
Gingered apples caramelized and piled high...abundantly topped with buttery, 
crisp cinnamon’d granola crumbles.
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apple crisp

of operators list apple desserts as a regular menu staple. 
Desserts that are easy to prep and serve (like cobblers and 
crisps) are top performers
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Upsell with pairings
• Amber Ale or Lager
• Cinnamon-spiced iced tea

menu inspiration
• Place an entire unwrapped tray in oven, 

bake in convection at 340F 
(conventional at 375F) for 20 minutes. 
Great for family style dining, catering or 
inline tray dining.

• Alternate names options: Old-Fashioned 
Apple Crisp, Grandmas Apple Crisp, 
Apple Crumble, Homestyle Apple Bake

Product benefits
• Ready-to-Indulge. Thaw-and-Serve.
• Consistent quality & portion control
• Real Ingredients

Shelf Life
• Frozen: 18 months; Once thawed, under 

refrigeration: 5 days (covered)


