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Kris’ Kitchen 
878 South Main Street 

Lebanon, OR 
541-259-4259 

 
 

 
Apple  
Banana Cream  
Blueberry  
Boysenberry  
Butterscotch Cream  
Cherry  
Chocolate Pecan  
Chocolate Cheesecake  
Chocolate Cream  
Chocolate Peanutbutter Cream  
Coconut Cream  
Coconut Macaroon  
Dutch Apple  
Homemade Mincemeat  
Marionberry  
Peach  

Pies  

Peanutbutter Cream  
Pecan Crunch Pumpkin Cheesecake Pie  
Pumpkin  
Pumpkin Apple  
Razzleberry  
(Marionberry, Raspberry combination)  
Rhubarb  
Shoofly Pie  
Sour Cream Lemon  
Sour Cream Pear  
Sour Cream Raisin  
Sour Cream Raspberry  
Southern Pecan  
Strawberry Rhubarb  
Walnut  
Wild Blackberry  

  
All our pie fillings and crusts are homemade from scratch.  No mixes or prepared fillings are used.  We us
use local Oregon fruits whenever possible.  Mincemeat pies are made with real meat cooked along with f
ruits and spices.  
  
 Other Desserts  
  
Almond Puff‐Flaky almond pastry with butter cream frosting. Very light.  
  
Hot Fudge Pudding Cake‐Very rich chocolate cake and pudding.  May be made with nuts.  Serve with  
whipped cream.  
  
Old Fashioned Pound Cake‐Very old recipe.  Rich buttery cake.  May be used for strawberry shortcake.  
Delicious plain with tea or coffee.  
  
Fruit Bars‐Rich cake top and bottom with real fruit filling.  May be make with cherries, peaches or berries.
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Old Fashioned Apple Dumplings‐Very old recipe.  Oregon apples wrapped in flaky biscuit dough baked in 
homemade caramel sauce.  
  
Filled Croissant‐Triangular shaped tender croissant with real fruit filling.  May be made with  
marionberries or raspberries.  
  
Old Fashioned Fruit Cobblers‐Very old recipe.  Juicy fruit with a tender cake.  
  
Candies  
  
Old Fashioned Fudge‐May be made plain or with walnuts, pecans, hazelnuts, chocolate/white chocolate 
 swirl, or peanut butter.  
  
Almond Roca‐Made with real butter and sugar.  Nice and crunchy.  
  
Homemade Truffles‐hand dipped chocolate truffles.  Mocha, Vanilla, Cherry Liqueur, Crème De Menthe, 
Crème De Cacao, Hazelnut Liqueur.  
  
  
Breakfast Items  
  
Banana Oat Bran Muffins‐Lots of flavor with no added fat and full of fiber.  
  
Honey Bran Muffins‐Sugar free muffins.  Moist, flavorful and full of fiber.  May be made raisins or other  
dried fruits.  
  
Blueberry Muffins‐Tender muffin with fat juicy hand‐picked Oregon blueberries.  
  
French Breakfast Puffs‐Nutmeg flavored muffin rolled in cinnamon and sugar.  
  
Homemade Scone‐Tender, flaky and lightly sweet.  May be plain, cranberry walnut, lemon, cheddar,  
cheese & herb, blueberry or raspberry.  
  
Oregon Blueberry Buckle‐Rich moist blueberry coffee cake with a cinnamon topping.  
  
Cinnamon Crunch Coffee Cake‐Moist delicious coffee cake.  May be made with nuts.  
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Granola Bars and Other Snacks  
  
Peanutbutter Chocolate Chip Granola Bars‐Contains quick oats, peanut butter, almonds and chocolate 
 chips.  
  
Peanutbutter Raisin Granola Bars‐Contains quick oats, peanut butter, almonds and raisins.  
  
Almond Butter Raisin Granola Bars‐Contains quick oats, almond butter, almonds and raisins.  
  
Caramel Corn‐Delicious treat made with white popcorn and homemade caramel sauce.  May also be 
 made with whole almonds.  
  
