
GLUTEN FREE INGREDIENTS - Updated 10/2023

GF = Gluten Free | DF = Dairy Free | EF = Egg Free |SF = Soy Free

Allergy Statement: Please note cupcakes are baked in-store where we
also produce our regular cupcakes. Allergy-friendly cupcakes are baked
at a dedicated time where the kitchen is sanitized and we used a
completely different set of ingredients. While we use excellent practices
to keep all ingredients and allergy-friendly products separate from our
regular, there is always a risk of cross-contamination due to a shared
facility. We are confident in our processes and serve many, many
customers with celiac disease, gluten-intolerance, and egg, dairy, soy,
and nut allergies. This being said, we urge you to make your own
decision based on your knowledge of your own allergies and
intolerances. Any questions, always reach out!
info@treatcupcakebar.com

All of our gluten-free products are free from nut ingredients. We avoid
saying “nut free” because we cannot speak for the manufacturing
procedures of all of our vendors and we are not a nut-free facility. We
use coconut and coconut oil.

ALLERGY- FRIENDLY CUPCAKES

Gluten Free Plain Jane (GF, DF, EF, SF)
Chocolate/Vanilla

Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda.

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch.

1

mailto:info@treatcupcakebar.com


Sprinkles: Sugar, rice flour, palm oil, glycerin, corn starch, tapioca starch, dried glucose syrup,
gum arabic, xanthan gum, cellulose gum, artificial flavor, FD & C yellow #5, FD & C yellow #6,
FD & C red #3, FD & C blue #1, and FD &C red #40.

Gluten Free Plain Jane (GF, DF, EF, SF)
Chocolate/Chocolate

Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda

Frosting: Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea
protein, sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar,
Vanilla Extract, Cornstarch, Chocolate (Sugar, Chocolate Liquor, Cocoa Butter, Sunflower
Lecithin), Vanilla Extract, Cornstarch.

Sprinkles: Sugar, rice flour, palm oil, glycerin, corn starch, tapioca starch, dried glucose syrup,
gum arabic, xanthan gum, cellulose gum, artificial flavor, FD & C yellow #5, FD & C yellow #6,
FD & C red #3, FD & C blue #1, and FD &C red #40.

Gluten Free Plain Jane (GF, DF, EF, SF)
Vanilla/Vanilla OR CONFETTI

Cake: Flour Blend (White rice flour, sweet rice flour, sorghum, potato starch, cornstarch,
xanthum gum, ascorbic acid, ginger), Sugar, Soy Free Earth Balance (Oil Blend [Palm Fruit,
Canola, Safflower, Flax, and Olive Oils], Rice Milk, contains less than 2% of Salt, Natural Flavor
[derived from corn], Pea Protein, Sunflower Lecithin, Lactic Acid [non-dairy], and Naturally
Extracted Annatto [color]), Cornstarch, Vinegar, Water, Vanilla, Baking Powder.

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch.

Sprinkles: Sugar, rice flour, palm oil, glycerin, corn starch, tapioca starch, dried glucose syrup,
gum arabic, xanthan gum, cellulose gum, artificial flavor, FD & C yellow #5, FD & C yellow #6,
FD & C red #3, FD & C blue #1, and FD &C red #40.
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Gluten Free Dark Chocolate Raspberry (GF, DF, EF, SF)

Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda, Raspberry Preserves (Red
Raspberries, High Fructose Corn Syrup, Corn Syrup, Sugar, Pectin, Citric Acid, Potassium
Citrate)

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch, Raspberry Preserves (Red Raspberries, High Fructose Corn Syrup, Corn
Syrup, Sugar, Pectin, Citric Acid, Potassium Citrate).

Chocolate Chips/Drizzle (Sugar, Chocolate Liquor, Cocoa Butter, Sunflower Lecithin)

Gluten Free (GF, DF, EF, SF)
Vanilla Coconut
Cake: Flour Blend (White rice flour, sweet rice flour, sorghum, potato starch, cornstarch,
xanthum gum, asorbic acid, ginger), Sugar, Soy Free Earth Balance (Oil Blend [Palm Fruit,
Canola, Safflower, Flax, and Olive Oils], Rice Milk, contains less than 2% of Salt, Natural Flavor
[derived from corn], Pea Protein, Sunflower Lecithin, Lactic Acid [non-dairy], and Naturally
Extracted Annatto [color]), Ground Flaxseed, Shredded Coconut (Coconut, Sugar, Water,
Propylene Glycol), Vinegar, Vanilla, Baking Powder.

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch.

Gluten Free (GF, DF, EF, SF)
Mochaccino
Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch, Chocolate (Sugar, Chocolate Liquor, Cocoa Butter, Sunflower Lecithin),
Vanilla Extract, Coffee Extract (Water, Coffee Extractives, Ethyl Alcohol, Caramel Color and
Sodium Benzoate), Cornstarch.

Gluten Free (GF, DF, EF, SF)
Orange you Cute
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Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch. Orange Extract (Orange Extract, Ethyl Alcohol, Water and Sugar).

