
 

 

The Baking Bees is a three-woman, family-run operation (with husbands and sons roped in 

for odd jobs and free labour), united by a passion for baking and a dedication to great taste.  

We believe everyone should have access to the joys of the oven - that's why we want to 

provide you with home-made baked treats of the highest gastronomic order, which delight 

the tastebuds and warm the soul.  

We use high quality ingredients - there can be no compromise when it comes to creating the 

finest confections that the magic of the oven can conjure.  

Finally, everything is carefully packaged for immediate consumption in nice brown wrapping 

paper, so all you have to do is be at the specified time and place on the collection day to 

pick up your order. 

 

2013 CHRISTMAS CATALOGUE 

Get something to share at your Christmas dinners, as a gift for a loved one, or simply to 

satisfy your dessert desire (which is the most valid reason you could possibly have, we 

think). We recommend everything to be served alongside a huge dose of joy and an 

overflowing jug of laughter! 

  



Stupendous Chocolate Salami 

You’re familiar with log cakes? Those commercially mass-

produced ones, light and made of tasteless sponge and 

oily cream? Well, the Stupendous Chocolate Salami is the 

exact opposite of that.  It has come to save you from 

cringing every time you see a tubular dessert. 

A cylinder of cognac-infused dark chocolate, this wonder 

is generously studded with pistachios, crunchy bits of 

butter biscuit, and delectable dried cranberries. Dense 

with flavour and texture, science has proven that 

consumption of the Stupendous Chocolate Salami will 

make you feel like you can do ANYTHING! It’s true. 

Chocolate is magical.  

How to serve: Slice to desired thickness, and consume 

immediately.  

Storage: Up to 3 weeks in the fridge. 

Recommended for: Joyful solitude and contemplation (eat the whole thing by yourself, 

while pondering the mysteries of life). 

Price: $18 per salami/450g/length 25cm, diameter 4cm 

  



Marvellous Mince Pies 

A buttery, sugar-topped, almond crust lovingly 

embraces what is within: fragrant mince consisting 

raisins, apples, and cranberries, all soaked in 

cognac for two weeks. 

The wonderful thing about mince pies is that they 

are suitable for the whole family: the kids can 

nibble, Mum can take small bites, elegantly 

savouring the exquisite mix of flavours, while Dad 

gleefully chows down the entire pie in one bite, 

glorying in the explosion of taste that follows. 

What’s more, they look absolutely fantastic. A 

entire plate of these will be an incredible 

centrepiece for your dessert offering after dinner! 

How to serve: Warm them up in the oven or 

microwave for a minute. Serve hot. 

Storage: Up to 1 week in the fridge. 

Recommended for: Family speed-eating competitions at the dinner table. Judges not 

included. 

Price: $16 for 6 pies 

  



Brownies of Outstanding Mouthwateringness (B.O.O.M.s) 

You might think the name given to this brownie is over the top, but that’s because it 

exemplifies what this brownie is. But I bet you want to have some already. Because the 

truth is that it’s incredible. It’s so intense that you can only use monosyllabic words to 

describe it. Words like: 

Rich. Dense. Moist. Dark. BOOM. 

Say them fast enough and you might come up with 

a brownie-jingle. You’ll probably want the song, 

though, to sing the praises of this extravagant 

brownie, all gooey and chewy chocolatey 

goodness, with a beautiful, crispy topping to finish 

it off. 

The B.O.O.M. is like the luxury good you always 

dreamed of imagining, but you could never 

acquire. Except now you can. 

How to serve: Warm, with strawberries and vanilla 

ice cream (with a shot of Bailey’s poured over for 

the adventurous). Alternatively, consume plain 

right out of the fridge. 

Storage: Up to 1 week in the fridge. 

Recommended for: Women who LURRRVVVEEE chocolate, men who want to impress 

women who LURRRVVVEEE chocolate (also known as boyfriends/husbands who can’t bake – 

don’t worry, you’re not alone). 

Price: $24 for an 8x8 inch tray 

  



T.R.E.A.T.  (Truly Really Exceedingly Absolutely Tasty) Bars  

T.R.E.A.T. Bars are the ultimate in indulgence. If the end of the world was imminent and you 

needed something to eat to either feel better, or savour your last meal, these bars would 

absolutely necessary. 

