
PRODUCT NAME Almond Monkey Danish

DATE ISSUED/UPDATED August 4th,2023

SHELF LIFE 1 day

ALLERGENS milk, eggs, wheat, tree nuts (almonds)

NOTES Processed in a facility that handles tree nuts, peanuts, sesame, wheat, soy,
eggs, and milk

INGREDIENTS Danish dough: Flour (unbleached hard wheat flour, malted barley flour, niacin,
reduced iron, thiamin mononitrate, riboflavin, folic acid), milk (grade A milk,
vitamin D3), sugar, eggs, butter (pasteurized cream (milk), natural flavorings),
salt, yeast.

Cream cheese filling: Cream cheese (pasteurized milk and cream, cheese
culture, salt, stabilizers (carob bean and/or xanthan and/or guar gums), sugar,
flour (unbleached hard wheat flour, malted barley flour, niacin, reduced iron,
thiamin mononitrate, riboflavin, folic acid), butter (pasteurized cream (milk),
natural flavorings), eggs, vanilla (water, alcohol, bourbon vanilla bean
extractives), almond extract, almond flour

Topping: Sliced Almonds, donut sugar, Rum Syrup( Rum, sugar, water)

Product Description: We're not monkey-ing around. This decadent
pastry is made of pieces of our buttery-flaky Danish dough, a
tangy-almondy cream cheese filling, and a crunchy-sweet almond
and rum-sugar topping.

Long Description: The Monkey Danish has been around since the
launch of the Bakery in 2012. Some folks would say, “Don’t
mess with a good thing.” but we don’t really know what they’re
talking about. There’s nothing wrong with making a good thing
better. Affectionately known as the “Franken Danish” we have
launched the Almond-Monkey to combine the best of both worlds.
We are taking the “pull apart”fun and combining it with the
decadence of the Almond cream and rum syrup that we used for
our Almond Danish. This new Danish has become the ultimate
Danish.


