* X
* *
* *
* *

****

Adrenaline Fundraising

School Fundraising Made Easy!
contact@afreps.com

COOKIE INGREDIENTS

e =
NutritionFacts : &
U(vaey g@% 40 servings per container 8 B
— S e Serving size 1 cookie (28g) b
=2 o
[ (8} [
59
CHOCOLATE CHIP| Gicies” 120 & &
Calories Q oo
G ’ g @ h % Daily Value* o ~
G‘l‘g Total Fat 5g 7%
@D Saturated Fat 2.5g 12%
Trans Fat 0g
—~ Ingredients: Enriched flour bleached (wheat flour, niacin, reduced iron, thiamin Cholesterol 10mg 3%
p mononitrate, riboflavin, enzyme, folic acid), sugar, shortening (palm oil, and/or Sodium 150m 7%
_ soybean oil, hydrogenated soybean oil, hydrogenated cottonseed oil, mono and 9
diglycerides, tocopherols [preservative], ascorbyl palmitate [preservative]), Total Carbohydrate 17g 6%
semisweet chocolate drops (sugar, unsweetened chocolate, cocoa butter, soy Dietary Fiber 0g 2%
)» lecithin, vanilla extract), water, contains less than 2 % of eggs, baking soda,
7,/ molasses, salt, natural flavor. Total Sugars 10g —
> _ Contains: egg, milk, soy, wheat. Contains a bioengineered food ingredient. Indl. 109 Added Sugars 20% R
- T e Same e FUNDRAPsImgIagLE\%g; PrM.ng_ ~ -
as products containing Nuts. Gaithersburg, MD 20878 | Vitamin D 0.1mcg 0% +  Calcium Omg 0% et
~ BAKING INSTRUCTIONS: www.fundraising ger.com | Iron 0.7mg 4% + Potassium 30mg 0% — N
" 1. Preheat oven to 325°F. *The % Dai fent — .
2. Break & place cookie dough cubes 2" apart on greased baking sheet. l’;‘;jin[;“,;’ ,ZZJ‘;,‘,?.X’,&&!‘: .‘Z,D: Smx";o%ﬁ:xs — O /
3. Bake 13-17 minutes, or until golden brown. aday is used for general nutrition advice. = _
> 4. Allow cookies to cool before removing from pan. Sresssn —_— 0
, 5.Enjoy! — g
- TIPS: For best results, bake cookies from refrigerated or E— /

O thawed state. Do not microwave frozen cookie dough. — 7

Place unused cookie dough in sealed container and N ET WT 40 OZ (2 5 LBS) 1 13 kg _— 2=
place in freezer. DO NOT EAT RAW COOKIE DOUGH. ' ' i S
N | BTN} | VZZ2E U (O RN\N \ . e 17 IR
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Nutrition Facts
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OATMEAL RAISIN | Gisries® 110
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PRODUCT CODE
7436
KEEP FROZEN

G ’ * ([) ﬁ/ % Daily Value* ==
(9{‘9 Total Fat 4.59 5%
D aturated Fat 1.5g 8%
; >
Trans Fat Og \
~—~==__ Ingredients: Enriched flour bleached (wheat flour, niacin, reduced iron, thiamin Cholesterol 10mg 3% /
A mononitrate, riboflavin, enzyme, folic acid), sugar, shortening (palm oil, and/or Sodium 135mg 6%
- _/ _ soybean oil, hydrogenated soybean oil, hydrogenated cottonseed oil, mono and 1
(") diglycerides, tocopherols [preservative], ascorbyl palmitate [preservative]), water, | Total Carbohydrate 17g 6%
~  ~ raisins, rolled oats, contains less than 2% of eggs, baking soda, molasses, salt, Dietary Fiber 1g 2%
’ natural flavor, cinnamon. Total Sugars 9g
)/ Contains: egg, wheat. Contains a bioengineered food ingredient. Incl. 7g Added Sugars 13%
Produced on the same line DISTRIBUTED By | Protein2g
oduct taining Nuts. |
as products containing Nuts Fggﬁ:‘e‘:g‘ﬂg‘%%”&‘%gg Vitamin D 0.1meg 0% +  Calcium 10mg 0%
BAKING INSTRUCTIONS: www.fundraisingmanager.com | Iron 0.6mg 4% + Potassium 40mg 0% —
1. Preheat oven to 325.»F' : * The % Daily Value (DV) tells you how much a nutrient in =—. ~
2. Break & place cookie dough cubes 2" apart on greased baking sheet. asenving of food pbivk it o Gaiy diet, 2,000 calories 5
3, Bake 13-17 minutes, or until golden brown. adayis used for general nutrtion advice. ]
4, Allow cookies to cool before removing from pan. —_—
5. Enjoy! 215845-01 ===
- TIPS: For best results, bake cookies from refrigerated or —F3
@ thawed state. Do not microwave frozen cookie dough. —_—
Place unused cookie dough in sealed container and N ET WT 40 OZ (2 5 LBS) ] ]3 k =
place in freezer. DO NOT EAT RAW COOKIE DOUGH. ' '
NS | - I 1 770 NA O \ ~ v v
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Adrenaline Fundraising

