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* When completed submit form and funds to Fundraising Organizer.




Fundraising Order Form

Organizations rely heavily on
outside support to raise funds
for equipment and activities.
By purchasing our products
you are directly benefiting
your local community and
helping someone you know.

We'd like to thank you in
advance for your support!
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Introducing...Coffee with Cause

Hazelnut

Cream

12 oz.
medijum roast

Colombian

12 oz.
medium roast

You'll love the smooth, Hand-picked from
creamy taste and enticing 1 ( Colombia’s mountain

aroma of this pure \ ,"! J1 ranges, this classic coffee
@j}f o | is distinguished by its
7] OSSN

Arabica Colombian
Coffee infused with 4 full body, rich taste, and
medium high acidity.

rich, Hazelnut Cream.

e 100% Arabica Coffee ¢ Freshness Sealed

e Kosher Certified * 100% Satisfaction
e Pre-ground Guaranteed
COFFEE BREWING & STORAGE TIPS
1. Correct coffee to water ratio: 4. Prevent burning:
Use 1 - 1.5 tablespoons of coffee Avoid leaving coffee on a warming
Roasted by: m‘\ for each cup (60z.) of water. element longer than 20 minutes.
‘ C _"‘?}*“-\ 2. Use fresh cold water: 5. Storage tip #1:
( r - | Cold, filtered water will enhance After opening your package, transfer
\ AN your coffee taste. coffee to an airtight, glass container
M__g/ 3. Brew levels: and store in a cool, dry environment. 8
Celebrating 25 Years To achieve optimum taste, brew at least 6. Storage tip #2: &
of Coffee Excellence! half of your coffee makers capacity. Keep coffee out of direct sunlight. S
www.canterburycoffee.com 5



