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10029896 Puree Blueberry 6 300z !
10029897 Puree Guava 6 300z

10029898 Puree Mango 6 300z

10029899 Puree Blood Orange 6 300z %

10029900 Puree Passion Fruit 6 300z ~

10029911 Puree Raspberry 6 300z %

10029912 Puree White Peach 6 300z ~ ,

10029913 Puree Strawberry 6 300z % m

10031013 Puree Coconut SP O 6 300z ~
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Florida KeyLime Pie KeyLime Cream Cheese Filling

p Box of 12 will arrive frozen; simply warm, finish & serve.
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" I' Warm from the refrigerator, 1 minute at 50% power
& then 30 seconds on high.
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GCHOCOLATE LAVA CAKE

CBl# 10020504 36/3.5 01.

Microwave on high for 25 Seconds if thawed or 30 if
frozen or Conventional Oven Preheat to 350F bake
for 8 min if thawed, 12 min if frozen. 158
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