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The Johnathon Jones scrumptious tray cakes and desserts are 
baked fresh then snap-frozen for optimal flavour and texture. 

Featuring a selection of favoured flavours, you can slice to your 
preferred serving size for flexible portion control. For best results, 
slice portions whilst still frozen using a knife dipped in hot water 

and thaw for just 30 minutes before serving.

Apple Crumble Tray

Desserts

A heart-warming nostalgic treat. Made 
from melt-in-the-mouth, New Zealand 
sweet apples and topped with a golden 

oat crumble. Delicious hot or cold with ice 
cream, custard or cream.

Product code: 215437
Pack size: 3.4kg net weight
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Cakes

Lemon Cake Tray

White Chocolate & Raspberry
Cake Tray

Sultana Cake Tray

Chocolate Brownie
Cake Tray

A light and zesty all-time favourite. Made from 
natural citrus peel and fresh lemon juice for a 

pleasantly light flavour, the soft sponge is topped 
with an elegant cream cheese frosting.

Vibrant raspberry pieces scattered through 
decadently sweet white chocolate sponge. A famous 
flavour pairing that balances tang and richness with a 

beautiful topping of white chocolate iced frosting.

Sweet sultanas encased in a beautiful,  
fluffy, golden sponge. A classic afternoon tea 

staple – delicious with a glide of butter or a  
drizzle of warm custard.

Indulgently rich chocolate sponge made from 
smooth, mouth-watering cocoa. Temptingly soft 
but with a tantalising fudgy texture – the perfect 

dessert base or treat.

Product code: 217892
Pack size: 1.8kg net weight

Product code: 217893
Pack size: 2kg net weight

Product code: 217895
Pack size: 1.8kg net weight

Product code: 217897
Pack size: 1.6kg net weight
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Step One
Remove the cake from the package 
while still frozen.

Step Two
For best results, cut cake into required 
portions while frozen, using a sharp 
knife dipped in hot water.

Step Three
Cover and return unused frozen 
portions to the freezer immediately.

Step Four
Thaw sliced cake portions in the 
refrigerator (<5°C) for approximately 
30 minutes before serving.

Cut at 60mm x 66mm for
30 pieces per tray

Cut at 50mm x 57mm for
42 pieces per tray

johnathonjones.com.au

To place an order or for more information, contact 
your local Bidfood branch or log on to myBidfood.

CUTTING GUIDE


