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White Chocolate Macadamia
(Chocolate blanco con macadamia)

CHUNKY CHOCOLATE CHIP
(Trozo de chocolate)

TRIPLE CHOCOLATE
(Chocolate triple)

PEANUT BUTTER
(Mantequilla de cacahuete)

OATMEAL RAISiN
(Pasas con avena)

SUGAR
(Azucar)



ORGANIZATION 
USE ONLY

COLLECTOR’S
INITIALS_____________

AMOUNT 
COLLECTED $_______________

$10 $10
TIPS FOR
SELLING

1. Tell them your
name, group  
and why you are  
fundraising.
2. Start with your
friends, family and
neighbors. Those
who support you 
will want to help.
Ask them to buy 
more than one item.
3. Safety first. Never
sell door-to-door.
4. Smile and have
fun — happiness is
contagious!

AMOUNT DUE

$30.00

Seller’s Name . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  

Phone  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  

Raising funds for .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  

Make checks payable to .  .  .  .  .  .  .  .  .  .  .  .  

Teacher/Coach  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  

CUSTOMER NAME/Address/Phone

katy Nelson 223 Main St. 547-2125
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$
© All rights reserved. The copyright protective 
extends not only to the collection and placement of
photographs and text, but also to the photographs,
graphics and text themselves. 
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Each 1.35 lb. box of cookie dough contains 20 (qty.) 
- 1.08 oz. preportioned cookies. Each 2 lb. tub makes 
approximately 30 (qty.) - 1.08 oz. cookies. Cookie 
dough may be frozen for up to 1 year and is shelf 
stable at room temperature (66°F - 77°F) for 21 days. 
Cookie dough may be thawed and refrozen. Cookie 
dough may contain traces of nuts. 
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