Looking to elevate your menu
offerings? Frozen Washington
Red Raspberries will enhance
menu offerings across the
board. Red raspberries are

a popular, versatile fruit that
compliments many menu
items. The rose, floral notes of
raspberries also provide the
perfect aroma to complement
your sauces, desserts, and
entrees. Kids love them! And
chefs love them too, because
raspberries are nutrient-dense
and easy to use. Here are
some menu ideas that will bring
razzy excitement to your menu.
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! LUNCH

BREAKFAST
: Baked berry oatmeal

Razzy overnight oats
Berry blast off parfait
Fruit baked French toast
Raspberry oatmeal bars
Raspberry yogurt muffins

Lemon and raspberry muffins

Raspberry peanut butter
waffles

: SNACKS

i Baked berry oatmeal
Yogurt pops

: Raspberry yogurt dip

Raspberry granola energy
bites

Raspberry crush peanut
butter sandwich

Sweet and sticky raspberry

chicken wings

BBQ raspberry chipotle
chicken taquitos

i Chipotle raspberry flatbread

pizza

: Pulled pork or chicken
quesadillas with spicy
raspberry salsa

Raspberry grilled cheese
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:{ BEVERAGES

Banana berry smoothie
Raspberry peach lemonade

Raspberry basil infused water
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i ! SALADS

Raspberry barley salad

Triple berry fruit salad
Spinach berry salad
Spring mix apple raspberry

salad

’ Raspberry chicken salad
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.| DESSERTS

Berry bread pudding

Triple berry crumble

Raspberry quick bread
Raspberry sorbet
Raspberry vanilla pudding

Raspberry mousse

i Red razz brownies

:{ CONDIMENTS

Raspberry corn relish
Raspberry habanero relish

Raspberry sauce for
pancakes, waffles or
French toast

Raspberry balsamic
vinaigrette dressings
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