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About Washington Red Raspberries

In the cool, marine climate of the Pacific Northwest, Washington produces 
approximately 90% of the nation’s frozen red raspberry crop. By 
freezing raspberries within hours of being picked at the peak 
of ripeness, Washington raspberry producers preserve the 
fruit’s integrity, flavor and nutrition value, so you can use 
this delicious and nutritious fruit year-round. 
 
Washington red raspberries, grown for freezing 
(processing), are typically planted on a raised 
mound, specifically designed for machine 
harvesting. Rows are spaced 10 feet apart and 
utilize a wire trellis system consisting of a top wire 
and two side wires to support the canes on which 
the berries grow. One machine can pick 20 to 25 
acres in a day and fields are generally picked on a 
two- or three-day picking rotation. There are many 
benefits to machine harvest, among which are food 
safety and the ability to quickly harvest and deliver a 
fully ripe crop to the freezer within four to six hours of 
harvest, locking in the raspberry’s nutrition and sensory 
characteristics. The Washington raspberry harvest lasts 
about six weeks (July-August), and those frozen berries are 
then enjoyed throughout the year.

Benefits of frozen red raspberries:
• Frozen at peak of ripeness 
• Naturally sweet and tart flavors make them versatile from a culinary standpoint 
 • Offer convenience and consistent quality right out of the freezer 
 • No waste or spoilage
 • Available year-round

Raspberry canes thrive in climates with cool summers, mild winters and a rain-free 
harvest season. Washington state is a good example of a perfect growing climate for red 
raspberries, where the soil is rich and well drained, and the climate provides a long, cool 
growing season. The perennial nature of raspberries rewards good stewardship. Growing 
raspberries is labor intensive, as the canes require tending year-round.
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Nutrition

Washington red raspberries deliver 

nutrients and health benefits naturally. 

They are low in natural sugar and an 

excellent source of vitamin C and fiber. 

Key Health Benefits

•  A naturally low-fat food

•  A naturally cholesterol-free food

•  A naturally low-sodium food

•  Excellent source of dietary fiber

•  Excellent source of vitamin C

• Good source of folate

Antioxidants and Phytochemicals

Antioxidants are substances in food that 

may prevent or slow oxidative damage. Heart disease, macular degeneration, diabetes, cancer and 

other diseases may be caused by oxidation. Antioxidants may help immune defense and lower the 

risk of these diseases. A one-cup serving of frozen red raspberries is an excellent source of vitamin 

C, a powerful antioxidant.

Red raspberries contain several phytonutrients (individual compounds from plants that are in 

fruits and vegetables). These include the polyphenols: anthocyanins, flavan-3-ols, procyanidins, 

flavonols, ellagitannins and hydroxycinnamates. Research suggests that phytonutrients may help 

slow the aging process and may reduce the risk of certain diseases. A growing body of research is 

investigating how some phytonutrients may offer protection against some cancers, heart disease, 

stroke, high blood pressure, cataracts, osteoporosis and other chronic health conditions. 

 Raspberries, frozen, 
unsweetened Per 1 cup (140 grams)

Calories 80 calories

Total Fat 1 gram

Saturated Fat 1 gram

Cholesterol 0 milligrams

Sodium 5 milligrams

Total Carbohydrates 18 grams

Dietary Fiber 6 grams

Total Sugars 9 grams

Protein 2 grams

Vitamin D 0 micrograms

Calcium 30 milligrams

Iron 1.1 milligram

Potassium 260 milligrams

Vitamin C 24 milligrams
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Flavor Profile

Beyond their health benefits, Washington red 

raspberries are not just a fruit, they are distinct flavor 

that is versatile in format and works well in sweet 

and savory dishes. The sweet and tart flavors of red 

raspberries make them versatile from a culinary 

standpoint and work well in a range of food and 

beverage applications. As a sub-acid, red raspberries 

naturally add acid to the flavor profile and 

complement more robust flavors, such as jalapeño 

(think raspberry salsa) or chili. 

Raspberries pair well with:

•  Fruits such as lemon, key lime, apricot, peach and plum

•  Spices and herbs such as mint, ginger, cinnamon, chili or thyme

•  Dairy and cheeses such as goat cheese, ricotta, yogurt or custard

•  Chocolate or vanilla flavors

Raspberries work in many baking and pastry applications:

•  Sauces

•  Yeast breads 

•  Quick breads

•  Pastries

•  Cakes
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Baking & Pastry Tips

Washington red raspberries add great versatility for all occasions and in all seasons. 