School Fundraising Made Easy!
Contact@afreps.com

COOKIE INGREDIENTS
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NutritionFacts | 1 &
N S\mpe,y (9(9% o 40 servings per container 9 S
—~ N Serving size 1 cookie (28g) P o
mount per serving
. o [
l EANU I BU I I ER Calories 130 2 o
Coskie Dough = '
@’ug Total Fat 7g 9%
@p Saturated Fat 2g 1%
Trans Fat0g
:%\ Ingredients: Sugar, enriched flour bleached (wheat flour, niacin, reduced iron, Cholesterol 5mg 2%
thiamin mononitrate, riboflavin, enzyme, folic acid), peanut butter (peanuts, :
A . Sodium 125mg 6%
J dextrose, hydrogenated vegetable oils [cottonseed, rapeseed], salt), shortening
(palm oil, and/or soybean oil, hydrogenated soybean oil, hydrogenated cottonseed | Total Carbohydrate 169 6%
~ oil, mono and diglycerides, tocopherols [preservative], ascorbyl palmitate Dietary Fiber 1g 2%
—) [preservative]), water, molasses, contains less than 2% of eggs, baking soda, salt. Total Sugars 10g -
“, Contains: egg, peanut, wheat. Contains a bioengineered food ingredient. Incl. 9g Added Sugars 19% N
== DISTRIBUTED BY | Protein2g
FUNDRAISING MANAGER | I ™M
Gaithersburg, MD 20878 | Vitamin D 0.1mcg 0% - Calcium 10mg 0%
* BAKING INSTRUCTIONS: ~ www.fundraisingmanager.com | Iron0.5mg2% - Potassium S0mg 2% | e 12
1. Preheat oven to 325°F. (Tip: Roll each cube in sugar and flatten with a fork.) * The % Daly Value (DV) tells you how much a nutrientin =
2. Break & place cookie dough cubes 2" apart on greased baking sheet. asening of food to adaily diet. 2,000 calori — =
B 3. Bake 13-17 minutes, or until golden brown. a day is used for general nutrition advice. ——————— »/
- © g-lélll‘% ::ookies to cool before removing from pan. 21585001 ——— g
© - TIPS: For best results, bake cookies from refrigerated or — 3
2 thawed state. Do not microwave frozen cookie dough. _— :
— Place unused cookie dough in sealed container and 40 2.5 ] I] 3 g E— PN~
place in freezer. DO NOT EAT RAW COOKIE DOUGH. €
HH =
Nutrition Facts &1 &
SW% g@@dnes 40 servings per container S B
/\9 AY Q/'\ Serving size 1cookie (28g) 5 3 o
| L
o = s
RAINBOW CANDY | Gioies” 120 27 =
Calories ) -
Coskic Dough =t
Mg Total Fat 59 6%
@©p Saturated Fat 2g 10%
Ingredi Enriched flour bleached (wheat fl iacin, reduced iron, thiami i Toans P2’ 09
ngredients: Enriched flour bleached (wheat flour, niacin, reduced iron, thiamin mononitrate,
riboflavin, enzyme, folic acid), sugar, shortening (palm oil, and/or soybean oil, hydrogenated c'w_'e“'ml 10mg 3%
soybean oil, hydrogenated cottonseed oil, mono and diglycerides, tocopherols Sodium 160mg 7%
[preservative], ascorbyl palmitate [preservative]), candy coated semisweet chocolate pieces | Total Carbohydrate 17g 6%
(semisweet chocolate [sugar, chocolate liquor, cocoa butter, soy lecithin, vanilla], sugar, Dietary Fiber Og 1%
contains less than 2% of the following: Yellow 5 Lake, Yellow 6 Lake, Red 40 Lake, Blue 1
; Lake, Blue 2 Lake, Yellow 5, Yellow 6, Blue 1, gum acacia, corn syrup, carnauba wax, shellac, Total Sugars 10g
| beeswax), water, contains less than 2% of eggs, baking soda, molasses, salt, natural flavor. Incl. 10g Added Sugars 20%
Contains: egg, milk, soy, wheat. Contains a bioengineered food ingredient. Protein 19 ©
1
Produced on the same line as products containing Nuts. DISTRIBUTED BY | \ioinD 0.1mog 0% +  Calcium Omg 0%
p g fuls. Fum‘ahnmime MANAGER | -1meg 0% . 2 g 0%
- Gaithersburg, MD 20878 | Iron 0.6mg 4% + Potassium 20mg 0% —1
BAKING INSTRUCTIONS: ik ' =
1. Preheat oven to 325°F. www. COM | - 11,0 9 Daily Value (DV) tels you how much a nutrient in T 8
2. Break & place cookie dough cubes 2" apart on greased baking sheet. a ;:"’!"?f;;"f", e o o ol 2,000 calories —
3, Bake 13-17 minutes, or until golden brown. @ days used for general nutriion avice. N
4. Allow cookies to cool before removing from pan. 215840-01 —
(5, Enjoy! —
5 TIPS: For best results, bake cookies from refrigerated or —CO
thawed state. Do not microwave frozen cookie dough. N ET WT 40 OZ 2 5 LBS ‘I ]3 k
Place unused cookie dough in sealed container and ' ' g o
place in freezer. DO NOT EAT RAW COOKIE DOUGH:
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SNICKERDOODLE
Cockie @@ugﬁ

