Strudel Haus

Since 1970

WHEN:
The Second
Monday of Every Month

Time:
3 Classes per day.
8 stretchers / 2 per table

Stretch 101 (8 Stretchers)
.inioo PM to 1:30 PM

tretch 102 (8 Stretchers)
2:00 PM to 3:30 PM

Stretch 103 (8 Stretchers)
5:00 PM to 6:30 PM

Soaked Winery
Receive a free tasting at

your Sip & Stretch class.
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WHERE: Soaked Winery | 567 Blue Mountain Drive, Walnutport, PA 18088

Join us at Soaked Winery for and day or evening of Sipping, Stretching, Wine,

Strudel Appetizers, Laughs, and Memories. (Bring your cameras for a fun photo op.)
Known for their small batch wine production in a quaint country location. .
Mattie’s Strudel Haus will be offering 2 chances to learn the art of stretching in hopes
of stretching a perfect table while sipping on wine and nibbling on strudel appetizers.

Call 610-810-7574 to book your Sip and Stretch class. There are a limited amount of
spaces that fill up quickly. If partnering up with another person, let us know so we

can keep you together. $50.00 per person | 8 stretchers per class/2 per table.

EVENT DETAILS: B/ sana oo

Choose 2 of the following homemade mixtures fol’your (2) -16" take home strudels .

Brea Jast ’De[? I‘."t v A ’

acon egg cheese
Eggs, bacon, cooper cheese, milk, onion powder, black pepper, salt

-~
Sweet Treats o
____ Apple *
Sweet and tart apples, sugar, cinnamon, flour, butter, bread \w '

Apple Caramel Toffee &

Sweet and tart apples, caramel, foffee bits, sugar, cinnamon, flour, butter, breadcrumb -
Savovg/ Dinner ..
heesesteak

cheese, milk, heavy cream,
caramelized orybn__
onion powder
__ Cheeseste
___ Cheesesteak - No-anions-

___ Cheesesteak - Plain (Just cheese and meat)

"Bacon Chicken Ranch
Roasted chicken, bacon, cream cheese, mayonnaise, cheddar cheese, vinegar, ranch
seasoning packet

Vegetarian
White Broccoli Garlic Pizza

i, ricotta cheese, mozzarella cheese, cottage cheese, fresh garlic, oregano,
alt pepper granulated garlic

MATTIE’S STRUDEL HAUS, L.L.C. | 126 W. Main Street, Bath, PA 18014 | 610-810-7574

mattiesstrudelhaus@gmail.com | www.mattiesstrudelhaus.com