Washington red raspberries are perfectly ripe and ready to use, straight from the freezer. They 
are frozen within hours of harvest with no additives, just cold air.

The ruby red color, unique aroma and 
flavor fusion of sweet and tart make 
Washington red raspberries the perfect 
fruit addition to bakery and pastry 
treats.

When baking with Washington red 
raspberries, leave them frozen until 
you are ready to add to the batter so 
they maintain their integrity and won’t 
“bleed.”

When making pies, Washington 
red raspberries should be partially 
defrosted to facilitate use and to drain 
liquid, if needed.

For quickbreads, fold Washington red 
raspberries (by hand) into a sturdy 
batter. You want the berries to be 
evenly distributed throughout, and a 
stiffer batter helps ensure this. If your 
batter is thin (consistency of a pancake 
batter), sprinkle the berries on top so that they don't all end up on the bottom.

Because Washington red raspberries don't have a lot of extra water and provide a good amount 
of acid, jams, conserves and pates de fruits are always successful and require less pectin and less 
sugar than when using fresh raspberries.
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Recipes

#RazzYourBaking with Washington Red Raspberries 7



YIELD
24 Mini Muffins

INGREDIENTS
Muffins: 

½ cup whole oats

½ cup orange juice

½ cup lightly packed brown sugar

1 large egg, beaten

½ cup olive oil

1 teaspoon vanilla

1 cup all-purpose flour

½ cup whole wheat flour

1 ¼ teaspoon baking powder

½ teaspoon salt  

¼ teaspoon baking soda

2 cups frozen Washington red raspberries

 Topping:

¼ cup chopped pecans

¼ cup whole oats

¼ cup lightly packed brown sugar

¼ teaspoon ground cinnamon

DIRECTIONS
1. Preheat oven to 400ºF. Spray 24-cup mini muffin pan with nonstick cooking spray. Set aside.

2. In large mixing bowl, mix oats and orange juice. Stir in brown sugar, egg, oil and vanilla.

3. In separate mixing bowl, sift flours, baking powder, salt and baking soda.

4. Add dry ingredients to wet ingredients and mix until just incorporate. Do not over stir. Gently fold in frozen raspberries.

5. Portion better into prepared muffin tins.

6. In small bowl, combine pecans, oats, brown sugar and cinnamon to make topping. Sprinkle ½ tablespoon on top of each 

muffin.

7. Bake 12-15 minutes, or until a toothpick inserted in center of muffin comes out clean.

8. Remove from oven and let cool 5 minutes. Remove muffins from pan and allow to cool completely on rack.

Grandma Maberry’s 
Washington Red 
Raspberry Mini Muffins
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YIELD
9 Servings

INGREDIENTS
½ cup (1 stick) unsalted butter

2 ounces unsweetened chocolate

1 cup sugar

2 large eggs, beaten

1 cup frozen Washington red raspberries

¾ cup all-purpose flour

Dash of salt

DIRECTIONS
1.  Preheat oven to 350ºF. Butter 8x8-inch square baking pan and set 

aside.

2. In medium saucepan over medium heat, melt butter and 

chocolate.

3. Remove from heat and stir in sugar. Stir in eggs, then raspberries. 

Stir in flour and salt.

4. Pour into prepared baking pan. 

5. Bake 30 minutes, or until firm and toothpick inserted in center 

comes out clean. 

6. Remove from oven and let cool in pan before slicing into squares.

Washington Red Raspberry Saucepan Brownies
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YIELD
9 servings

INGREDIENTS
1 ½ cups oats

2 tablespoons ground flaxseed

¼ cup sunflower seeds

¼ slivered or sliced almonds

½ teaspoon cinnamon

Dash of salt

2 tablespoons date paste*

2 tablespoons agave nectar

1 tablespoon coconut oil, melted

½ teaspoon cinnamon

½ teaspoon vanilla extract

 Filling:

10 ounces frozen Washington red raspberries

2 medium sweet apples, peeled and diced

1 teaspoon vanilla extract

1 teaspoon cinnamon

½ orange, juiced (about 2 tablespoons)

2 tablespoons date paste*

DIRECTIONS
1. Preheat oven to 300ºF.

