reTAILER information/Referral
Grey Ghost Bakery’s all-natural, made-from-scratch cookies are now
available in four delicious varieties:
• Lemon Spice: Our zesty lemon cookies are hand-topped with pearlized
sugar and baked with glazed lemon peel; these tasty delights are pretty
enough for a garden party but why wait for a special occasion!
• Chocolate Espresso: Sophisticated, rich, and mellow. Decadent
chocolate with a kiss of espresso can be a standalone treat or pair
perfectly with coffee, tea, or red wine.
• Cinnamon Pecan: A new take on a Southern tradition. Buttery cookies
are rolled in toasted pecans and cinnamon for a delicious crunch,
perfect for home-made vanilla ice cream sandwiches or savored on
their own.
• Molasses Spice: Old-fashioned flavor with a modern kick. Molasses,
ginger, and vanilla combine to create a year-round chewy molasses
treat reminiscent of crisp fall days, perfect with a glass of ice-cold milk.
Believing the real thing is the best thing, Grey Ghost Bakery’s fresh,
all-natural ingredients include: unbleached, unbromated flour,
European-style butter, pure cane sugar, whole eggs, pure vanilla
extract, cocoa, crystallized ginger, molasses, dark corn syrup (not high
fructose), and premium nuts and spices.
Despite all natural ingredients and a lack of preservatives, the cookies
have a surprisingly long shelf life (45-60 days depending on variety).

Grey Ghost Bakery is delighted to include new stores
in our growing list of retailers! To request wholesale
information and our current pricing, please email or give
us a call at 803.238.1123. We’d love to talk with you!

Like the ghost tales of
the Carolina Lowcountry,
Grey Ghost Bakery’s
legendary recipes have
been passed through our
family for generations.
We’re a small familyowned baking company
based in South Carolina
and we use the highest
quality all natural
ingredients to create our
made-from-scratch, handformed cookies in a range
of truly addictive flavors.
Pawleys Island, SC legend
has it that the Grey
Ghost, a friendly spirit,
appears to alert residents
of impending storms and
protects those who heed
his warning. Inspired
by her lazy summer
days spent baking and
sharing Lowcountry lore
with friends and family
on the porch of her
Pawleys Island beach
house, owner Katherine
Frankstone named the
company for the beloved
legend.
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Katherine Frankstone
803.238.1123
orders@greyghostbakery.com
1750 Signal Point Rd, Ste 2A, Charleston, SC 29412
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