls and then finally
drizzled with ... You guessed it ... Chocolate.

Temp‘tiy\g Tm\}bdlaes

Shortbread 3 x 12 Portions V
Cherry Shortbread 3 x 12 Portions V
Flapjack 3 x 12 Portions V
Cherry & Sultana Flapjack 3 x 12 Portions V
Fudge Brownie 2 x 12 Portions V

Tempting Tijbalf_es

‘ SCrumtis
Md“'ger\’t tempting heaven “’) Ptious
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Just Desserts

Award Winning Bakers and Patissiers

Cakes Lyvom the States

Traditional Chocolate Fudge Cake 1 x 16 Portions V
This is still our top selling line and is ideally suited to the display cabinet.
The cake is coated with a firm setting dark chocolate fudge icing and
finished with a decorative rope of fudge icing.

Choc & Orange Fudge Cake 1 x 14 Portions V
A chocolate fudge cake with orange curd running through the middle,
finished with fudge icing and decorated with marzipan oranges and
chocolate mini flakes.

Chocolate Omy\ge Fud3€ Choc & Mint Fudge Cake 1 x 14 Portions V
Cak e Finished with a layer of mint fudge icing and decorated with After 8
mints.
Tennessee Grasshopper Pie 1 x 12 Portions

A mint flavoured mousse on a digestive crumb base finished with
chocolate fudge icing

Alabama Soft Rock Pie 1 x 12 Portions
A chocolate flavoured mousse with marshmallows topped with
chocolate fudge icing.

Pukka Pavlovas

Sticky Toffee Pavlova 1 x 10 Portions
Our meringue is made with soft brown sugar and baked slowly then
! layered with toffee cream and finished with chocolate curls, pecan nuts
M“"‘ﬁo) Passion fru‘rt Z and a drizzle of caramel. It can be cut and served from the freezer.

Qaspberru) Torte

Raspberry Pavlova 1 x 10 Portions
Simple and uncomplicated ... meringue, cream, raspberries and a little
nibbed nut decoration.

Marvellous Mousses

Chocolate Truffle Torte 1 x 14 Portions
A rich dark chocolate mousse resting on layers of chocolate sponge,
finished with a chocolate mirror glaze and white chocolate curls.

White Choc & Baileys Torte 1 x 14 Portions
A rich creamy white chocolate mousse with a hint of Baileys resting on
a "Hob Nob" biscuit crumb base finished with a drizzle of chocolate

Mango, Passion Fruit & Raspberry Torte 1 x 14 Portions
Vanilla sponge sprinkled with raspberry coulis then layered with a
delicious mango and passion fruit mousse and finished with a mango
mirror glaze.
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Tiramisu Square
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What the critics say...

Puddings include
a treacle tart of
impeccable flavour

and consistency

Robert Cockcroft in The
Yorkshire Post Restaurant
review May 2004
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Award Winning Bakers and Patissiers

Classic Cheesecak es

Our cheesecakes are made in 10" hoops and have a digestive crumb
base topped generously with a delicately flavoured cheesecake mixture
and decorated with a rope of cream.

Fruit Topped Cheesecake 1 x 12 Portions
To enhance the quality and appearance of the fruit cheesecake, all fruit
toppings are supplied separately in 250 ml plastic tubs - one per
cheesecake which is included in the price. Extra tubs can be ordered to
enable you to offer a wider choice of flavours while maintaining a small
stockholding of cheesecakes.

The following flavours are available:
Black Cherry ¢ Strawberry ¢ Blackcurrant ¢ Blueberry
Red Cherry ¢ Forest Fruits * Raspberry * Lemon

Untopped/Unpiped Cheesecake 1 x 12 Portions V
Cheesecakes can also be ordered untopped - i.e. no fruit topping or
unpiped - i.e. no rope of cream. These offer the facility for customers to
decorate the cheesecake in their own house style.

Choc & Ginger 1 x 12 Portions V
A mixture of cheesecake, crushed stem ginger and Belgian chocolate
curls finished with a drizzle of chocolate.

Toffee & Pecan 1 x 12 Portions V
Cheesecake blended with chopped pecans finished with a rope of
cream and a drizzle of toffee.

Passion Fruit 1 x 12 Portions V
This is made with a “Hob Nob"” biscuit crumb base and the cheesecake
is blended with fresh passion fruit to give a beautifully fragrant flavour.