The foundation for these marvels is a melt-in-your-mouth shortcrust pastry base, chock-full 

of buttery pleasure. Upon this, a ridiculously luscious layer of chocolate truffle fudge is 

applied. Finally the construction of this piece of gastronomic architecture is finished with a 

topping of rolled oats and pecans swimming in sweet and sticky caramel, elevating this work 

of art to epic proportions. 

 

Go read that again. 

The multilayered, multicoloured, multi-textured outrageousness of the T.R.E.A.T. Bar is an 

experience you need to have. These are the harbingers of the Apocalypse Achocalypse. You 

have been warned. 

How to serve: Cut into bite-sized pieces and serve them chilled. If taken straight out of the 

fridge, let them warm just a touch (two minutes?) to room temperature.  

Storage: Up to 1 week in the fridge. 

Recommended for: End-of-the-world situations, or drawing a chorus of ‘oohs’ and ‘aahs’ 

from your very impressed guests at your Christmas dinner 

Price: $25 for a 7x7 inch tray, $49 for a 10x10 inch tray  



Christmas Cookies (Chocolate and Ginger/Cranberry Shortbread) 

Nobody can resist the allure of a batch of homemade cookies. With this in mind, we’re 

offering TWO different types of these little taste-bombs!  

The first is made with dark chocolate chunks hiding in the dough, waiting to be found like 

the treasures they are. What we have done is to spice up our already scrumptious dark 

chocolate cookies is to add ginger and cinnamon into the mix, giving it a Christmassy kick! 

To finish off there are now golden bits of crystallized ginger embedded within the cookies, 

sparkling like tiny jewels, designed to excite and delight your senses. 

Next we have something for those whose tastes lie on the other end of the culinary 

spectrum. It’s shortbread cookies, with cranberries waiting to be discovered within, and the 

zing of lemon zest to refresh your palate. All we can say is get ready for an adventure in 

taste when you bite into one of these. 

If you close your eyes when you eat these cookies, you might hear sleigh bells ringing, and 

see fresh snow falling (even in tropical Singapore). After that your toes and tummy will 

tingle as the inherent magical power of the cookie is unlocked by your appreciation, and you 

will be filled with Power and Joy and Delight and Happiness and All Other Such Good Things. 

How to serve: They’re cookies... anytime, anywhere, however you like them. With a cup of 

coffee or tea, perhaps? 

Storage: Up to 1 week in an airtight 

container (we bet they won’t last 

that long). 

Recommended for: Sharing on a 

romantic night out, or constant 

munching while reading. 

Price: $10 for 200 grams/ 

approximately 10 bite-sized cookies.  

Orders come in 200g increments, 

e.g. 200g/400g/800g. Please specify 

what flavours, and in what quantities, you want! 

  



HOW TO ORDER? 

Send your order to thebakingbees.christmas@gmail.com, with your name, contact number, and the 

name and quantity of the item you’d like to order, and your desired collection location and time. 

Everything comes packaged in brown wrapping paper. Gift tags can be requested, but are subject to 

availability. 

For example... 

Dear Baking Bees, 

I would like to order:  

99 Stupendous Chocolate Salamis 

30 Mince pies 

6 10x10 trays of T.R.E.A.T. Bars 

30 Chocolate and Ginger cookies 

20 Cranberry Shortbread cookies 

Please address all the cookies to ‘My beloved family’. 

I would like to collect my items at Collection Point 1, in Choa Chu Kang, at 8pm, on 21st December. 

Thank you! 

A Hungry Customer (Insert name here) 

91234567 

PAYMENT  & COLLECTION 

Our last order will be by midnight, on 8th December 2013. 

Payment is cash only, upon collection of your order. Exact cash is greatly appreciated! 

Collection dates: 7pm-9pm, 20th and 21st December 2013.  

Collection Point 1 (West): Block 705, Choa Chu Kang Street 53, S680705.  

                                                Contact number:91286009  

Collection Point 2 (Central): Kerrisdale, 32 Sturdee Road, S207853.  

                                                   Contact number: 90188817 

All you have to do is turn up, and call the contact number. Your order will be brought to you at either 

the basketball court (West) or the guardhouse (Central). 

If you are somehow absolutely unable to make these dates, please let us know in your order. It 

might be possible to conduct alternative arrangements.  

 

Follow us on our Facebook page at www.facebook.com/thebakingbees for updates and details! If 

you have any queries, drop us an email or a message on Facebook. 

mailto:thebakingbees.christmas@gmail.com
http://www.facebook.com/thebakingbees

