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Our first and finest
traditional recipe. Sweet
brown sugar, oats and
flour combined with old
time favourite date filling

An old favourite so good
we thought we could add
a twist by filling it with
tangy Newfoundland
partridgeberries

Butterscatch Eatmare

It is the added touch of
butterscotch that brings
this chewy delight to
an elegant level.

Queen Ann Squares

For the coconut lover,
who also can’t resist
chocolate. This
square is fit for a queen.




Sweet Sensations 16 picces of cach

Smaores Squares
A perfect combination
of chocolate chips and

marshmallows layered
between graham wafers.

A silky cream cheese filling,
surrounded by a moist
homemade brownie,
and topped off with a smooth
homemade chocolate icing.

There are many
Nanaimo Bars, it’s just
the added TLC that
you can truly taste in
Chatman’s.

Orange Macaraan

A scrumptious shortbread
base layered with a macaroon
center infused with orange bits
and topped with a homemade
vanilla icing.



16 pieces of each Poanit Butter Balls

Coconut Balls

A sweetened mixture of
coconut smothered with
a chocolate coating, and
hand drizzled with a rich
white chocolate.

Chocolate and peanut
butter together...no need
for further explanation!!

The handmade
tradition continues with
these time tested balls of
oats, cocoa, coconut and

other fine ingredients.



(16 pices/ of each) .

Cherry Surprise
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Coconut Balls

Peanut Butter Balls




* ?/wueéy Prcts # 1 (16 picces/ of cact

Christmas Squares  FPeanut Butter Balls

?/a/ueéy Pack #2 (16 pieces/4 of each) "S-

Queen Ann Squares  Custard Cream Squares
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?/wueéy Fack #3 (16 pieces/4 of each) 2.
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Chacalate Mallow Y Yums
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¥ ’Va/ueéy Pact #4 16 piccs/4 of each

Raspberry Squares Wabnut Squares
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Malted Mille Squares  Orange Macaraan
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Chatman’s Bakery has been an intimate part of family households in Newfoundland since 1979.
Why? Because Chatman’s Bakery is proud to offer their customers a TRUE homemade product.

One glance and you can see the genuine handmade look, but savour just a single taste and you will
know these items are not manufactured on an automated mechanical assembly line.

These Newfoundland treasures are still made with love and pride; scaled by hand, spread in pans
by mothers and grandmothers, carried in and out of ovens, iced and cut, and packaged by hand.
It's hard work!

So why do we choose to continue this tradition? Because we know it is this Love, Attention and
Pride that has built the Chatman’s Bakery brand. A tradition that we are proud of and our consum-
ers are thankful for.

And you too can be proud because by participating with your local fundraising organization you
are not only supporting your local community or town, you are continuing to provide local em-

ployment for our province.

Thank you kindly for supporting both our business and your local organization.
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Chatman’s Bakery Fundraising Program
Mount Pearl, NL
Tel: (709) 747-3620 or (709)-685-8545

E-mail: darroch.mercer@nf.sympatico.ca
www.chatmansbakery.ca




