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Deep Pink Toasted Mava Orange  Snickerd
Dark Guava  Coconut Dreamscile
Chocolate

w

Cinnamon Lychee Chocolate Carrot Rich Vanilla
Coffee Delight Chip Red Latte
Velvet

Choose Your Ingredients Call 512-919-0879 to order.

Gluten-free & Vegan Made with a combination of non-wheat
flours designed for fluffiness and taste. No
dairy products. Eggless.

Vegan Mo dairy. Eggless. Wheat-based flour.

Cupcakes Price (1 dozen regular or 2
dozen mini)

Gluten-free &vegan 545
Vegan 535




Hi. My name is Naghmeh Shirazi and | am the owner of BakeOnAustin! | bake all of our
products, from scratch and carefully select each ingredient. Baking has been my passion since |
could hold a spoon. You see, |grew up in my father’s bakery in Bombay. Perhaps you’ve
heard of it, the City Bakery? My brothers still run the business even now.

Seven years ago | met my husband and moved to Austin. We have two children, a girl and a
boy. As my children grew, | realized | wasn’t happy with the choices of treats available to me in
the grocery or health food stores. | wanted gluten-free and eggless treats that tasted good and
are good for you.

Tasty Conscious Treats. That’s my mantra. That is what BakeOnAustin! creates.

With my husband’s encouragement, | have embarked on this journey. For now, we are a
speciality baker, operating from our home in Rollingwood. Our kitchen is designed and
maintained to meet the highest standards for cleanliness. | hold a Texas Food Handler’s
license. Because BakeOnAustin! creates our products in our home, we abide by the strict rules
for this type of business. We aren’t allowed to collect money over the internet, so that’s why
we ask that you order by text or email and pay for your purchase when you pick it up.

BakeOnAustin! has a one hundred percent product guarantee. If you purchase something and
you are not happy, we will either replace the product with something you like or refund your
money. My father taught me there is no substitute for a happy customer. My guarantee is one
of the ways | honor my father and the family traditions he taught me.

With your support, my dream is to grow our business into a storefront operation in five
years. My children will be in school then, and | look forward to teaching them all the important

lessons | learned from my father in his bakery.

Thank you for taking a closer look at BakeOnAustin! Together, | hope we can make your next
birthday, special event, or school party one you will enjoy like never before.

Visit us at www.BakeOnAustin.com
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