
REAL FRUIT! It Looks As Good As It Tastes

For Additional Information Contact Your Regional Sales Manager or Tel: 717-677-8181

KnouseFoodservice.com   •   Musselmans.com   •   Luckyleaf.com

Why stop at Pie, when you can do 

SO MUCH MORE!
Create a variety of menu options; marinades & glazes, doughnuts & 

pastries, yogurt parfaits & trifles, milkshakes & sundae toppings.

Lemon Raspberry 
Cheesecake Bars

Ruby Red RibsRaspberry Whoopie Pies Raspberry Peach Trifle

▪ Contains REAL Red Raspberries, NO added flavors

▪ Shelf stable & ready to use, simplifying preparation

▪ Gluten free & Kosher approved

▪ Consistent quality available year-round

▪ #1 selling Retail Brand of fruit filling in America*
*Nielsen Data ending 9/9/23

Fruit Filling or Topping Raspberry Chocolate Chip Cheesecake



For Additional Information Contact Your Regional Sales Manager or Tel: 717-677-8181

KnouseFoodservice.com   •   Musselmans.com   •   Luckyleaf.com

Description Pack Product Code GTIN

Red Raspberry 3/ 116 oz FFPFP0242LKL01 20028500300578 771846
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Raspberry Tassies Raspberry Ice Box CakeWhite Raspberry Poke Cake Raspberry Cream Bread

Ingredients:
32 oz. frozen whipped dessert topping, thawed
4 tsp. raspberry extract (or raspberry liqueur)
4 cups Lucky Leaf® Red Raspberry Fruit Filling or Topping
1 tray pre-baked brownies (24 ct of 3-4 oz servings)
Dark chocolate ganache for drizzle (optional)
Additional Red Raspberry Fruit Filling for plating (optional)
Additional whipped dessert topping for garnish (optional)
Fresh raspberries for garnish (optional)

1. Fold together whipped topping, raspberry extract, and Red Raspberry Fruit Filling.
2. Top the tray of brownies with the prepared mousse. (Drizzle with chocolate ganache if desired.) 
Chill until ready to serve, at least 6 hours.
3. Cut the brownies into 24 squares. Optional presentation includes placing a few ounces of Raspberry 
Fruit Filling on the plate or topping with a swirl of whipped dessert topping and fresh berries.

Raspberry Mousse Brownies
24 Servings

Additional Usage Tips
• Top finished cheesecake or swirl into uncooked cheesecake batter
• Spread as a filling between cake layers
• Pipe into Danishes, doughnuts, pastries, or tart shells
• Top pancakes or build stuffed French toast
• Layer in yogurt, pudding parfaits, or trifles
• Blend into milkshakes and frozen drinks
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