2. Mix oats, flaxseed, sunflower seeds, almonds, cinnamon and salt in large bowl. 

3. In another small bowl, whisk date paste, agave nectar, coconut oil and cinnamon. Add to dry ingredients and mix well. 

4. In separate bowl, toss raspberries and apples with vanilla, cinnamon, orange juice and date paste to make filling.

5. In medium baking dish, add raspberry apple mixture. Top with granola mixture.

6. Bake 25-35 minutes, or until golden brown and bubbling.

Washington Red 
Raspberry Apple Granola 
Crumble

* To make date paste: soak 10 dried, pitted dates in warm water for about an hour. Drain the dates and reserve soaking 
water. Place dates in a blender or food processor. Puree, adding 1 tablespoon of reserved soaking water at a time, until a smooth, 
thick consistency is achieved.
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YIELD
14 cookies

INGREDIENTS
Raspberry Chia Jam:

2 cups frozen Washington red raspberries

2 tablespoons chia seeds

3 tablespoons pure maple syrup

½ teaspoon vanilla extract

 Cookies:

1 tablespoon ground flaxseed

3 tablespoons water

2 cups almond flour

1/3 cup coconut sugar (or brown sugar)

½ teaspoon baking soda

¼ teaspoon sea salt

2 tablespoons coconut oil, not melted

1 teaspoon vanilla extract

1 teaspoon almond extract

DIRECTIONS
1. Preheat oven to 350ºF. Line baking sheet with parchment paper or Silpat. Set aside.

2. In medium pot over low heat, add raspberries, chia seeds and maple syrup. Bring to a gentle boil and simmer, uncovered,  

10 minutes, stirring frequently, until mixture thickens. Remove from heat and stir in vanilla. Pour into bowl and place in 

freezer to cool.

3. In small bowl, whisk flaxseed and water to make a “flax egg.” Set aside to set for 5 minutes.

4. Mix almond flour, coconut sugar, baking soda and salt in large bowl. Add flax egg, coconut oil, vanilla extract and almond 

extract, stirring to combine. You should have smooth dough that’s slightly sticky and easy to form into balls.

5. Scoop dough into 1-inch balls. Place 2 inches apart on prepared baking sheet and gently flatten cookies with hands (they 

won’t spread much while baking). Use thumb to make a small indentation in each cookie. Fill cookies with ½ teaspoon chia 

jam.

6. Bake 11 minutes. Allow cookies to cool on pan for 10 minutes before transferring to a wire rack to cool completely.

Flourless Vegan 
Washington Red 
Raspberry Thumbprint 
Cookies
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YIELD
8 Servings

INGREDIENTS
¾ cup granulated sugar

½ cup unsalted butter, softened

2 large eggs

1 cup all-purpose flour, sifted

1 teaspoon baking powder

1 teaspoon vanilla

12 ounces frozen Washington red raspberries

Topping:

½ cup chopped pecans

1 tablespoon granulated sugar

1 tablespoon lemon juice

1 teaspoon cinnamon

Whipped cream

DIRECTIONS
1. Preheat oven to 350ºF. Spray 9x9-inch baking pan with nonstick cooking spray. Set aside.

2. Using stand mixer or hand mixer, cream sugar and butter in bowl. Add eggs, one at a time, and continue to beat until well 

incorporated.

3. Add flour, baking powder and vanilla. Beat well.

4. Pour batter into prepared baking pan and spread evenly. Place frozen raspberries on top.

5. In small bowl, mix pecans, sugar, lemon juice and cinnamon. Sprinkle evenly over raspberries.

6. Bake 1 hour, or until cooked through. Remove from oven and let cool.

7. Serve with dollop of whipped cream.

Washington Red 
Raspberry Pecan 
Topped Cake
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YIELD
8 Servings

INGREDIENTS

Curst & Topping:

3/4 cup + 1/4 cup walnuts, divided

3/4 cup whole wheat flour

3/4 cup all-purpose flour

1/2 cup brown sugar

Pinch of salt

4 tablespoons cold butter

1 large egg

2 tablespoons canola oil

1 teaspoon vanilla extract

1/4 teaspoon almond extract

Filling:

3 cups frozen Washington red raspberries

1/4 cup powdered sugar

1/4 cup cornstarch

2 fresh peaches, peeled, pitted, chopped

DIRECTIONS
1. Preheat oven to 400ºF. 

