
COOKBOOK ORDER FORM 
JUNIOR LEAGUE OF CLEARWATER DUNEDIN 

 
Women Building Better Communities 

 
From Grouper to Grits…  Delicious Fare with Coastal Flair 

 
Cookbook Fundraiser for the Angel of Hope Statue & Memorial Gardens 

 
Tampa Bay “Angel of Hope Benefit” Order Form 

 
Price is $26.70 Per Book ($24.95 plus 7% sales tax) 

* Optional - Add $5.00 Handling & Postage, see note at bottom of form. 
 

Name _______________________________________________ 
 
Address _____________________________________________ 
              _____________________________________________ 
 
Phone number ________________________________________ 
 
Quantity Ordered ______________________________________ 
 
Total $ ____________________ 
 
Will Pick-up Locally ____    or   Please Mail____ 
 

Junior League of Clearwater-Dunedin Cookbook Sale Form 
 

Please make checks payable to JLCD and mail to 
 

Amy Hopkins (Cookbook Co-Chair & Amend member) 
 

1796 Hitching Post Lane  Dunedin, Fl 34698 
 

(727) 738-0231 
 

 
* This is a special order form to benefit the Tampa Bay Area “Angel of Hope Memorial” 
fund. For local orders that can be picked up at either one of the two monthly Bereaved 
Parents of the USA - Tampa Chapter meetings, no postage is necessary. If the cookbook 
will need to be mailed, please add $5.00 for handling and shipping. Any excess monies 
will go directly into the “Angel of Hope Memorial” fund. Thank You! 



Junior League of Clearwater-Dunedin Cookbook Fact Sheet 
 
The artwork on the cover and throughout the publication is by nationally 
acclaimed artist, Jules Burt. 
 
The 192-page cookbook is hardbound and contains about 150 recipes and 
eight menus to satisfy any occasion. 
 
Eight sections include recipes as well as general and historical information 
about our coastal community. 
 
The recipes were submitted by friends and restaurants in our community and 
tested at countless tasting parties to ensure only the best are included. 
 
The forward was written by St. Petersburg Times food critic, Chris Sherman. 
 
Cooking tips were provided by La Maison Gourmet’s, Chef John Lewis. 
 
 