Chocolate (Sugar, Chocolate Liquor, Cocoa Butter, Sunflower Lecithin).

Gluten Free (GF, DF, EF, now SF!)
Cookies n’ Cream

Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch.

Kinnitoos: Cane sugar, non-hydrogenated shortening (palm oil), pea starch, potato starch, white
rice flour, cocoa powder, tapioca starch, water, tapioca syrup, pea protein, salt, natural flavor,
pea fiber, sunflower lecithin, inulin, sodium bicarbonate, modified cellulose.

Chocolate (Organic Sugar, Organic Chocolate Liquor, Organic Cocoa Butter).

Gluten Free (GF, DF, EF, SF)
Mint Cookies n’ Cream

Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch, Peppermint Extract Cornstarch.

Kinnitoos: Cane sugar, non-hydrogenated shortening (palm oil), pea starch, potato starch, white
rice flour, cocoa powder, tapioca starch, water, tapioca syrup, pea protein, salt, natural flavor,
pea fiber, sunflower lecithin, inulin, sodium bicarbonate, modified cellulose.
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Chocolate (Organic Sugar, Organic Chocolate Liquor, Organic Cocoa Butter).

Gluten Free (GF, DF, EF, SF)
Coconut Haystack
Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda.

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch, Coconut (Coconut, Sugar, Water, Propylene Glycol), Vanilla Extract,
Cornstarch.

Chocolate (Sugar, Chocolate Liquor, Cocoa Butter, Sunflower Lecithin).

Gluten Free (GF, DF, EF, SF)
Pumpkin Pie
Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canned Pumpkin,
Canola Oil, Flax Seeds, Pumpkin Spice, Baking Powder, Baking Soda.

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch.

Chocolate Fudge (GF, DF, EF, SF)

Cake: Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour, Potato Starch,
Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola Oil, Cocoa
Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda

Fudge Frosting: Chocolate (Sugar, Chocolate Liquor, Cocoa Butter, Sunflower Lecithin), Dairy
Free Creamer (Fabamilk {Fava bean protein}, Canola Oil, Palm Kernel Oil, Palm Oil, Sugar,
Modified corn starch, sucrose esters of fatty acid, natural flavor, mono and di-glycerides, salt,
guar gum, sunflower lecithin, locust bean gum, beta-carotene)* Dairy Free Butter (Palm kernel
and palm oil, water, sunflower oil, salt, pea protein, sunflower lecithin, lactic acid natural flavor,
annatto (color) vitamin a palmitate), Sugar, Vanilla Extract, Cornstarch.
*may contain soy (per manufacturer)

Gluten Free French Toast (GF, DF, EF, SF)
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Cake: Flour Blend (White rice flour, sweet rice flour, sorghum, potato starch, cornstarch,
xanthum gum, ascorbic acid, ginger), Sugar, Soy Free Earth Balance (Oil Blend [Palm Fruit,
Canola, Safflower, Flax, and Olive Oils], Rice Milk, contains less than 2% of Salt, Natural Flavor
[derived from corn], Pea Protein, Sunflower Lecithin, Lactic Acid [non-dairy], and Naturally
Extracted Annatto [color]), Cornstarch, Vinegar, Water, Vanilla, Baking Powder, Cinnamon.

Frosting: Dairy Free Butter (Palm kernel and palm oil, water, sunflower oil, salt, pea protein,
sunflower lecithin, lactic acid natural flavor, annatto (color) vitamin a palmitate), Sugar, Vanilla
Extract, Cornstarch, Maple Extract
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GLUTEN FREE ONLY

Gluten Free Lemon Drop
Cake: Sugar, Flour Blend (White Rice Flour, Sweet Rice Flour, Sorghum, Potato Starch,
Cornstarch, Xanthan Gum, Ascorbic Acid, Ginger), Butter, Eggs, Vanilla Pudding (Water, Sugar,
Skim Milk, Corn Starch-Modified, Maltodextrin, Coconut Oil, Contains 2% or les of Corn Starch,
Salt, Natural and Artificial Flavor, Sodium Stearoyl Lactylate, Mono and Diglycerides, Sodium
Phosphate, FD&C Yellow No.5, FD&C Yellow No.60, Baking Powder.

Frosting: Sugar, Butter, Palm Oil, Vanilla Extract, Lemon Extract, Cornstarch, Salt.

Sanding Sugar: Sugar, Carnauba Wax

Gluten Free Carrot Cake
Cake: Sugar, Flour Blend (White Rice Flour, Sweet Rice Flour, Sorghum, Potato Starch,
Cornstarch, Xanthan Gum, Ascorbic Acid, Ginger), Butter, Eggs, Vanilla Pudding (Water, Sugar,
Skim Milk, Corn Starch-Modified, Maltodextrin, Coconut Oil, Contains 2% or les of Corn Starch,
Salt, Natural and Artificial Flavor, Sodium Stearoyl Lactylate, Mono and Diglycerides, Sodium
Phosphate, FD&C Yellow No.5, FD&C Yellow No.60, Baking Powder, Canola Oil, Carrots,
Cinnamon.

