The LCS Fairfax Bake Sale Fundraiser Menu
Wondering how to support quality education in our community? Looking to stock up on a
variety of sweets and savories to fill up your pantry and freezer? Looking for a thoughtful gift?
Just feeling hungry?
Order menu items NOW by sending an email to lcsbakesale@gmail.com, pick up your items
at the LCS Carnival at Fairfax on April 30th any time from 10 AM to 3PM, payment details
included with order. Order quickly! Many items sell out fast. You will receive a confirmation of
your order by email. Thank you for supporting LCS!

Snacks

Homemade Granola by Kayla Alpert ($15 per jar)
Homemade and addictive granola with oats, almonds, pecans, coconut, dried cherries and
honey. Packaged beautifully in a glass container -- makes a great gift.
(5 orders)
Homemade Granola by Beate Haslinger ($15 per pint jar)
From the cookbook “Mark Peel and Nancy Silverton at Home” comes this delicious granola
packed with organic oats, cinnamon, figs, raisins, almonds and walnuts.
(5 orders)

Appetizers, Sauces and Condiments
Pork & Cabbage Potstickers by Ali Baird ($20 Per dozen)
Organic pork and Napa cabbage, seasoned and nested in a dumpling wrapper. Each
order of 12 comes frozen and ready to steam, boil or pan fry. Serve with soy sauce and
vinegar. Yum.
(4 orders)
Pickled Onions by Ali Baird & Lupe Hernandez ($10 per pint)
These flavor packed pickles are beautiful and versatile. Jazz up a simple taco, add pizazz to
salads, even snack on them plain. They make a lovely gift and they last a very long time
refrigerated.
(10 orders)
Salsa Verde by Ali Baird & Lupe Hernandez ($8 per ½ pint)
Salsa Verde pairs well with Pickled Onions or is great on its own. This sauce is like a thin
salsa. Use it as a dip for chips, add it to tacos, use as an enchilada sauce, or simply serve it
over your favorite meat or veggies. Bright and fresh.
(10 orders)

Breads
Chocolate Banana Bread by Kristina Robbins ($10 per loaf)
Great for an after school snack or an after-dinner treat. Especially tasty warmed up!
(6 orders)
Lemon Yogurt Cake by Courtney Bright ($10 per loaf)
Super moist, lemony loaf cake ready to serve. Just the right balance of sweet and tart,

perfect for afternoon tea.
(4 orders)
Banana Bread with Chocolate Chips by Courtney Bright ($10 per loaf)
Classic banana bread, moist and full of chocolate chips. Delicious snack for family, also
makes a lovely hostess gift.
(4 orders)

Cookies, Sweets and Treats
Gingerbread Cookies by Adrienne and Dexter Coppola ($10 per 3 large baked cookies)
These cake-like cookies are baked to perfection. They are a family favorite and have a nice,
sweet flavor…but not too sweet.
(4 orders)
Pizzelles by Michael Waite ($18 Per 2 dozen)
Pizzelles are traditional Italian waffle cookies often served at Christmas time and widely
considered to be even tastier in spring! The batter is poured into a pizzelle iron, which stamps
a snowflake pattern onto both sides of this crisp cookie. Each cookie is approximately 3” in
diameter. Specify choice of Traditional Anise, or Chocolate.
(5 orders)
Delightfully Delicious Magical Popping Chocolate Frogs by 4th graders Ellah Shaphir & Jill
Gray (3 frogs for $10)
Candy inspired by the chocolate frogs at Honeyduke’s from Harry Potter. Milk chocolate with
crispy rice inside.
(20 orders)
Homemade Toffee by 4th grader Kayla Friedman (1/2 lb. $12)
Rich and buttery toffee topped with milk chocolate and crushed almonds. Divine
decadence.
(4 orders)

Cookie Dough

Healthy Oatmeal Chocolate Chip Cookie Dough by Jessica Hazelton ($25, frozen dough for
24 cookies)
These vegan, gluten-free cookies make the perfect, healthy snack for both kids and
adults! Made with bananas, coconut oil, and almond meal, they are a delicious alternative
to sugary desserts. Just slice and bake.
(6 orders)
Gluten-Free Sugar Cookie Dough by Caroline Rothwell ($25 / frozen dough for 36 cookies)
These gluten-free sugar cookies bake up super light and fluffy. Infused with vanilla, simple
perfection.
(2 orders)

