
Ultimate Reduced Fat Cookies
Meets USDA Healthier US Challenge Criteria!

nutritionals on back Ü

CHOCOLATE CHIP
1.0 OZ   -   #71001
1.3 OZ   -   #71301
1.5 OZ   -   #71501
2.0 OZ   -   #72001

WHITE
CHOCOLATE CHIP
1.0 OZ   -   #71007
1.3 OZ   -   #71307
1.5 OZ   -   #71507
2.0 OZ   -   #72007

VANILLA SUGAR
1.0 OZ   -   #71021
1.3 OZ   -   #71321
1.5 OZ   -   #71521
2.0 OZ   -   #72021

DOUBLE
CHOCOLATE CHIP
1.0 OZ   -   #71026
1.3 OZ   -   #71326
1.5 OZ   -   #71526
2.0 OZ   -   #72026

CARNIVAL
1.0 OZ   -   #71035
1.3 OZ   -   #71335
1.5 OZ   -   #71535
2.0 OZ   -   #72035

OATMEAL RAISIN
1.0 OZ   -   #71085
1.3 OZ   -   #71385
1.5 OZ   -   #71585
2.0 OZ   -   #72085

NEW!

Whole grain-rich!
51% whole grain
1.5 oz cookie = 1 grain (oz eq)
35% calories from fat
10% calories from saturated fat
35% sugar by weight

MADE IN U.S.A.
WWW.BONZERS.NET

MICHAEL’S BAKERY PRODUCTS, LLC n 10635 SCRIPPS RANCH BLVD., SUITE D, SAN DIEGO, CA 92131 n +1 (858) 578-0888 n INFO@BONZERS.NET n WWW.BONZERS.NET

© Michael’s Bakery Products, LLC.  Bonzers®, Bonzers Seriously Yummy®, Bonzers.net and Bonzers.com are trademarks of Michael’s Bakery Products, LLC and are used by permission. 
This material and its contents may not be reproduced or otherwise used by any third party without the express written permission of Michael’s Bakery Products, LLC.  All rights reserved.
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