
PRODUCT NAME Coconut Pandan Muffin (GF)

DATE ISSUED/UPDATED February 28th, 2024

SHELF LIFE 1 day

DISPLAY pastry case

ALLERGENS eggs, milk, tree nuts (Coconut, Almond)

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

INGREDIENTS Muffin: Applesauce, sugar, oat flour, eggs, sour cream, butter (cream (milk),
natural flavorings), gluten free flour (sweet white rice flour, whole grain brown
rice flour, potato starch, whole grain sweet white sorghum flour, tapioca flour,
xanthan gum), almond flour, baking soda, salt, matcha powder, pandan
extract (natural panda (pandan leaf) flavor (flavor contains vegetable glycerin)),
shredded coconut (sodium metabisulfite added to retain color) sugar, water,
propylene glycol, & salt).

GF Coconut Streusel: Gluten free flour (sweet white rice flour, whole grain
brown rice flour, potato starch, whole grain sweet white sorghum flour, tapioca
flour, xanthan gum), brown sugar (sugar, molasses), kosher salt, butter
(cream (milk), natural flavorings), shredded coconut (sodium metabisulfite
(added to retain color) sugar, water, propylene glycol, & salt.)

PRODUCT DESCRIPTION:

This is a gluten-friendly muffin you can share with your friends
who are not so friendly with gluten. This colorful muffin is a
well balanced muffin with shredded coconut, smooth matcha
and the nutty sweet flavor of Pandan . Topped with a GF
shredded coconut streusel,you will be coming back for more.

Pandan, also known as screwpine, is a tropical plant prized
mostly for its long, blade-like leaves. It’s a popular ingredient
in many Sri Lankan, Thai, and other South Asian dishes.