Tiramisu Square 1 x 15 Portions V
The Italian classic ... This is made in a square frame and consists of
layers of sponge soaked in strong coffee and marsala wine and spread
with a mixture of mascarpone cheese and vanilla cream, then finished
with a dusting of cocoa.

Things to pour £ nibble

Toffee Sauce 1x 1 LitreV
Chocolate Sauce 1x 1 LitreV
Shortbread Biscuits 1x40V

One of our best kept secrets is the range of shortbread biscuits which
we have developed over the last 2 years. They are all rolled out and cut
by hand and so far we have made hearts, rounds, stars and fingers

of all sizes. They are used with chocolate fountains, morning coffee, as
a component for a dessert, or as a value adding extra. They just melt in
the mouth and you simply need to taste them.
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Award Winning Bakers and Patissiers

?erfec;‘t Puddinas £
Crumbles )

We make our puddings in a variety of shapes and sizes all designed to
give you choice and different serving options.

The following are in individual oven to microwave pots and give you
perfect portion control. Simply take from the freezer, warm and serve.

N sticky Toffee Pudding 1 x 14 Portions V

. . Chocolate Pudding 1 x 14 Portions V
Sticky T v
' hb} 05566 uddw\g Treacle Pudding 1 x 14 Portions V
Jam Sponge 1 x 14 Portions V
Lemon & Ginger Pudding 1 x 14 Portions V
Rhubarb & Ginger Pudding 1 x 14 Portions V
Rhubarb Crumble 1 x 14 Portions V
Apple Blackberry & Cranberry Crumble 1 x 14 Portions V

The following are baked in oblong trays measuring 8” x 122" (20 cm x
32 cm). We leave the sauce off to allow you to add your own.

The Cornflake Tart is pre marked into 12 and the rest are unmarked to
allow you to choose your own portion size.

Sticky Toffee Pudding Tray 2 x 10 Portions V
Chocolate Pudding Tray 2 x 10 Portions V
Cornflake Tart Tray 2 x 12 Portions V
Jam & Coconut Sponge Tray 2 x 10 Portions V
Jam 20((,) ?olu} Brioche Bread and Butter Pudding Tray 2 x 12 Portions V
Sticky Toffee Pudding Square 1 x 10 Portions V

This pudding is baked in a 2" (5 cm) deep foil measuring 9” x 9” (23cm
x 23cm) and we top it with a super rich toffee sauce made with double
cream and dark muscovado sugar. Very rich indeed.

Jam Roly Poly (Log) 4 x 14 Portions V

And last but by no means least we have Jam Roly Poly which is steamed
ina 14" (36cm) torpedo foil.

SCYuW\’P{iOuS
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Award Winning Bakers and Patissiers

Tndividual £ Trresistible

Mini Toffee Nests 1 x 9 Portions
Individual brown sugar meringue nests filled with Belgian chocolate
curls topped with toffee cream, finished with a chocolate flake, a pecan
nut and drizzled with chocolate and dusted with cocoa. It's absolutely
scrummy!

Tia Maria Chocolate Truffle & Baileys Torte 1 x 16 Portions
What a bobby dazzler this is ... Top marks to Linda, one of our
dedicated bakers for this idea ... which came to her at 4 in the morning
Tia Maria Chocolate she tells me! She makes a Tia Maria Chocolate Truffle rolled into the size
. of a malteser. This is placed on a biscuit crumb base and covered with a
nggle é‘ Bdl‘eLjS Torte white chocolate and Féaileys mousse and finished with a marbled Tia
Maria mirror glaze and a chocolate coffee bean. What can | say ...
Just Brilliant!

Chocolate Chic! 1 x 16 Portions
An individual, seductively dark chocolate mousse, resting on a layer of
chocolate sponge and decorated with chocolate mirror glaze and dark
chocolate shavings. Very chic!

Strawberry Chic! 1 x 16 Portions

Sweet Hearts 1 x 9 Portions
Large individual sugared puff pastry hearts filled with fruit conserve and
cream. Serve with lightly whipped cream or fruit coulis. They are perfect
for wedding menus and for achieving that “wow" factor.

The following are all made to order only and are delivered fresh.

Choc Chic!
French Lemon Tart 1 x 9 Portions V
Chocolate Tart 1 x 9 Portions V
Banoffi Pie 1 x 9 Portions V
French Apple Tart 1 x 9 Portions V
Manchester Tart 1 x 9 Portions V
Raspberry Tart 1 x 9 Portions V
Fresh Fruit Tart 1 x 9 Portions V
Strawberry Tart 1 x 9 Portions V

Fresh Frut Tart
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