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Enhance Your Menu with 

Apple Cinnamon Flavor

▪ Apple Butter is DAIRY-FREE. “Butter" is an old 

term referring to the thick, soft consistency, and 

use as a spread for breads

▪ All ages love the flavor of Apples & Spice 

▪ Apple Butter evokes the warm positive emotions 

of childhood, holidays, and Fall

▪ Apple Butter can be substituted for oil, 

shortening, or butter when baking

▪ Apple Butter has no peanuts/ tree nuts allergens

▪ Apple Butter is lower in fat and calories than 

dairy butter, margarine, hazelnut spread, peanut 

butter, and many other fruit jams & fruit spreads

Learn More About Apple Butter 

PREMIUM

Apple Butter

❖ No HFCS

❖ Dairy Free & Vegan

❖ Naturally Fat Free

❖ Gluten Free

❖ No Preservatives

❖ No Added Flavors

❖ No Added Colors

MUSSELMAN’S is the #1 Selling Branded Retail Apple Butter In the US!

Musselman’s Apple Butter is made

with only fresh picked American apples, 

sugar, cinnamon, and cloves. Slow-cooking 

for hours in large kettles, caramelizes the Apple Butter 

to a rich brown color & concentrates the flavor of apples & spice. 

Handpicked 
Apples from Our
Grower-Owners’ 

Family Farms
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Item Description Pack Product Code GTIN

Maple Cinnamon Apple Butter 12/ 17.5 oz FCABP1101MUS01 10037323127074 763224

Premium Apple Butter 12/ 17 oz FCABP1000MUS01 10037323002012 439858

Premium Apple Butter 12/ 28 oz FCABP2000MUS01 10037323002029 439862

Premium Apple Butter 3/ 120 oz FFABP0100MUS01 20037323325309 627366

❖ Top ice cream, cheesecake, waffles, pancakes & oatmeal

❖ Add spiced apple flavor to cinnamon rolls, monkey bread & coffee cake

❖ Dip pretzels, sliced apples, sweet potato fries & chicken strips

❖ Make a BBQ sauce for meatloaf, pulled pork, baked beans & wings

❖ Use as an easy finishing glaze for beef, chicken, pork & ham

❖ Create a base for soups, dressings, sandwich spreads & even cocktails 

❖ Substitute for oil/butter in baking banana bread, spice cake & muffins

Apple Butter can be used in a wide variety of menu applications

across all day-parts; a breakfast baked good, a crowd-pleasing appetizer, 

a creative marinade/dip, a classic entrée/side or even a decadent dessert. 

Apple butter offers the best blend-ability in your signature dishes, with its rich 

deep brown color, a smooth texture, and a delicious apple-cinnamon flavor. 

So Much More then a Spread on Toast, 

It’s a Versatile Ingredient for Your Kitchen.

Visit KnouseFoodservice.com for recipe ideas
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