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Old Fashioned 

Whole Baked Apples

Specially selected varieties of whole apples, partially peeled, cored, and 

oven baked to yield delicious, attractive dessert items or side dishes that 

need no further preparation.

Profit opportunities with Musselman’s 

and Lucky Leaf  Whole Baked Apple are 

limited only by your imagination…

Topped with ice cream for a 

Baked Apple Sundae

Wrapped into a Crepe
Served with cottage cheese on 

lettuce

Baked in a Dumpling

Biscuit-Wrapped Baked Apple



RECIPE ~Apple Dumpling Cake ~

Arrange Musselman’s Whole Baked Apples 

in a 9x13 cake pan.  Cover with spice cake 

batter.  Top with streusel topping.  Bake 

according to cake directions until a 

toothpick inserted into the cake comes out 

clean.  May take an additional 10-15 

minutes baking time depending on the 

oven. 

Old Fashioned Whole Baked Apples

INGREDIENTS:

Oven baked apples, water, high fructose corn syrup, 

corn syrup, brown sugar, cellulose gum, cinnamon, 

citric acid,  nutmeg, sodium citrate, natural and 

artificial flavors.  Color added.

Musselman’s UPC - 3732333009

Lucky Leaf UPC – 2850033009

• Musselman’s and Lucky Whole Baked Apples are the only genuine oven-

baked apple available in the industry.

• Superior baking and flavor characteristics when compared to frozen and other 

baked style products.

• Specially size-graded for uniformity and portion control.

• No shrinkage during rebaking.

• Ready to use – no product prep labor is necessary.

• Versatile for breakfast, lunch, dinner and snack time-anytime!

Whole Baked Apples…

a welcome addition to 

any menu!


