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Greetings! 

Welcome to Summer 2007! Sweet Maria's has all the 
sweets for all your summer parties. Fresh fruit for 
whipped cream cakes and cookie trays with all your 
favorites. Be sure to take them along!  

 
 
 
 Sweet Maria's Named Best Bakery 
 Waterbury Observer Reader's Poll  
 
How sweet of you to vote us Best Bakery in Waterbury for 
10 consecutive years. Be sure to pick up the newest issue of 
the Waterbury Observer to check out all the winners. 
Congrats to all!  

 

 
 
 
 
 
 
 Holiday Hours  
 Fourth of July Schedule  
 
Be sure to place your orders for all of your Fourth of July 
picnics. Our hours are : Tuesday, July 3rd 10 am to 4 pm 
.We will be closed Wednesday, July 4th. We will re-open on 
Thursday July 5th at 10 am.  

 

 
 
 
 



 
 
 July Cake of the Month  
 Mocha Madness  
 
Try our July Cake of the Month: Mocha Madness. It's two 
layers of our tasty mocha cake, generously filled with mocha 
mousse and frosted with mocha buttercream. Order July 1st 
through the 31st, at $ 1.00 off our regular prices.  

 

 
 
 
 
 
 
 August Cake of the Month  
 Orange Blueberry Cake  
 
Take along our refreshing Orange Blueberry Cake to a 
summer picnic. Iced with cream chesse frosting. Order 
August 1st through the 31st at $1.00 off our regular prices.  

 

 
 
 
 
 
 
 Try this Easy Summer Dessert  
 Panna Cotta with fresh berries  

• 1 cup whole milk  
• 3 teaspoons unflavored gelatin  
• 3 cups heavy cream  
• 1/2 cup sugar  
• 2 tablespoons amaretto  

Spray a 9-inch deep dish pie plate or 6-8 individual ramekins
with non-stick cooking spray. Set aside. Place 1/2 cup milk 
in a small bowl. Sprinkle gelatin over milk. Let stand 10 
minutes. In a medium saucepan, combine remaining milk, 
cream and sugar Over medium high heat, bring to a boil. 
Remove from heat. Whisk in gelatin mixture. Whisk until 
dissolved. stir in amaretto. Cool to room temperature. Pour 
into prepared pans. Cover and refrigerate overnight. Top 



with fresh berries and serve.  
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