teebsie is bringing joy—ﬁ”ed, carefree summer cloys back all year rou no|, with nos+o|gic
frozen treats for Jrodqy’s discerning shopper. every’rhing is p|on+-boseo| - We use organic,
local, non-gmo fruit, nuts and coconut milk and on|y use unrefined organic sugars.

we speaahze in ice pops ($4), pop’ro||s ($6) and ice cream $5/SCOOE p|cm+ based ice
le

upon request.

cream sammies, bOﬂ bOI’]S ice cream cakes Oﬂd more adre O|SO Cl\/OllO

just the treats
minimum order: $100 o|e|ivery, no minimum for pick-up

treat party (attendant with cooler)
minimum charge: $300
2 hours, oddmoncﬂ hours subject to additional chorge

the whole shebang (attendant with ice cream +ricyc|e)
minimum chorge: $800 weekend, $600 weekdoy
3 hours, additional hours subject to additiondl chorge

prices TBD based on volume. catering is subjech fo a o|e|ivery chorge, and o|ry ice is
available for an additional fee.

find teebsie at privafte events, gourmet grocers & farmer's markets +hroughou’r los onge|es.
get in fouch at sayhi@teebsie.com | let's get sociol @teebsiepops
(323) 538-3071 (o) | (310) 735-5006 (c)



mailto:sayhi@teebsie.com

teebsie is the brainchild of founder and los Onge|es native julia ’r0y|or—brown(oko itb,
jteebs... or teebsiel).

ju|io, o|ong with most of her generation, is |ool<ing
for a way fo eat healthier, eat better and reduce
her consumption of animal prodchrs, and the most
important part is being able to do this without
socrh(icing the qu0|i’ry and flavor of the food she
eats. this is Wh\/ she started teebsie.

julia’s childhood holidays were spent working at
her aunt and uncle’s italian restaurant or on their
{Omi|y friend’s central coast o|0iry. during co||ege,
she spent those ho|id0y5 interning at ho||\/wood
powerhouses william morris and caa. since Jrhen,
she has worked with companies at the top of their
industries, inc|uo|ing brillstein entertainment
partners, soho house and spoﬁ](y.

julia knew her life wouldn't be comp|e’re unless she was doing the things she loved the
most - moking things and {eeding peop|e - 50 she honed her cu|inory SE]HS at

the international cu?inary center in new york, moved back to la and dove head first into
the kitchen.

find teebsie at private events, gourmet grocers & farmer's markets throughout los angeles.
P 9 9 , 9 9
get in fouch at sayhi@teebsie.com | let's get social @teebsiepops
(323) 538-3071 (o) | (310) 735-5006 (c)
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