Frosting: Sugar, Butter, Cream Cheese, Vanilla Extract, Cornstarch, Salt.

Carrot Decoration: Sugar, Butter, Palm Oil, Vanilla Extract, Lemon Extract, Cornstarch, Salt,
Food Coloring

Gluten Free Sprinkle Me Silly
Cake: Sugar, Flour Blend (White Rice Flour, Sweet Rice Flour, Sorghum, Potato Starch,
Cornstarch, Xanthan Gum, Ascorbic Acid, Ginger), Butter, Eggs, Vanilla Pudding (Water, Sugar,
Skim Milk, Corn Starch-Modified, Maltodextrin, Coconut Oil, Contains 2% or les of Corn Starch,
Salt, Natural and Artificial Flavor, Sodium Stearoyl Lactylate, Mono and Diglycerides, Sodium
Phosphate, FD&C Yellow No.5, FD&C Yellow No.60, Baking Powder, Sprinkles (Sugar,
Cornstarch, Partially Hydrogenated Vegetable Oil [cottonseed and/or soybean], Sunflower
Lecithin, Dextrin, Confectioner’s Glaze, Natural and Artificial

Frosting: Sugar, Butter, Palm Oil, Vanilla Extract, Cornstarch, Salt.
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Gluten Free Red Velvet
Cake: Sugar, Flour Blend (White Rice Flour, Sweet Rice Flour, Sorghum, Potato Starch,
Cornstarch, Xanthan Gum, Ascorbic Acid, Ginger), Butter, Eggs, Buttermilk, Cocoa, Pure Vanilla
Extract, Vinegar, Baking Soda, Red Color (water, sugar, may contain: red 40, red 3, yellow 5,
yellow 6, blue 1, and blue 2, or titanium dioxide, modified corn starch, vegetable gum, citric acid
and <1/10% sodium benzoate and potassium sorbate).

Frosting: Sugar, Butter, Cream Cheese, Vanilla Extract, Cornstarch, Salt.

Heart Sprinkles: Sprinkles (Sugar, Cornstarch, Partially Hydrogenated Vegetable Oil [cottonseed
and/or soybean], Soy Lecithin, Dextrin, Confectioner’s Glaze, Natural and Artificial

Gluten Free
Sea Salt Caramel
Cake: Sugar, Flour Blend (White Rice Flour, Sweet Rice Flour, Sorghum, Potato Starch,
Cornstarch, Xanthan Gum, Ascorbic Acid, Ginger), Butter, Eggs, Vanilla Pudding (Water, Sugar,
Skim Milk, Corn Starch-Modified, Maltodextrin, Coconut Oil, Contains 2% or les of Corn Starch,
Salt, Natural and Artificial Flavor, Sodium Stearoyl Lactylate, Mono and Diglycerides, Sodium
Phosphate, FD&C Yellow No.5, FD&C Yellow No.60, Caramel (corn syrup, sugar, water, butter,
condensed milk, salt, artificial flavor, gum arabic, citric acid, sodium benzonate), Baking Powder.

Frosting: Sugar, Butter, Palm Oil, Caramel (corn syrup, sugar, water, butter, condensed milk,
salt, artificial flavor, gum arabic, citric acid, sodium benzonate) Vanilla Extract, Cornstarch, Sea
Salt.

Dark Chocolate: Sugar, Palm Kernel and palm oils, cocoa (processed with potassium
carbonate), nonfat milk, sunflower lecithin, vanilla. Himalayan Sea Salt.

Gluten Free
Half Moon

Cake: Flour Blend (White rice flour, sweet rice flour, sorghum, potato starch, cornstarch,
xanthum gum, ascorbic acid, ginger), Sugar, Butter, Eggs, Vanilla Pudding (Water, Sugar, Skim
Milk, Corn Starch-Modified, Maltodextrin, Coconut Oil, Contains 2% or les of Corn Starch, Salt,
Natural and Artificial Flavor, Sodium Stearoyl Lactylate, Mono and Diglicerides, Sodium
Phosphate, FD&C Yellow No.5, FD&C Yellow No.60), Cornstarch, Water, Vanilla, VInegar,
Baking Powder. AND Sugar, Flour Blend (Sweet Rice Flour, Whole Grain Brown Rice Flour,
Potato Starch, Whole Grain Sweet White Sorghum Flour, Tapioca Flour, Xanthan Gum), Canola
Oil, Cocoa Powder, Vanilla, Vinegar, Salt, Baking Powder, Baking Soda

Frosting: Sugar, Butter, Cream Cheese, Vanilla Extract, Cornstarch, Salt.
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Chocolate (Sugar, Chocolate Liquor, Cocoa Butter, Sunflower Lecithin), Palm and/or Cottonseed
Oil. May contain: potassium carbonate, nonfat milk, and vanilla.
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