
• Simple preparation

• No extensive labor 

• Available year-round

• Shelf-stable

• Resealable pails

• Kosher approved

• Gluten free 

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

KnouseFoodservice.com   •   Musselmans.com   •   Luckyleaf.com

Your Seasonal Fresh Strawberries

with Our Ready-to-Use Glaze

Top-Quality Strawberry Glaze with 
bright appealing color, delicious sweet 

strawberry flavor,  & rich thick consistency 

Strawberry
Glaze
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Description Pack Product Code GTIN

Strawberry Glaze 6/ 120 oz FFPFR6030LKL01 10028500300632 439716

Strawberry Glaze 1/ 19 lb FFPFT6110LKL01 00028500304060 617202

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!

Cake
2 8 inch round frozen white layer cakes
2 ¼ cups Lucky Leaf Strawberry Glaze

Topping 
¾ cup Lucky Leaf Strawberry Glaze
3 cups whipped topping
Fresh Strawberries

To Assemble
• Slice each partially thawed layer in half to create four layers
• Place first layer on plate 
• Cover top of the layer with ¾ cup Lucky Leaf Strawberry Glaze
• Repeat with the next two layers
• Place 4th layer on top, cover with ¾ cup Lucky Leaf Strawberry Glaze
• Cover sides of cake with whipped topping
• Top with Whole Strawberries

Easy Strawberry Cake
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