Party Mix‐Made with rice chex, corn chex and wheat chex.  Also contains pretzels and mixed nuts.  
 No peanuts.  
  
Yeast Breads  
  
Honey Cracked Wheat‐No added fat, no refined sugar, fresh ground wheat, cracked wheat, and oats.  
  
Oatmeal‐Oats, fresh ground wheat and molasses.  Low fat with no eggs.  
  
Challah‐Lightly sweet egg bread.  Made with half and half and lots of eggs.  Very rich flavor.  
  
Cornmeal Yeast Bread‐Rich flavor.  Made with a cooked base of milk, cornmeal and sugar.  
  
San Fransisco Firehouse‐Flavorful herb bread.  Contains fresh parsley, fresh onions, fresh ground wheat, 
and cornmeal.  
  
Fresh Ground Wheat Dinner Rolls‐Fresh ground wheat with unbleached flour made into a light dinner  
roll.    
  
Crescent Rolls‐Light and tender dinner rolls.  Made with rich challah dough.   
French Bread‐Simple French loaf.  Light center with crunchy crust.  
  
Jewish Raisin Rye‐Unique dark bread.  Moist and chewy.  
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Cinnamon Rolls  
  
Cinnamon Rolls‐Topped with a powdered sugar frosting.  May have raisins and/or nuts.  
  
Old Fashioned Sticky Buns‐Cinnamon rolls with homemade caramel sauce on the bottom.  May be made 
with pecans.  
  
Cheesecakes  
  
New York Style‐Rich and heavy traditional cheesecake.  Delicious served with Oregon fruit sauces.  Many 
different fruits available.  
  
Boston Cream Style‐Buttery cake bottom, cheesecake layer then a rich chocolate top.  
  
Chocolate Caramel Pecan‐Chocolate cheesecake over a layer of caramel and chopped pecans.  
  
Crème De Cacao Chocolate‐Chocolate cheesecake with a cacao liqueur.  
  
Chocolate Mocha‐Layers of chocolate and mocha.  
  
Quick Breads  
  
Apple Cinnamon  
Apple Cranberry Walnut  
Banana  
Banana Nut  
Chocolate Zucchini  
Poppyseed Almond  
Poppyseed Lemon  
Pumpkin Spice  
Pumpkin Spice Pecan  
Zucchini  
Zucchini Walnut  
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Cookies 
 

Biscotti‐Delicious homemade biscotti.  Comes in almond or hazelnut.  May have chocolate drizzled on 
 top.  
  
Almond Shortbread‐Tender shortbread.  Contains pure almond extract.  No nuts.  
  
Monster Cookies‐Hearty oats and peanut butter with chocolate chips and M&S’s.  Contains no flour.  
  
Ultimate Chocolate Chip‐Our family favorite version of chocolate chip cookies.  
  
Peanut Blossoms‐Kids favorite peanut butter cookie with a chocolate kiss on top.  Made with chunky  
peanut butter.  
  
Molasses Crinkles‐Very old recipe.  Soft and flavorful.  
  
Snickerdoodles‐Traditional chewy cookie.  Rolled in cinnamon and sugar.  Made with real butter.  
  
Hazelnut Shortbread‐Crisp, buttery cookie chock full of ground Oregon hazelnuts.  Made with real butter.
    
  
Oatmeal Raisin‐Hearty oats and raisins just like Grandma made.  
  
Raspberry Swirls‐Wonderful rich butter dough filled with raspberry jam, pecans and coconut.  
  
Mexican Wedding cakes or Russian Tea Cakes‐Rich walnut shortbread rolled in powdered sugar.  
  
Reese Cup Cookies‐Peanut butter cookie with quick oats and chocolate chips and a reeses cup in the  
center.  
  
Double Chocolate Treasures‐Rich chocolate cookie with quick oats and chocolate chips.  
  
Peanut Butter Cookies‐Classic old fashioned peanut butter cookie.  
  
