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SARA LEE PRODUCT PORTFOLIO

When the time is ripe harvest-wise, the smart operator throws everything at it 
menu-wise. And Sara Lee’s “Everything…” promotions are designed to make this 

easier and more profitable than ever for the food service operator.

Each month-long promotion is timed to high season for a popular fruit or 
ingredient, e.g. blueberries in July, apples in October, chocolate in February 

and Valentine’s Day. Through Sara Lee and our sister brands (Chef Pierre and 
Gourmet Bistro Bakery), we proudly give you a solid foundation on the sweet side 

of your menu, with the freedom to extend it to the savory side.
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Highly regarded among superfoods, packed with flavor,  
and wildly popular among consumers, blueberries are natural  
winners in every respect.

To promote our “everything blueberry” desserts and pastries,  
we use the theme “Berry Good”. And since these baked goods are 
just a portion of your menu, we don’t just allow you to extend this 
theme to promote other blueberry menu items, we ENCOURAGE 
it! Download the Berry Good font-based graphic as a stand-alone 
(JPG) graphic and use it on other in-house marketing materials 
and point of service menu identifiers for savory dishes as well. 
We’ll even provide ideas to help you think big picture on how  
the “Berry Good” theme can promote everything blueberry  
across the menu board.

“Berry Good” indeed!
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When fruit, veggies and other items are in high season, they 
are enjoying front-of-mind consumer awareness. With taste 
and demand at their peaks, they’re showcased on TV, media, 
supermarkets and recipes at nearly every turn. 

Ride the publicity wave by peppering your café’s menu with both 
sweet and savory flavor profiles. By doing so you showcase your 
team’s culinary talents, remind your customers that you’re in touch 
with trends, and keep your dining services fresh and interesting.

Riding high, seasonally speaking
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SPECS

Order product through your GPO or authorized food distribution 
company.
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SARA LEE – BERRY GOOD – EVERYTHING BLUEBERRY
PRODUCT ORDER INFORMATION

SKU Product Description Per Case 

#9282 Un-Baked Blueberry Hi-Pie •  6 ,  47  oz.  P ies

•  8  Cuts  Per Pie 

•  48 Servings

#0889 Latt ice Top Pre-Baked Pre-Cut 
Blueberry Pie 

•  6 ,  34 oz.  P ies 

•  8  Pre-Cut  S l ices 
   Per Pie 

•  48 Servings 

#9379 Blueberry Lemon Meringue •  4 ,  46 oz.  P ies 

•  10 Pre-Cut 
   S l ices  Per Pie

•  40 Servings

#5456 Blueberry Cobbler  •  2 ,  80 oz.  Trays 

• 40, 4 oz. Servings 

#8607 Large Blueberry Muff in •  4  Trays

•12,  4 .3  oz. 
  Muff ins  Per Tray

• 48 Servings 

#8336 Blueberry Danish • 6  Trays

• 8,  4  oz.  
  Danish Per Tray 

•  48 Servings
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BLUEBERRY DANISH 
(You might be doing this already. If you aren’t, you will!)

Chef Pierre’s 4-oz Blueberry Danish is an exceptional product in 
every respect. Classic all-butter dough layered to lock in moisture. 
Perfectly sweet blueberry filling. Each is hand-shaped before baking 
for a genuine made-from-scratch look. Delivered to you frozen and 
unwrapped in cardboard trays to keep each picture perfect.

THAWING DIRECTIONS: 
• Leave Danish in wrapped tray. 
• Thaw covered at room temperature for 1-1/2 - 2 hours. 

HEATING DIRECTIONS - CONVENTIONAL OVEN:
• Pre-heat conventional oven to 350ºF. 
• Remove plastic overwrap. 
• Place Danish on sheet pan. 
• To crisp crust and warm interior, bake 8-10 minutes if frozen;  
 5-6 minutes if thawed.

Option 2: Griddle me this
If you don’t have a self-service pizza station, you can still offer 
heated Danish. Use your grill–which is open anyway–and set  
a steam table pan aside and feature “Hot off the griddle 
Blueberry Danish”. 

Better yet, offer them made-to-order! It only takes a couple 
minutes to get the bottom of the Danish golden brown and 
heated through. This enhances the flavor profile and adds to  
its appeal. 

If you do so, cut the griddled Danish in half before plating to 
distinguish the finished product, make it easier to eat, and 
command a premium price!

