BoN APPETIT

Butterfly Limited
Our outrageous Chocolate Fudge/ Butter-
Rum Cake is 2 1/4 1bs., (serves 10-15),uniquely
dressed in exquisite continental style for gift
giving year round. The absolutely richest, most
genuinely flavorful “Heirloom” recipe dating
back nine generations. Prepared in the finest
gourmet tradition! $50.00 + s/h anywhere!

Gainesville Today

The fine-textured chocolate pound cake,
saturated with rum, is the perfect gift for any
special occasion. It can be adorned with 23k
gold leaf flakes and hand-written calligraphic
salutations attached. A hot and spicy version of
the original Chocolate Fudge Butter Rum Cake
is just as delicious. It has a smooth, subtle

heat melding with chocolate rum and aromatic
flavors. The Southern Groom's Cake (1-3 tiers)
is a must for that special wedding day.

Prepared In The Finest Gourmet Tradition!
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Butterfly Butter Rum Cake: A fine-textured
chocolate pound cake saturated with rum,
this dessert made from a nine generations old
heirloom recipe must be savored slowly,

in small portions. Luckily, it has a shelf life
of 3 months, says its Florida-based baker. A
4-inch diameter cake weighing 8 ounces
costs $20.00. A 10-inch diameter cake
weighing 2 pounds, 4 ounces costs $50. Get
one free if you order a dozen or more to one
location. Postage and handling extra.

Note: SHELF LIFE: Up To 3 months
refrigerated, IF they should last that long!

1-800-595-CAKE (2253)

Fax; 1-352-466-1007
Office: 1-352-843-2468

http://www.rum-caKe.com

E-mail: butterflyltd@yahoo.com



“HOW TO”

Prepare & Eat
The Butterfly Chocolate Fudge Butter-Rum Cake!

Before serving:

Step 1: Remove any outer wrap

Step 2: Place sealed cake in container upside down in refrigerator for
30 min. to 1 hour.

Step 3: Remove cake from refrigerator placing it right side up on flat
surface

Step 4: Carefully removing lid of container and with sharp knife cut
under and around label experiencing “Aromatic Tones” rising
from the cake!! Peel back the wrap.

Step 5: While enjoying the “Aromatic Tones”, carefully cut a 1/2”
inch of the cake with a cake knife or spatula, gingerly
removing the slice and placing on a dessert plate of choice...

Step 6: Placing a small bite of cake in your mouth, savoring slowly
and simultaneously inhaling the “Aromatic Tones”... as you
consume the savory morsel, enjoy the true “Aromatic Flavor™
of a European Liquore Cake.., close your eyes and picture
yourself on an Italian Palazzo overlooking the Mediterranean
Sea at Sunset!!!

Step 7: Repeat steps 5 & 6 until cake is consumed!!!

Step 8: If there is any cake remaining refrigerate at 40°F or less
in closed original container!

*. Suggestions to serve with cake:

+ Rich Vanilla Bean Italian Gelato
» Créme Freche :
* A Touch of Vanilla Whipped Cream

* Suggested Accompaniments:

A favorite Cappuccino or Espresso!!!

* A favorite Port or Muscato!!!

Our Outrageous Chocolate
Fudge Butter-Rum Cake in:

Original

3.5 0z RumKjs® (4 Bites Size) Retail $8.50

8 oz. Basket Size (Serves 1-8) Retail  $20.00

2.25 (5. Table Serving Size Retail $50.00
(Serves 20-25)

2.25 [b. with 23K Edible Gold Leaf Retail $65.00%
(Serves 20-25)

3.5 (b. Groom's Cake Retail $175.00
(Serves 40-50)

Additional 2 tiers available - TOPPERS EXIRA

New. Hot e Spicy

3.5 oz RumKis® (4 Bites Size) Retail  $9.50

8 oz. Basket Size (Serves 1-8) Retail $22.00

2.25 (b. Table Serving Size Retail  $52.00
(Serves 20-25)

5.5 [b. Groom’s Cake Retail $180.00

(Serves 40-50)
Additional 2 tiers available - TOPPERS EXTRA

*23 Karat Edible Gold Leaf
available with all flavors of sizes!

(23 K Gold Leaf costs dependant on the gold standard
of the day, please call for quotes)

GIVING?

.. Any Time of Year
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