
Made from 100% fruit picked at the peak of 

freshness. Tastecraft Freeze-Dried Whole 

Raspberries offers all the benefits of fresh 

raspberries with the added convenience of shelf 

stability. It is a dynamic ingredient that enhances 

a variety of signature recipes by adding texture, 

flavor and visual appeal.

Applications: Use as an attractive garnish or flavorful 

ingredient. Garnish and float in drinks or blend it into 

smoothies. Top on ice cream, desserts and salads or 

incorporate into baked goods. Alternatively process the fruit 

into a fine powder to mix into marinades and sauces or use as 

an unique rimmer for cocktails.

WHOLE RASPBERRIES

Ingredient List: Raspberries

Unit Size: 50g pouch

Case Pack Size: 12/50g pouches per case

Storage & Handling: Shelf life is 24 months unopened in 

original packaging. Store in a cool, dry environment at or 

below 74ºF. Avoid freezing temperatures and humidity. For 

optimal quality after opening, always reseal the package and 

limit exposure to humidity.

PURE FREEZE-DRIED FRUIT

For more information visit perfectpuree.com/tastecraft or call 1-800-556-3707

For a list of local foodservice distributors visit perfectpuree.com/distributorlist

Manufactured for Döhler, offered by The Perfect Purée

GLUTEN-FREEVEGAN NON-GMO


