
At Carina’s Bakery, we make 100% vegan and 
various gluten-free products through Scandinavian 

traditions, Oregon ingredients, and the unique talents 
of employees who put the ABILITY in disability.

4725 SW Lombard Avenue, Suite 108, Beaverton, OR 97005
Along 1st Street, across from the post office

Monday to Friday: 9 – 6
Saturday & Sunday: 9 – 3

Holiday Menu
2023

(503) 339-3187Follow us on social media @CarinasBakery



Lefse (6” rounds) $16  per dz.
Buttery, baked potato flatbreads inspired by a traditional 
Norwegian recipe. These are baked, not griddled.

Thanksgiving Menu

Flavor Choices:

 
•

•
•
•

Chocolate Sundae “Cloud” Pie

Madam Marionberry

Pumpkin Meringue Pie
Hazelnut Turtle

• Caramel Apple Tart

Pies and Tarts*
9” Pies
3 Mini Pies
6 Mini Pie Sampler

$37 each
$30 per set
$48 per set

Chocolate cookie crust with chocolate 
marshmallowy filling, coconut whipped 
cream, and a dusting of cocoa.

A chocolate, hazelnut, and caramel 
pie modeled on pecan pie.

Sweet pie crust filled with a layer of 
rich caramel sauce, custard, and lightly 
roasted apples.

Limpa $6 per loaf
Focaccia* (9” rounds) $10 per loaf

Herb “Butter” Rolls $12 for 6

(Swedish Rye Bread)

Gluten Free Pumpernickel* $12 per loaf

Fall Glow Bread* $12 per loaf

Breads

Brioche* (loaf of 6 rolls) $12 per loaf

Yeasted, lightly sweetened pumpkin bread with rich 
orange color.



Important Dates:
Order Deadline: November 19th

Pickup: November 22nd, 9am - 6pm
Closed: November 23rd & 24th

Thanksgiving Meal Kit
Includes: Butternut squash lasagna*, mushroom “chevre” 
voul au vant (savory danish) or mushroom tart*, savory 
cheesecake*, mashed potatoes*, maple ginger sweet 
potatoes*, gussied green beans*, salad*, lingonberry 
sauce*, herb rolls or focaccia*, and a 9” pie of choice. 
Serves 4 - 8.

$250

* = gluten free

Festive Mushroom Cherve Tart (4”) $20 for 3 

Mushroom Schmeat Pies (4”)

Mini Pot Pies (6”) $25 for 3

Pot Pie (9”) $30 each

On the Savory Side*

$24 for 3

Herby cashew cheese spread atop flakey danish dough or 
gluten free pie dough, with an arrangement of arugula, artisanal 
mushrooms and herbs on top; all baked to crisp perfection. 
Specify gluten free option upon ordering.

Tender pie crust encases a ground mushroom, walnut and 
herb filling that is meaty and flavorful.

Savory Cheezecake* $???
choose cranberry or squash: a savory rosemary shortbread 
crust is topped with layers of tangy chevre and sharp cheddar 
cheesecake layers intermingled with sweet caramelized 
oinons along with roasted squash or tart cranberry sauce.

Pickle Plate $15 each(Assorted House-Pickled Veggies)

Carrot Lox $10 per lb.

Lingonberry Sauce $10 per pint



Thanksgiving Menu

Lingonberry Coffeecake (9”) $25 each

Lingonberry Cheesecake (9”) $45 each

Almond Cakes* (9”) $23 each

Spice of Life Pumpkin Scones* $30 per dz.

Granola Scones* $30 per dz.

Fig Walnut Scones* $30 per dz.

Pear Marzipan Danish $30 for 6

 

More Sweets

Cranberry Orange Scones* $30 per dz.

Mormor’s Pepparkakor Cake $40 each
Moist Swedish gingerbread bundt cake.

Apple Cider Donuts* $13 for 6 | $25 per dz.
Caramelized and a bit crispy on the outside with fluffy 
yet chewy interior full of apple flavor and coated in 
cinnamon sugar.

* = gluten free



Holdiay Catering
Bring holiday cheer to your office with treats that everyone can eat and

will love (shh don’t tell them they’re vegan!) If you’ve got a party to go to, 
we’ve got you covered too!

Holly Jolly Cookie Platter $47
5 dozen of our bite-sized Swedish style Christmas cookies 
(gluten free options available) in a beautiful arrangement.

Pie Palooza $85
An assortment of cheery bite sized pies and tarts from our holiday menus and a 
few of our everyday favorites as well! Let us know your refrigeration capabilities 
and allergy needs when you order and we will have just the platter you need! 
Serves 15-20.

Santa’s Breakfast Platter $75

Snowflake Box (6 inch, fits 6 stacks) $17

Candle Box (8 inch, fits 9 stacks) $27

Snowman Box (10 inch, fits 16 stacks) $45

Rectangle Box (10 x 14, fits 21 stacks) $55

An assortment of sweet buns, festive scones and muffins in bite sized portions 
perfect for snacking while working or celebrating with coworkers and friends. 
Serves 15-20.

