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Chocolate Chip Cream
Cheese Coffee Cake

Thaw completely. It can be
warmed in microwave or oven
until warm.

Date Made/Frozen:

amonth morm

Chocolate Chip Cream
Cheese Coffee Cake

Thaw completely. It can be
warmed in microwave or oven
until warm.

Date Made/Frozen:

amonth morm

Chocolate Chip Cream
Cheese Coffee Cake

Thaw completely. It can be
warmed in microwave or oven
until warm.

Date Made/Frozen:

amonth morm

Homemade Pop Tarts
Thaw or heat in microwave for
1-2 minutes or heat in oven. If
adding glaze DO NOT put in
toaster.
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