Soups
Vegan Lentil and Barley Soup by Dragana Popovic ($25 per order – serves 4-6)
Delicious concoction of red & green lentils, barley, zucchini, carrots, tomatoes, celery &

onions.
(6 orders)
Roasted Eggplant Soup by Vivian Juter Frankel – ($20– serves 4)
Fragrant eggplant, ginger, stock, chicken stock and cream.
(3 orders)
Vegetarian Lentil and Vegetable Soup a la The Barefoot Contessa by Nicki Jaeger ($15 per
quart)
This deceptively rich and hearty soup is totally wholesome and healthy. It is made with only
lentils, vegetables and spices. Parmesan cheese is an optional (but completely delicious)
addition at home!
(3 orders)
Canter’s Matzo Ball Soup by Dena Bloomgarden Stein & Canter’s Deli ($15 per quart)
Warm and cozy, Matzo Ball Soup fills you with warm fuzzies. Easy comfort food for the family.
(15 orders)
Canter’s Barley Bean Soup by Dena Bloomgarden Stein & Canter’s Deli ($15 per quart)
Canter’s Barley Bean soup is a delicious classic from your favorite deli. Keep in the freezer for
an easy nourishing meal.
(5 orders)

Chilies & Stews
Moroccan Chickpea and Lentil Stew by Vivian Juter Frankel ($20 serves 4)
Traditionally served as a breakfast for Ramadan, this filling includes chickpeas, lentils, fine
egg noodles and a tomato-chicken stock broth scented with cinnamon, turmeric and fresh
cilantro.
(4 orders)
Turkey Chili Verde by Marqui Hood ($20 per quart)
This savory chili is made with three kinds of chilies, fire roasted with tomatillos, and then longsimmered with white beans, cilantro, and freshly ground spices. Includes a side of
homemade cornbread mix to whip up at home.
(4 orders)
The Good Beans by Judi Bikel ($13 per quart)
The “good beans,” at least according to our kids. Small pink piquinto beans from Santa
Maria cooked with organic ham hock and seasoning. Serve with rice or tortillas for an easy
meal or grilled tri tip for a California feast.
(4 orders)

Pasta Sauces

Homemade Bolognese + Pasta by Stephanie Emerson ($25, serves 4)
Made from her grandmother’s recipe, this hearty meat sauce is simmered for 6 hours! It will
come to you frozen and packaged with dried pappardelle.
(4 orders)

Yummy Carrot Tomato Sauce by Malka Fenyvesi ($10 per pint)
Delicious carrot tomato sauce, rich with vegetables and herbs, perfect for pasta, lasagna or
pizza
(10 orders)

Savory Meals

Braised Beef Daube with Roasted Tomato by Suzanne Goin ($45, serves 4)
Boneless short ribs marinated in thyme, black pepper and chili, then seared and braised in
red wine until tender. Topped with roasted tomatoes. You just heat, serve and amaze your
guests. Effortless Entertaining.
(15 orders)
Chicken Pot Pie by Judi Bikel ($45 per pie, serves 4)
Flakey all-butter pie crust covers roast chicken breast and yummy traditional veggies. These
wholesome pies are entirely handmade using all organic ingredients. Large glass pie plate
($5 or return).
(10 orders)
Rob’s Famous Lamb Burgers by Rob Bikel ($25, 5 burgers)
Delicious grass-fed lamb burgers flavored with smoked paprika, garlic and oregano. Can be
served as a burger or with hummus and pita for a Mediterranean feel. Kids love them. Easily
cooked from frozen.
(3 orders)
Homemade Organic Pork Sausage by Rob Bikel ($15, 1 lb. serves 5)
This delicious pork sausage is seasoned with fennel, mild chili, and garlic. It is formed into mini
“pucks” that can be cooked straight from the freezer. Add to pasta sauces, use as a
topping on a pizza, or stir into soups and you’ve got an easy nourishing family meal.
(4 orders)

Non-Edible Fun
Homemade Flubber – by Wolfie Bikel (3rd Grade) and Freya Bikel (1st Grade) ($7)
A non-edible scientific and sensory wonder with amazing elastic properties. Stretch it, move
it, and marvel at it. Made by two Fairfax kids.
(4 orders)