*a “stack” is usually 3 cookies

Holiday Cookie Boxes
All tied up with a bow and ready for gising to 
your favorite people! These boxes are filled 
with our handmade Scandinavian style 
cookies and are the perfect guilt-free treat to 
get in the mood!

Get 10% off when you buy 6 of the same 
boxes- save on that corporate gifting!



Hanukkah Menu

Traditional Swedish Cardamom Ring $13 each

Halvah Stuffed $15 per loaf
Cardamom Bread $13 per loaf

Almond Bread Ring $15 each

Breads

Apple Stuffed $13 per loaf
Poppy Seed $10 per loaf
Sesame Seed $10 per loaf
Plain Braid $10 per loaf
Plain Round $10 per loaf

Challah Choices:



Important Dates:
Pickup: December 7th - December 15th, 12pm - Close

Must give three days notice.

Don’t forget about our
Almond Cakes

& Pistachio Cakes!

* = gluten free

Hallongrötar* $22 per dz.(Jam Thumbprint Tarts) 

Jam “Donuts” $25 for 6
Fluffy, sweet dough used for our cardamom bread/semlor 
buns. Shaped into rounds and filled with a pool or raspberry 
jam, and vanilla cream if desired.

Sweets

Jam “Donuts” * $30 for 6
Baked jam donuts similar to the ones above but made with our 
gluten-free brioche dough.

Sesame Cakes* $25 per dz.
Based on our famous almond cake, these cakes taste like 
halvah in a tender, moist cake. They are 2 square inches so 
you can go back for more dessert!

Savory*
Carrot Lox $10 per lb.

Cashew Cheeze Spread $12 per pint
Cashew Ricotta $10 per pint

Pastrami Beets $10 per lb.
Cured, cooked beets with peppery coating; thinly sliced and 
ready to enjoy.

Pickle Plate $15 each(Assorted House-Pickled Veggies)



Christmas Menu

Cherry Christmas Stars (5”)

Cinnamon Rolls

Saffron Buns

Cardamom Buns
Christmas Scones*

Cardamom Bread Ring (9”)

Almond Bread Ring (9”)

Almond Kringla (9”)

Swedish Stollen

Lingonberry Coffee Cake (9” round)

$30 for 6

$24 for 6

$24 for 6

$24 for 6
$30 per dz.

$13 each

$15 each

$21 each

$19 each

$25 each

Breads

Golden sweet buns with the slight exotic flavor of saffron and 
sweet raisins.

The slightly floral, slightly citrusy, potent spice of cardamom perfumes 
this buttery sweet bread topped with crunchy pearl sugar.

A fluffy sweet cardamom bread with rich house-made almond 
paste running through the center and pearl sugar on top.

Our take on a Swedish holiday classic: a ring of buttery yeasted dough 
topped with jam and a crackly, almond meringue similar to that of a 
French macaron. Perfect for fans of almond raspberry danishes.

A fluffier, cardamom infused version of the fruit-studded, marzipan 
filled sweet bread that is a European classic.

Our buttery, layered danish dough formed into pinwheel stars and 
filled with cherry compote.

Moist, semi-sweet with dried apricots, cherries, berries and orange 
peel as well as almonds and a sweet glaze .

Cinnamon Swirls* $25 for 6
Fluffy, gluten-free cinnamon rolls. Can also be made with 
cardamom or saffron.



$30 per bowlSNOW pudding*
This is a magical pudding that practically made Christmas for me! It’s a cross between the best 
tasting lemon Jello and the airy topping on a meringue pie. It’s a jiggly, snow-white pudding 
that goes “phoomph” in your mouth and disappears like snow as spoonful after spoonful melts 
away. Plus, we accompany it with a generous amount of custard sauce for your and your 
guests to pour over as you eat it! Each bowl serves 6-8 people.

Important Dates:
Order Deadline: December 20th

Pickup: December 23rd & 24th, 9am - 3pm
Closed: December 25th - 30th

* = gluten free

Smörgåsbord  Kit
Includes: Swedish schmeatballs, hyam (or lox for gluten-
free), scalloped potatoes, maple sweet potatoes, roasted 
vegetables, winter kale salad, pickles, bread (gluten-free 
available), and snow pudding* or rice pudding* (either 
with custard sauce). Serves 6.

$250

Carrot Lox $10 per lb.
Lingonberry Sauce $10 per pint
Shcmeatballs $30 for 4 servings

Savory*



Christmas Menu

Holiday Cupcakes*
Special festive cupcakes baked & decorated at 
Carina’s Bakery.

$10 per dz.Christmas Cookies
Like ornaments on a Christmas tree, these takes on classic Swedish butter cookies are small 
(1-1 ½”) and delicate but delicious. Only 1 flavor per dozen. 

Flavor Choices:
• Jam Thumbprints
• Almond Spritz
• Hazelnut Half Dips

Gluten Free Flavor Choices:
Pepparkakor Shortbread (Swedish Gingersnaps)•

Coconut Almond Fudge Puddles•

Cardamom Orange Shortbread•

Nötakor• (Tender Walnut Cookies)

Swedish Toffee Bars (Contains Nuts)•



Important Dates:
Order Deadline: December 20th

Pickup: December 23rd & 24th, 9am - 3pm
Closed: December 25th - 30th

* = gluten free

Mormor’s Pepparkakor Cake

Rice Pudding*  

Marzipan Tarts* (1½”)

Chocolate Sundae “Cloud” Pies*

  

 
Lingonberry Cheesecake* (9”)

$40 each

$30 per bowl

$25 per dz.

