Q OUR TREATS

ROWIE'S CAKES

OCOLATE GRANACHE

ROWIES cR pamy sov cocoNuT CH

Rowie originally created this romantic cake in the
shape of a heart to celebrate Valentine’s Day.

But now who needs an excuse to indulge in the fudge-
like concoction of home made soy cream and chocolate
set in Rowie’s exclusive coconut and palm sugar base.

Ingredients: Coconut, egg white, palm sugar, soy milk,
wheat, yeast and gluten free chocolate and vanilla bean.
Free of: wheat, yeast, gluten, dairy ( on request this
concoction can be made egg free)

Ordering: Contact +61 2 9550 0346

Available sizes:

At Rowie’s Cakes we truly do believe
that it is possible for naughty tasting 26cm 12cm @
cakes and desserts to be good for you.

Indulge, enjoy and stay healthy!

All ingredients, nutritional information, method and title are presented
you commercial in confidence and is licenced and copyright by Rowie’s
Holdings Pty Limited and Rowie Dillon.

OTHER TREATS TO INDULGE IN: ROWIES MOUTH WATERING RASPBERRY LAYER CAKE
ROWIES DELICATE POTATO FLOUR FEATHER CAKE ROWIES SEXY CHOC ORANGE
ROWIES WICKED CHOCOLATE PANEGGFORTE ROWIE”S CHEEKY PASSIONFRUIT

ROWIE'S CREAMY SOY CHOCOLATE COCONUT GANACHE ROWIES ‘EAT ME’ RANGE IN 3 LUSCIOUS FLAVOURS

A KITCHEN THAT BAKES WHEAT, YEAST, DAIRY AND GLUTEN FREE

Produced in Australia by Rowie’s Cakes 78 Livingstone Road, Marrickville, Sydney, 2204, NSW.
Phone +61 2 9550 0346 Fax +61 2 9550 0347 rowie@rowiescakes.com.au
www.rowiescakes.com.au



