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is selling Butter Braid pastries to raise money for our Important Dates
: - Our group makes a $5 .00 profit on each one we sell. We Start Date Date to Return Order Delivery Date
would like each person to sell a minimum of Units to reach our goal
If you have questions call: at Thank You So Much For Your Support!
Checks Payable to:
Your Name: Collect money
Teacher / Coach: when taking
Phone / Email: order
NAME ADDRESS PHONE $12 ea Butter Braid pastries - $12 each $ Collected

Sales Tips 1.
1. Make a list of potential 2
customers. Ideal customers are 3' ~
friends, relatives, neighbors : Y
and co-workers. 4. &
2. Make a list of people who 5. ?
may sell for you. 6 Ei
3. Introduce yourself and your 7' =3
organization. ' 8
4. Explain why you are raising 8. =
funds. 0. g
5. Smile, be polite, and thank 10. B
them for their order. 11 =y
About the Product ) =
The Butter Braid product is a 12. o
frozen 22 oz. Pastry dough. 13. g:’
When baked, produces a 14. g
homemade tasting breakfast =]

, 15.
entrée or dessert. =4
It needs to rise 10-12 hours 16. =
(rise till double in size). Bake  17. @
for 20-25 minutes to make a 18. g
delicious treat. 19, 5

20.
Total Units Sold Caramel | Cherry Apple Blue Cinn Cheese $ Totals

sales@coloradobutterbraid.com PHONE: 303-688-1780
www.coloradobutterbraid.com TOLL FREE: 888-824-6852

Allergy Notice: All products contain Egg, Milk, Soy, Wheat and are made in a facility and on equipment that process nut products.




