
918 Main Street 

Lafayette, IN 47901  

(765) 588-6212 

sweetcake@theyellowbowl.com 

The Yellow Bowl.com  
The Yellow Bowl Bakery 

(765) 588-6212 
Tuesday through Friday  

11am- 4pm 
Saturdays 10am until 1pm 

 

When my mom was a child 

she remembers passing 

through her parent’s kitchen 

on the way to a kid           

adventure and being keenly 

aware of the yellow bowl on the counter. She 

took her job very seriously as she scooped and 

leveled the flour with the side of a flat knife and 

packed down the brown sugar with the back of a 

soup spoon. 

 

The delicious confection that came from the  

yellow bowl was the ultimate treat, a chocolate 

chip cookie. Her first 4-H ribbon was awarded to 

her drop cookies, which were stirred up in the  

yellow bowl, in addition to her prize winning  

butter cake and quick nut bread. 

 

My passion for baking came from years of  

measuring flour, packing brown sugar, and  

cracking eggs all into that same yellow bowl, 

with both my grandmother and mother.  

 

I believe that we put emotion into our food when 

we cook and the yellow bowl has brought me joy. 

I use it every time I bake.   

 

We appreciate the opportunity to show you our 

versions of the traditional bakery with a funky 

twist. 
  Thanks for your business! 

   Katy 

The story of  

The Yellow Bowl from owner,  

Katy Gunderson... 

Thanks for  
stopping in! See 
you next time. 

Walk with 
me to the  
Yellow  
Bowl! 



Cookies Specialty Cakes 
Custom designed cakes to make your special day 

Cupcakes 
All cupcakes $3.50 

Pies 

 Cakes 
Made with the freshest & best ingredients 

$2.75/person with butter cream 

$3.00/person with fondant 
 

Favorites: Chocolate, Almond, Carrot,  

Red Velvet, White 

All flavors are available for wedding cakes, just ask! 

 
The cakes are custom made for your special day, so 

bring in pictures and we’ll help you design it.  Grooms 

cakes are also available with any design. If you aren’t 
sure what you are looking for, set up an appointment 

and we’ll help you bring your  

ideas to life! 

Please call (765) 588-6212 to 

set up your complimentary 

cake tasting  

 Chocolate: 
Rocky Road 

Ice Cream Sundae 

Red Velvet 

Irish Car Bomb (Spiked)  

Peanut Butter Cup 

Chocolate Carrot Cake 

Chocolate Chai 

Black Forest 

S’mores 

Chocolate Vanilla Swirl 

Chocolate Raspberry, Strawberry, Banana 
German Chocolate 

Chocolate 

Snickers 

 

White: 
Butterscotch Sundae 

Confetti 
Peanut Butter & Jelly  

S’mores 

 

        Fruit: 
        Banana Split 

 Strawberry Shortcake 
        Raspberry 

       Blackberry 

Peach 

Key lime 

Lemon 

Hummingbird  

Cherry Lime-ade 

Chocolate Raspberry, strawberry, banana 

Berry Horchata 

Apricot Almond 

  Blueberry marble 

 

                      Spiked:  
         Irish Car bomb 

               Sangria 

                         Margarita 

              Eggnog 

            Appletini 
          Pina coloada 

  Mojito 

        

Round with butter cream 
4 inch-$20.00 

6 inch-$25.00 

8 inch-$30.00 

10 inch-$40.00 
12 inch-$50.00 

14 inch-$60.00 

Round with Fondant 
4inch-$25.00 

6 inch-$30.00 

8 inch-$40.00 
10 inch-$50.00 

12 inch-$60.00 

14 inch-$70.00 

Square with butter cream 
4 inch-$25.00 

6 inch-$30.00 

8 inch-$35.00 

10 inch-$45.00 
12 inch-$55.00 

14 inch-$65.00 

Square with Fondant 
4inch-$30.00 

6 inch-$35.00 

8 inch-$45.00 
10 inch-$55.00 

12 inch-$65.00 

14 inch-$75.00 

  Gourmet cookies made 

from the best ingredients 

$1.50 each 

 Chocolate Chip 

 White Chocolate Chip 
 Snicker doodle 

 Sugar cookies 

 Peanut  Butter 
 White Chocolate Macadamia 

 *Decorated Sugar cookies-$2-$5 

Brownies:  
 Ultimate Chocolate Brownie $2.25 

 Blonde Brownie-$3.00 

*Prices range depending on customization of cookie  

Fruit Pies-$15 each (Strawberry, Pumpkin, Peach,  
Apple, Blueberry, Raspberry, Apricot) 

Custard Pies-$18 each (Kentucky Bourbon,  

Chocolate Amaretto, Chocolate Pecan Kailua  

Bundt cakes-$25 

*Don’t see your favorite flavor? Just ask!  

Breakfast Treats 
Quiches-$15 (Spinach 
Feta, Bacon Cheddar,    

Spinach Mushroom, 

Ham & Swiss) 

Coffee cakes-$20.00 
Sour Cream, Chocolate 

Chip, Apple Cinnamon, 

Almond Peach,  
Cranberry Walnut,  

Raspberry 

Muffins-$2.00 
Scones-$3.00 (Blueberry,   

Cranberry Almond,  

Chocolate Chip, Cherry 

Chocolate Chip, Blueberry 
Lemon, Cherry, Cranberry 

Orange, Apple Cinnamon) 

Cinnamon Rolls-$2.50 each 
or 18 for $36 

Quick Breads-$10.00  

Banana, Chocolate Zucchini, 
apple cinnamon, Lemon, 

Lemon Poppy Seed, 

 Cranberry, Banana 

Custom cakes are priced by time spent on the  

decoration in addition to the price of the cake.  

Please keep in mind that custom cake estimates are 

only estimates.  At least two weeks notice is  

suggested for all custom cakes.   

*Have something     

special in mind? Give 

us a call & let us      

custom design the 

breakfast for you! 


