While our batters are
great by themselves, here are
some ideas to help you increase sales.

Spice Up the Season!

Stir peppers into our Corn batters for a spicy corn bread!
Be creative and use other add-ins to make a unique variety
that your customers will never forget.

Top This!

Top our muffins with sugar, cinnamon sugatr, rolled oats,
M&Ms, chocolate chips or nuts for added flavor & eye appeal.
Drizzled icings can also be added after baking.

Let Them Eat Cake!

You will lose your head over the versatility of our muffin
batters. They can be used to make loaves, waffles, pancakes
and, yes, even cakes.

For more information or samples, contact your Main Street

Gourmet Sales Representative at 1-800-678-6246.