 

$37 for 1 large | $30 for 3 minis

$45 each

Dinner & Dessert Treats

 Herb “Butter” Rolls $12 for 6

Gluten Free Pumpernickel* $12 per loaf

(Gingerbread)

Swedish style, not too sweet, almond flavored pudding 
lightened by meringue. Comes with lingonberry compote 
and toasted almonds. Serves 4-6.

Moist Swedish gingerbread bundt cake.

Chocolate cookie crust with chocolate marshmallowy 
filling, coconut whipped cream, and a dusting of cocoa. 
Also available in mint.

Chocolate cookie crust with marshmallowy filling, coconut 
whipped cream, and a dusting of cocoa.

Caramel Apple Tart*
Sweet pie crust filled with a layer of rich caramel sauce, 
custard, and lightly roasted apples.

$37 for 1 large | $30 for 3 minis

Saffron Bundt Cake* $40 each

Limpa $6 per loaf(Swedish Rye Bread)

Brioche* (loaf of 6 rolls) $12 per loaf

Lefse (6” rounds) $16  per dz.
Buttery, baked potato flatbreads inspired by a traditional 
Norwegian recipe. These are baked, not griddled.



New Year's Menu
Rice Pudding* $30 per bowl

Snow Pudding* $30 per bowl

$24 for 6

Sweet

A snow-white pudding that is a cross between the best tasting lemon 
Jello and the airy topping on a meringue pie.

Swedish style, not too sweet, almond flavored pudding lightened by 
meringue. Comes with lingonberry compote and toasted almonds. 
Serves 4-6.

Saffron Buns

Cardamom Buns
Cardamom Bread Ring (9”)

$24 for 6
$13 each

Golden sweet buns with the slight exotic flavor of saffron and 
sweet raisins.

$37 for 6Semlor Buns
Fluffy cardamom bun filled with almond paste and coconut 
whip. Also available in saffron version for luck!

The slightly floral, slightly citrusy, potent spice of cardamom 
perfumes this buttery sweet bread topped with crunchy pearl sugar.

Mormor’s Pepparkakor Cake $40 each
Moist Swedish gingerbread bundt cake.

Ice Cream* $12 per pint
Available flavors include: vanilla, chocolate, maple, and lingonberry.

Lefse (6” rounds) $16  per dz.
Buttery, baked potato flatbreads inspired by a traditional Norwegian 
recipe. These are baked, not griddled.

Important Dates:
Order Deadline: December 29th

Orders placed Dec. 25th – 30th must be emailed to hello@carinasbakery.com
Pickup: December 31st, 9am - 3pm

The bakery will be open on New Year’s Day.

Savory
Quart of Årtsoppa* $11 per quart(Swedish Split Pea Soup)

Deviled Åggs* $10 per 4-pack

Pickle Plate* $15 each(Assorted House-Pickled Veggies)

Carrot Lox* $10 per lb.
Lingonberry Sauce* $10 per pint

* = gluten free



Dazzle Desserts is an online bakery run by Katie Zinno whose 
determination and love of baking has gotten her through the pain and 
countless surgeries of Ehlers Danlos Syndrome. She makes diet-friendly 

cookies including the vegan options listed here and uses ingredients 
that are friendly on the body. While planning a future for her company 
that includes empowerment and employment opportunities for others 

with disabilities, Katie sells online and at events, and would love 
catering or wholesale inquires. Plus, you can pick up holiday orders 

from Dazzle Desserts at Carina’s Bakery. Katie also makes gluten free 
and/or refined sugar free cookies upon request and for added cost.

Dazzle Desserts Cookies
$30 for 12 mini (1.5 oz.)
or 6 regular  (3 oz.)

Flavors: 
Sugar 
Chocolate PB 
Mint 
Snickerdoodle 
Chocolate Cherry 
Truffle 
Chocolate Chip 
Cookies and Cream

Contact Katie for Special Orders
(971) 204-2567
katie@dazzledesserts.com



Thank You
for choosing Carina’s Bakery

to celebrate the holidays with you!

Our team has been working hard on new items
& is happy to be a part of this special time of year.

We hope to see you again next year!





Thanksgiving Dates:
Order Deadline: November 19th

Pickup: November 22nd, 9am - 6pm
Closed: November 23rd & 24th

Christmas Dates:
Order Deadline: December 20th

Pickup: December 23rd & 24th, 9am - 3pm
Closed: December 25th - 30th

New Year’s Dates:
Order Deadline: December 29th

Orders placed Dec. 25th – 30th must be emailed to hello@carinasbakery.com
Pickup: December 31st, 9am - 3pm

The bakery will be open on New Year’s Day.

Hanukkah Dates:
Pickup: December 7th - December 15th, 12pm - Close

Must give three days notice.