©o

Ingredients: Enriched flour bleached (wheat flour, niacin, reduced iron, thiamin
mononitrate, riboflavin, enzyme, folic acid), sugar, shortening (palm oil, and/or
soybean oil, hydrogenated soybean oil, hydrogenated cottonseed oil, mono and

diglycerides, tocopherols [preservative], ascorbyl palmitate [preservative]), water,

invert sugar, contains less than 2% of cinnamon, baking soda, molasses, brown
sugar, eggs, natural flavor, salt.

, Contains: egg, wheat. Contains a bioengineered food ingredient.

Produced on the same line
as products containing Nuts.

WWW.

DISTRIBUTED BY
FUNDRAISING MANAGER
Gaithersburg, MD 20878

com

BAKING INSTRUCTIONS:
1. Preheat oven to 325°F.
2. Break & place cookie dough cubes 2" apart on greased baking sheet.
3. Bake 13-17 minutes, or until golden brown.
4. Allow cookies to cool before removing from pan.
5. Enjoy!
TIPS: For best results, bake cookies from refrigerated or
) thawed state. Do not microwave frozen cookie dough.
_ Place unused cookie dough in sealed container and
place in freezer. DO NOT EAT RAW COOKIE DOUGH.

(OLF

Ingredients: Enriched flour bleached (wheat flour, niacin, reduced iron, thiamin
mononitrate, riboflavin, enzyme, folic acid), sugar, shortening (palm oil, and/or soybean
oil, hydrogenated soybean oil, hydrogenated cottonseed oil, mono and diglycerides,
tocopherols [preservative], ascorbyl palmitate [preservative]), white drops (sugar, palm
kernel and palm oil, whey, nonfat milk, dextrose, soy lecithin, salt, natural flavor), water,
dry roasted macadamia nuts, contains less than 2% of baking soda, eggs, natural
flavor, salt, molasses.

Contains: egg, ia nuts, milk, soy, wheat.
Contains a bioengineered food ingredient.

DISTRIBUTED BY

FUNDRAISING MANAGER

Gaithersburg, MD 20878
BAKING INSTRUCTIONS: www.fundraisingmanager.com
1. Preheat oven to 325°F.
2. Break & place cookie dough cubes 2" apart on greased baking sheet.
3. Bake 13-17 minutes, or until golden brown.
4, Allow cookies to cool before removing from pan.
5. Enjoy!
TIPS: For best results, bake cookies from refrigerated or
thawed state. Do not microwave frozen cookie dough.
Place unused cookie dough in sealed container and
place in freezer. DO NOT EAT RAW COOKIE DOUGH.

COOKIE INGREDIENTS

NET WT 40 0Z (2.5 LBS) 113 kg

=a= =
w
Nutrition Facts | 4 0
40 servings per container o o
Serving size 1 cookie (28g) o
9 9 =S oc
Q [
Amount per serving 2 E
. a (a1
Calories 120 ¢ =
% Daily Value* o e
Total Fat 4.5g 6%
Saturated Fat 1.5g 9%
Trans Fat 0g
Chol | Omg 1%
Sodium 110mg 5%
Total Carbohydrate 18g 7%
Dietary Fiber 0Og 2%
Total Sugars 10g
Incl. 10g Added Sugars 19%
Protein 1g
~
Vitamin D 0.1mecg 0% +  Calcium 10mg 0%
Iron 0.5mg 2% + Potassium 20mg 0% ——
* The % Daily Value (DV) tells you how much a nutrient in e g
a serving of food contributes to a daily diet. 2,000 calories o
a day is used for general nutrition advice. -_—
—
215860-01 —
E—
—CO
NETWT400Z (25LBS)113kg ==
o =
Nutrition Facts | &1 &
40 servings per container o 'o“
Serving size 1cookie (28g) g
g ) =3 o
Amount per servin g R
ries 120 & &
Calories e
o Ll
% Daily Value* e
Total Fat 59 7%
Saturated Fat 2.5g 1%
Trans Fat0g
Cholesterol 5mg 1%
Sodium 125mg 5%
Total Carbohydrate 18g 6%
Dietary Fiber Og 1%
Total Sugars 11g
Incl. 11g Added Sugars 22%
Protein 1g ~
Vitamin D 0.1mcg 0% +  Calcium 10mg 0%
Iron 0.4mg 2% + Potassium 20mg 0% — g_\
* The % Daily Value (DV) tells you how much a nutrientin _— g
a serving of food contributes to a daily diet. 2,000 calories f—
a day is used for general nutrition advice. ————
1
215865-01 —
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