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FAIRYTALE BROWNIES ENHANCES CUSTOMER’S CHOCOLATE EXPERIENCE WITH
INTRODUCTION OF RECIPE SUGGESTIONS

PHOENIX, Ariz. — January 3, 2013 — Fairytale Brownies has added another way to enhance the customer’s

chocolate experience just in time for Valentine’s Day: Dip the tasty treats in more chocolate.

Over the years, the gourmet brownie company has tried many
delectable recipes. Beginning with its Valentine’s Day 2013 catalog
(available today), Fairytale will feature one of those recipes on its
cover. Although the actual recipe for Fairytale Spicy Chili Chocolate

Fondue won't be printed in the catalog, a QR code and link will be
provided to access the recipe and a how-to video narrated by co-
founder Eileen Spitalny.

“Customers love discovering new ways to serve Fairytale Brownies,”
Spitalny said. “Our recipe suggestions are simple, delicious, and are

designed to elevate your brownie experience.”

With the Fairytale Spicy Chili Chocolate Fondue, the chili flavor isn’t
so spicy that you’ll need gallons of water to cool your flaming tongue.

The spice is subtle, almost an afterthought that slowly presents Fairytale Spicy Chili Chocolate Fondue
itself. E E Scan this

. . s . : . . code to
Fairytale Brownies will include a different recipe suggestion with each catalog a1 n retrieve this
drop in 2013. Other Fairytale recipes featured will include Browned Butter Cream ;ﬁ_, Valentine’s
Cheese Frosting, Fresh Raspberry Sauce for Brownie Sundaes, Ice Cream E E‘ aD:J :ve:tIE:
Brownie Sandwiches, and Chocolate Mint Milkshakes. * the how-to

video.

FAIRYTALE BROWNIES has been baking brownies since 1992. Every batch is made by hand using a secret family recipe.

The brownies, cookies and bars are all natural, baked with the finest ingredients such as imported Belgian dark chocolate, farm

fresh eggs, pure creamery butter, and dark brown sugar. Each brownie, cookie and bar is individually wrapped and certified
kosher dairy.
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CONTACT: For information, samples or images, please contact Alyssa Andrews at 602.489.5140,
alyssa@brownies.com


http://www.brownies.com/QR5
http://www.brownies.com/QR5
http://www.brownies.com/QR5
http://www.brownies.com/facts_info/kosher_certificate.aspx
http://www.brownies.com/facts_info/kosher_certificate.aspx
http://www.brownies.com/