2. Add ¾ cup walnuts, whole wheat flour, all-purpose flour, brown sugar, salt and butter to food processor. Pulse until mixture 

resembles coarse crumbs. 

3. In small bowl, whisk egg, oil, vanilla extract and almond extract. Slowly add to food processor and blend until stiff dough 

forms. Reserve 1/2 cup dough mixture and toss with remaining 1/4 cup walnuts to make topping. Set aside.

4. Press dough into lightly greased pie dish making sure there are no cracks. Set aside.

5. Add raspberries, powdered sugar and cornstarch to medium saucepan and cook until thick; remove from heat. Stir in 

peaches.

6. Pour raspberry and peach mixture into pie crust and sprinkle with topping. Bake 15 minutes, then reduce temperature to 

350ºF and bake additional 30 minutes, until golden and bubbling.

Washington Red 
Raspberry Peach Pie
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YIELD
8-12 Servings

INGREDIENTS
1 loaf brioche bread

4 cups frozen Washington red raspberries

4 cups frozen blueberries

3 cups fresh strawberries, sliced

½ cup water

1 ¾ cup sugar

1 teaspoon fresh lemon zest

1 package (1.25 ounces) + 1 teaspoon powdered gelatin

Recipe provided by Macrina Bakery

DIRECTIONS

1. Line 9” mixing bowl with plastic wrap. This will take two pieces with each side extending 3-4 inches.

2. Remove crust from brioche loaf. Cut ¼-inch slices and begin to line mold. Cut a circle (the size of the bowl base) and place in 
base of bowl. Then cut accordingly to cover entire bowl interior. This requires cutting odd-shaped pieces to fill in openings. 
Larger pieces work best, filling in with little triangles where needed. Don’t discard remaining bread as you will need to cover 
as final step.

3. In a large saucepan, add in half the berries. Add water, sugar and lemon zest. Cook over medium heat to release juices; 3-5 
minutes. Berries need to be very soupy. Turn off heat and sprinkle powdered gelatin over surface of saucepan. Whisk to 
dissolve into warm mixture.  

4. Add in remaining berries and warm 2-4 minutes over low heat. 

5. Ladle juice into brioche-lined mold saturating bread, so bread is purple. Add in berries and top with remaining brioche in a 
single layer, pressing gently to compress juices and berries in mold.  

6. If there are brioche strips higher than top layer of brioche, use a knife and gently cut so they are level with top layer.

7. Fold extending plastic wrap over Charlotte to seal it. 

8. Find something heavy that is the same diameter as bowl and place it on top as a weight to continue to compress the 
Charlotte and ensure brioche is fully saturated in berry juice.

9. Refrigerate for a minimum of 4 hours to set gelatin. 

10. Remove plastic from top of Charlotte. Place serving dish on rim of bowl and invert for serving. Bowl will lift off and then peel 
away plastic liner. If there are any white or unsaturated areas, heat up a handful of blueberries with a splash of water and 
sugar and cook until berries are soft. Pass through a sieve and paint white areas with warm glaze. Any excess can be used as 
a sauce when serving.

11. Garnish with berries and edible flowers. 

12. Serve with lightly sweetened whipped cream or vanilla ice cream.

Summer Washington 
Berry Charlotte
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YIELD
4 cups

INGREDIENTS
10 ounces frozen Washington red raspberries 

12 ounces frozen cranberries

8 ounces granulated sugar

4 ounces water

½ teaspoon fresh thyme, finely chopped

Recipe provided by Macrina Bakery

DIRECTIONS

1. Add raspberries, cranberries, sugar and water to a 

medium saucepan. Cook over medium-low heat 10 

minutes. 

2. Add thyme and cook 2 minutes. Compote should be 

reduced and slightly thick in texture. 

3. Pour into a heat-safe container to cool. Compote will 

hold for up to 1 week in covered container in refrigerator.

