
Dessert Menu

All Natural
Hand Made
Call to order
773-9567 ext. 3

Store hours
Monday through Friday

8am to 8pm
Saturday 9am to 6pm
Sunday 10am to 5pm

www.franklincommunity.coop

Cheesecakes
Classic style cheesecake with graham
cracker crust. Topped with Whipped
Cream and Fresh Fruit Garnish, or
with Chocolate Ganache.

4” (serves 2-4) $ 8.95
6” (serves 5-8) $ 14.95
8” (serves 8-12) $ 21.95
10”(serves 12-16) $ 29.95

Pies
Fruit Pies................$ 13.95
Our pies are sweetened with evaporated
cane juice, and can be filled with any
combination of these fruits:

Apple
Cherry
Blueberry
Raspberry
Strawberry
Cranberry
Peach

Other Pies:
Pumpkin Pie....$13.95
Pecan Pie.........$15.95
Cream Pies......$13.95
Chocolate, Banana, or Coconut

Bliss Torte: A rich, flour-
less chocolate torte topped
with whipped cream or
chocolate ganache. No
gluten ingredients.

4” (serves 2-4) $ 8.95
6” (serves 5-8) $ 14.95
8” (serves 8-12) $ 21.95
10”(serves 12-16) $29.95

Notice to Our Customers:

All of our store-made products are
produced in a kitchen with the follow-
ing common allergens present:
Wheat, soy, dairy, eggs, peanuts and
tree nuts, fish and shellfish.

We require three days notice for
orders.
Orders from this brochure may only be
placed and picked up at Green Fields
Market. McCusker’s Market does not
produce or sell these products.

We require three days notice for
orders.

Three Days Notice Required
for Orders



Cakes
Death By Chocolate: Moist layers of
chocolate cake covered with rich fudge frosting.
Carrot: This delightfully rich cake comes with
white chocolate cream cheese frosting and wal-
nuts.
Raspberry Drizzle: Chocolate cake with
raspberry whipped cream, topped with chocolate
ganache.
Cappucino Drizzle: Chocolate cake
with coffee whipped cream, topped with choco-
late ganache.
Mocha Hazelnut: Chocolate cake layers
with mocha hazelnut buttercream.
New England Maple: Maple butter-
cream on a maple soaked vanilla cake.
Lemon Lemon: Lemon soaked vanilla
cake with lemon buttercream frosting.

Build Your Own
Frosting:

Whipped Cream
Death By Chocolate
White Chocolate Cream

Cheese
Buttercream flavored with
Vanilla Chocolate
Coffee Mocha
Hazelnut Mocha hazelnut
Raspberry Strawberry
Blueberry Lemon
Lime Peppermint
Maple

Vegan Frosting:
Chocolate Fudge
Tofutti(R) Imitation Cream Cheese
Whipped Coconut Cream

Fillings
Death By Chocolate
Buttercream
Preserves:

Raspberry
Blueberry
Strawberry
Peach
Apricot
Orange Marmalade
Cherry

Flavor Soaks
Vanilla
Orange
Raspberry
Lemon
Lime
Maple
Mint
Almond
Rum
Kahlua
Amaretto
Grand Marnier

Cake size: # Served Regular Price With Fresh Fruit
4” 2 - 4 $ 9.95 $ 10.95
5” 4 - 6 $ 11.95 $ 12.95
7” 6 -10 $ 15.95 $ 17.49
8” 10 -16 $ 24.95 $ 26.95
10” 16 -24 $ 34.95 $ 38.95
12” 24 - 40 $ 44.95 $ 50.95

2 Layer Sheet 30 -60 $ 49.95 $ 57.95
3 Layer Sheet 45 - 75 $ 64.95 $ 74.95

Fresh Fruit: Availability varies by season.
If you would like fresh organic fruit on your
cake, note there will be an additional charge.

Vegan or other special diets: Our standard
chocolate cake recipe is vegan. Vegan carrot cake is
also available. We are often able to meet other special
dietary needs, please ask. Additional chargesapply.

We require three days notice for spe-
cial orders.

Our Icing Colors: are natural plant col-
ors that do not come in every color. We
have pink or magenta, bluish purple, pale
green, yellow, and orange. We do not have a
true red or blue and the green cannot be
made very dark.