Lemon Poppy seed ‐  Very tender, delicious lemon cookie.  
  
Chocolate Peanutbutter Chip‐Soft, chewy chocolate cookie with peanutbutter chips.  
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Bar Cookies  
  
Lemon Bars‐Traditional tart lemon custard on a flaky crust.  
  
Date Bars‐Old fashioned rich date filling on a crust.  
 
Toffee Bars‐Rich dark brown sugar shortbread topped with chocolate.  May be made with nuts.  
  
Nut Bars‐Nut custard filling on a tender crust.  May use walnuts or pecans.  
  
Chocolate Chip Bars‐Chocolate chip cookie in a bar.  Nice and moist bar cookie.  
  
Fudge Brownies‐Rich and hearty old fashioned brownie.  Covered in creamy frosting.  May be made with 
walnuts.  
  
Sugar Free Cookies  
  
Raspberry Stars‐Made with sugar free raspberry jello and splenda.  
  
Orange Drops‐Contains orange peel and orange juice concentrate.  May have dried cranberries, raisins,  
or sugar free chocolate chips.  
  
Sugar Free Cakes  
  
Diabetic Fruit Bar‐Made with dates, prunes, raisins, and sugar free applesauce.  Moist and flavorful.  
  
Sugar Free Blueberry Coffee Cake‐Juicy Oregon blueberries, crunchy topping.  Made with splenda.  
  
Sugar Free Raw Apple Cake‐Great tasting, filled with apples.  Sweetened with a bit of honey and  
molasses.  
  



Cake information 

Cake flavors 

Chocolate, German chocolate, white, yellow, marble, lemon, spice, carrot, banana, red velvet, 
strawberry 

Filling flavors 

Buttercream, chocolate buttercream, cream cheese, chocolate mousse, chocolate/peanutbutter, 
coconut,  lemon curd, raspberry, strawberry, blueberry 

Pricing 

Cupcakes:   

Chocolate, white, spice, yellow are $1.50 each 

German chocolate, marble, lemon, carrot, banana, red velvet are $1.75 each 

Cake: 

Chocolate, white, yellow, spice are $1.75/per slice 

German chocolate, marble, lemon, carrot, banana, red velvet are $2.25/per slice 

These prices are for basic buttercream frosting.  An additional $0.75/per slice for fondant frosting.  
Prices may vary due to design. 

Handmade flowers: 

Primrose, daisy, violet, pansy, apple blossom‐  $0.25 each 
Mum, tulip, rose, daffodil‐  $0.50 each 
 
Rental Fees: 

To rent plate and pillar sets there is a fee of $50.00 with a refund of $30.00 upon their return. 

Pan Shapes 

Round, square, oval, hexagon, petal, paisley, heart. 

Sheet cakes 

½ sheet cake with filling   $75.00 

½ sheet cake without filling  $60.00 

½ sheet cake is 12”x18” and feeds 48.  Prices include buttercream frosting. 



Delivery 

Delivery is free within 30 miles of Albany, OR. Delivery outside 30 miles is $25.   

 

How to get the right size of cake for your special day. 

Here is a chart of approximately how many people the different sizes of cakes can feed based on a 2” 
slice: 
Round      Square      Hexagon    Heart 
6”  12    6”  18    6”  12    6”  11 
8”  25    8”  32    9”  22    9”  24 
10”  39     10”  50    12”  50    12”  48 
12”  56    12”  72    15”  72    15”  76 
14”  77    14”  98 
16”  100    16”  128 
 
Petal      Oval 
6”  8    8x6  13 
9”  20    11x8  30 
12”  38    13x10  44 
15”  62    16x13  70 
 

Specialty cakes 

Specialty cakes are made to order and prices vary accordingly. Delivery within Albany, Lebanon or 
Corvallis is $5.00.  Outside those areas is $10. 

 

Payment: 

50% non‐refundable down payment is due at consultation.  The remaining 50% is due upon delivery of 
the cake. 

A fee of $25 will be charged for any returned check. 
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