Blackberry
With its dark purple-red color and deep, rich dusky
ﬂavor, this berry is considered the ‘Cabernet’ of
blackberries. Our Blackberry puree captures all
the renowned characteristics of this unique and
distinctive berry. Whether used in a dessert sauce or
savory dish, Blackberry makes a statement in ﬂavor,
color and aroma.

Nutrition Facts

Product Speciﬁcs
Ingredient List: Blackberries, cane sugar, fruit pectin,
citric and ascorbic acids
Pack Size: 6/30 oz. wide mouthed HPDE jars per case.
Each jar attaches to a standard bar pour spout.
Brix: 20.0 - 22.0 / pH: 2.7 - 3.7
Kosher:
Conversion: 1- 30 oz. = 0.85 kg Net Wt.
1- 6/30 oz. case = 5.1 kg Net Wt.
Approx. ﬂ. oz. per jar = 27 ﬂ. oz.
Handling: Keep frozen. Product good for 7-10 days
thawed and refrigerated at 40° F and up to 24 months
frozen from manufactured date.
Complimentary Flavors: Cream and balsamic
vinegar

About 13 servings per container
Serving size
1/4 cup (64g)

Flavor Alternatives: Other intense berriesRaspberry, Cherry, and Blueberry

Vitamin D 0mcg 0%

•

Iron 0.6mg 4%

• Potas. 120mg 2%

Amount per serving

50

Calories

% Daily Value*
0%

Total Fat 0g
Saturated Fat 0g

0%

Trans Fat 0g
Cholesterol 0mg

0%

Sodium 0mg

0%

Total Carbohydrate 12g

4%

Dietary Fiber less than 1g

3%

Total Sugars 11g
Includes 5g Added Sugars

10%

Protein 1g
Calcium 0mg 0%

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

Interesting...

A cross between the Chehalem and Olallieberry Blackberry, this variety makes the traditional blackberry stand up
and take notice. The fruit is harvested around mid-July to mid-August, are medium in size and deep black/purple
in color. With its deep, sweet and rich ﬂavor, our Blackberry is a superb puree for berry ﬂavored desserts and
sauces.

Classic & Contemporary Uses

Use in cocktails, non-alcoholic oﬀerings, desserts, confections, ice cream, savory sauces, vinaigrettes and much
more.
Flavor inspiration: Blackberry bourbon sauce, blackberry coriander glaze, cheesecake, sauces for poultry and
game, sorbets, compound butters, lemonades, brambles, martinis and margaritas.

Visit our website for more information and professional recipes www.perfectpuree.com

Apricot

Banana

Black Currant

Blueberry

Cherry

Coconut

Ginger

Green Apple

Guava
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Lychee

Mango

Papaya
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Blackberry Ice Cream

Blackberry Compound Butter

Servings: 8

Servings: 20

Serving size: 1 cup

Serving size: 1/4” slice

16 oz. The Perfect Purée Blackberry Puree, thawed
24 oz. heavy cream
24 oz. light cream
2 cups granulated sugar

Method:
1. Mix light cream, heavy cream and sugar in a medium
saucepan. Bring ingredients to a boil, reduce heat and
simmer for 3 minutes, stirring occasionally.
2. Remove pan from heat, stir in Blackberry puree, and allow
to cool to room temperature.
3. Pour into ice cream maker and freeze according to
manufacturer’s directions.
________________________________________

• 1 cup The Perfect Purée Blackberry Puree, thawed
• 2 tbsp. white wine vinegar
•     1 cup unsalted butter, softened
• 1/2 tsp. salt
• 1/8 tsp. white pepper
Method:
1.
2.
3.

Blackberry Ginger Chutney
Yield: 64 - 2 oz. portions

•
•
•
•
•
•
•
•
•

30 oz. The Perfect Purée Blackberry Puree, thawed
6 black peppercorns, cracked
1 tbsp. pickling spice
1 cup finely diced yellow onion
1 cup red wine vinegar
1 cup dark brown sugar
1/2 cup ginger, diced finely
2 cloves garlic, chopped
1/2 tsp. kosher salt

4.
5.

In a small sauce pan stir together Blackberry puree and
vinegar.
Heat mixture to boiling; remove from heat. Cool to room
temperature.
When the Blackberry mixture is completely cooled, whip
butter on high speed of electric mixer for 4 to 5 minutes,
until light and creamy. Beat in blackberry mixture until
well blended.
Beat in salt and pepper; taste sauce for seasoning.
Roll mixture into a log; wrap in plastic wrap and chill
until needed. To serve, cut into 1/4” thick slices.

Serving Suggestions:
Compound butters such as this one are perfect served on
top of grilled poultry or fish, or presented with a basket of
warm breads or popovers. Try this butter on a brunch table
to accompany waffles, pancakes, or french toast.

Method:
1. Place pickling spice and black peppercorns in a
cheesecloth, and tie into a sachet.
2. Combine Blackberry puree, onion, vinegar, brown sugar,
ginger, garlic, salt and pepper in a saucepot and bring to a
boil. Reduce to simmer and cook until the onions are clear
and the mixture is reduced to a loosely thickened mixture.
3. Cool then remove sachet.
4. The chutney can be held almost indefinitely in the
refrigerator.

Visit our website for more information and professional recipes www.perfectpuree.com

Strawberry

Red Raspberry

Prickly Pear

Key Lime

Meyer Lemon

Passion Fruit

White Peach

Blackberry

Blood Orange

Pear

