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The Regular Smegular

2024 Survey releases next month.

Storage and freezing guidelines on the back.

TREATIZER$TREATIZER$

The Cheddar Jalapeño The Choco Espresso
Fresh sourdough bread with no

inclusions. 

Any spread is delicious with this bread!
You can even make sandwiches, french

toast, or garlic bread with it!

Fresh sourdough bread with cheddar
cheese and fresh jalapeños. 

The Cheese spread is delicious with this
bread! I love using this bread for a

grilled cheese sandwich! 

Fresh sourdough bread flavored with
espresso and chocolate.

This bread is great by itself! Try making
an extra sweet french toast or just have

it with a hot cup of joe!

H O N E Y  B U T T E R  A N D  C H E E S E  S P R E A D  I N C L U D E D .

Date Poppers BBQ Balls Cheesy Scoops
Baked dates stuffed with cream cheese

wrapped in bacon. 

(Pork substituted for those applicable).

Beef meatballs simmered in a sweet
bbq sauce.

A scoop of cheesy baked mac and
cheese.

Maple Brown Sugar
Cookies

A spiced cupcake filled with apple pie
filling and topping with a delicious

whipped topping.

Pecan Pie 
Brownies

Apple Pie
Cupcakes

Mini Sweet Potato
Pies

Soft, chewy, and buttery maple
flavored cookies topped with a maple

drizzle and crushed pecans.

Chocolate brownies topped with
delicious pecan pie filling.

Sweet potato filling baked in a
sourdough discard pie crust.

Leave your honest review on our
website and social media pages!

@treatdollasign

treatdollasign.design.blogtreatdollasign.design.blog



TREAT TYPE STORING

Bread N’ Spread

Eat within 3-5 days if stored at room temperature. Be sure to wrap it in
plastic wrap, bread box, or ziplock bag. If not eating within 5 days - freeze. 
Can freeze for up to 2 months. I recommend pre-slicing it. Must be stored in
plastic wrap and a freezer bag.
Defrost bread in the freezer bag. You can heat it up on low heat for 10
minutes in the oven to crisp it up.
Spread must be refrigerated or froze: Honey Butter 1 month in fridge or 3
months in freezer. Cheese Sauce 3-5 days in fridge and 2 months in freezer.

Date Poppers
Eat within 3 days in the fridge.
Freezing is not recommended for cooked Date Poppers but it’s up to you.
The quality will decline harshly.

BBQ Balls

Eat within 3 days in the fridge.
Freezing is not recommended for cooked BBQ Balls but it’s up to you. The
meatball may be overcooked or squishy in texture or the sauce may be
running once thawed.

Cheesy Scoops
Eat within 3 days in the fridge or at room temperature. 
Can freeze for up to 3 months. Be sure to store it in a freezer bag.
Throw it in the microwave or oven to warm up when ready to eat.

Cookies

Eat within 1 week if stored at room temperature in an airtight container. If
not eating within 7 days - freeze. 
Can freeze for up to 2 months. Must be stored in an airtight container or
freezer bags. 
Thaw at room temperature or heat them up in the oven at 300 degrees for a
couple of minutes or the microwave for a few seconds.

Brownies

Eat within 5 days if stored at room temperature in an airtight container. If not
eating within 5 days - freeze. 
Can freeze for up to 3 months. Must be stored in an airtight container,
plastic wrap, or freezer bags. 
Thaw in the fridge the night before you plan on eating.

Cupcakes Refrigeration required. Eat within 3 days in the fridge.
Freezing not recommended for Apple Pie Cupcakes due to it’s ingredients.

Pie

Eat within 2 days if stored at room temperature in an airtight container. If not
eating within 2 days - freeze or refrigerate.
Refrigerate for up to 1 week.
Can freeze for up to 2 months. Must be stored in an airtight container,
plastic wrap, or freezer bags. Note: The texture/quality will decline.
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