Washington Red 
Raspberry & Cranberry 
Compote
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YIELD
1 (12-cup) Bundt cake; Serves 10

INGREDIENTS
2 tablespoons canola oil

4 cups unbleached all-purpose flour, divided

1 tablespoon baking powder

½ teaspoon baking soda

½ teaspoon salt

3 tablespoons fresh lemon zest (about 2 lemons, 

zested)

2 sticks (8 ounces) unsalted butter, at room 

temperature

2 ¼ cups sugar

5 large eggs

¼ cup fresh lemon juice (about 1 lemon, juiced)

½ cup nonfat yogurt

2 cups frozen Washington red raspberries

1 cup powdered sugar, sifted

1 tablespoon raspberry jam

1 tablespoon + 1 teaspoon water

Recipe provided by Macrina Bakery

DIRECTIONS
1. Preheat oven to 325°F. 

2. Line a rimmed baking sheet with parchment paper and set aside.

3. Brush Bundt pan with canola oil and sprinkle with ¼ cup flour. Cover evenly with flour and shake out any excess. Set aside.

4. In a medium bowl, sift together flour, baking powder, baking soda and salt. Add lemon zest and mix thoroughly. Set aside.

5. In a bowl of a stand mixer, place butter and sugar. With a paddle attachment, cream for 3- 5 minutes or until mixture is lighter 
in texture and pale in color. Scrape bowl's edge to ensure it’s well creamed.

6. Add in eggs one at a time, waiting until each egg is fully incorporated. Scrape bowl frequently to ensure mixture is well 
combined. Add lemon juice and incorporate.

7. Alternate flour mixture and yogurt, adding in 3 additions. Remove bowl from mixer and gently fold in raspberries, ensuring 
all is combined.

8. Pour batter into prepared Bundt pan. Level batter in pan and bake approximately 45 minutes. Top of cake will be golden 
brown and when pierced with a toothpick it comes out clean.

9. Let cool 1 hour. Release cake from pan using a paring knife around edge, following curve of pan. Invert cake onto plate and 
remove pan. 

10. In a small bowl, add powdered sugar, raspberry jam and water. With a fork, combine well and drizzle over coffee cake. 

11. For decoration, add additional raspberries and/or sugared edible flowers or herbs. 

Washington Red Raspberry Lemon Coffee Cake
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YIELD
8 Servings

INGREDIENTS
Crumble topping:

¾ cup unbleached all-purpose flour

2/3 cup sliced almonds

2/3 cup brown sugar

4 ounces unsalted butter, chilled and cut into ½” cubes 

Pie Filling:

4 nectarines, remove pit and cut into ½” slices

2 cups frozen Washington red raspberries

1/3 cup brown sugar

½ cup granulated sugar

¼ cup unbleached all-purpose flour

¾ teaspoon almond extract

½ teaspoon vanilla extract

2 tablespoons fresh lemon juice

1 blind pre-baked 9” pie shell

Recipe provided by Macrina Bakery

DIRECTIONS

1. Preheat oven to 350°F. 

2. Line a rimmed baking sheet with parchment paper.

3. Crumble topping: In bowl of stand mixer, add flour, almonds and brown sugar. Using paddle attachment, mix well and begin 

adding chilled butter. Mix on medium speed 2-3 minutes until it has coarse crumbly texture. Set aside.

4. Pie filling: In medium bowl, add nectarines, raspberries, brown sugar, granulated sugar, flour, almond extract, vanilla extract 

and lemon juice. Toss to combine. 

5. Place pie filling in pre-baked pie shell. Top with crumble topping.

6. Place pie on lined baking sheet and bake 80-90 minutes. Top should be golden brown and bubbling at edges and in center of 

pie. Let cool 1 hour. 

7. Serve with your favorite vanilla or almond ice cream.

Washington Red 
Raspberry & Necatrine 
Crumb Pie
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About Us
The Washington Red Raspberry Commission (WRRC) was formed in 1976 to support and 
promote the raspberry industry. We are composed of 9 grower board members who oversee 
programs that facilitate cultural and harvesting improvements, and regulate unfair trade 
practices within the industry. 

The WRRC's mission is to create a positive future for Washington red raspberry growers through 
research, marketing and advocacy. 

There are over 40 different suppliers of Washington red raspberry products. Each company is 
committed to growing, harvesting and processing the highest quality berries in the world, and 
meeting the most stringent quality standards on the planet.

Our growers and processors are spread throughout southern Canada, the western part of 
Washington state and northern Oregon.

redrazz.org

Visit redrazz.org for more information. Get social with us and share your raspberry thoughts, recipes and stories:

redrazz.org @redrazz @red_razz@red_raspberries @red_razz