Option 1: Put the hot top back in action
Nearly every non-commercial food service operation has a 
glass hot top utilized for displaying self-service pizzas, calzones 
and flatbreads. Most of us have tried Breakfast Pizzas–pizza 
topped with scrambled eggs, breakfast meats, and omelet-
style cheeses and veggies. 

While this menu option looked good on paper, most of us 
found its success in practice to be very limited. Hence many a 
glass hot top sits empty during breakfast service. (You know 
where we’re heading with this one…!)

So, here’s where the magic happens: Place the thawed 
Blueberry Danish directly on the pizza hot top (set on low). 
Let your customers help themselves. Maximize your retail 
space during breakfast. As self-service, no additional labor 
is required. And a delicious heated Danish can command an 
upcharge over your normal wrapped Danish price!

MAGIC MADE EASY: HOW TO HEAT UP BREAKFAST SALES
If you’ve tried them, you know that these Blueberry Danish are delicious served at room temperature.  

But it can get even better.
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BLUEBERRY COBBLER 
This comfort food classic is a natural crowd-pleaser–a high fruit-
to-filling ratio of flavorful Northern blueberries peering through the 
golden crust. While it might seem perfect for a self-service buffet, 
all it takes is one crust-lover to unbalance the dazzling good looks of 
this otherwise beautiful cobbler.

Proud to serve 
To keep everyone happy, we recommend that cobbler portions be 
individually cut and served. 

And even though this is all about blueberries, we suggest that you 
offer two varieties of cobbler each time you serve them. 

Blueberry Cobblers come packed in two ½ disposable steam table 
pans that fit perfectly on your steam table–a snap for adding 
outstanding color, taste and variety to your hot food offering. 

Features & Benefits
• Northern blueberries are the #1 ingredient on the label for a

high fruit-to-filling ratio.

• Fruit used is individually quick frozen (IQF) to lock in fresh flavor
and maintain fruit integrity.

• Durable enough to withstand the rigors of the steam table for up
to 5 hours, ideal for buffets, dessert bars, and catering functions.

• Kosher KVH-D.

HEATING DIRECTIONS - CONVENTIONAL OVEN: 
• Pre-heat conventional oven to 400ºF.
• Place on flat baking sheet.
• Bake 60-70 minutes until crusts are light brown or filling begins

to boil.
• Cool at room temperature for a minimum of 2 hours.

HEATING DIRECTIONS - CONVECTION OVEN:
• Pre-heat convection oven to 350ºF.
• Place on flat baking sheet.
• Bake 45-55 minutes until crusts are light brown or filling

begins to boil.
• Cool at room temperature for a minimum of 2 hours.
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BLUEBERRY LATTICE TOP PIE
& BLUEBERRY LEMON MERINGUE PIE 
Here’s the perfect answer to a popular demand for uniform slice 
of delicious pie. Each slice of perfectly baked pie is separated by a 
paper divider to keep it intact and easy to serve. 

Good for Grab n’ Go:  
It’s common in non-commercial operations to place 
a slice of pie as a grab n’ go dessert into a see-thru 
plastic container with snap lid. In fact, we have those 
containers available for you at a discounted price on 
our Bakery-To-Go Website: bakeryanddessertstogo.com

…Great for Premium Self-Serve: 
While the need for grab-n-go convenience may be there, when you 
place anything in a clamshell, the quality perception is diminished. 
As an alternative or additional service option, we recommend 
maximizing the sales appeal of these picture-perfect pies. 

Place slices of both on display 
platters and offer them self-
service at a premium price. 
This presentation style is 
enticing, and it allows the 
customer to see the quality 
of the product. You are 
guaranteed to sell more pie 
and at a premium price.  

Features & Benefits
• Pre-baked to reduce prep   
 time, save labor and eliminate the waste and inconsistency that  
 comes from over/under baking. 

• Pre-sliced for quick and easy plating. 

• Pre-portioned for consistent serving sizes and plate appearance,  
 controlled food cost and less waste. 

• Thaw only the number of servings you need each day.

• Kosher KVH-D.
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BLUEBERRY LEMON MERINGUE PIE BLUEBERRY LATTICE TOP PIE

THAWING DIRECTIONS: 
•  Remove frozen pie from carton and remove   
 overwrap. 
• With gloved hands, remove desired slice(s) from  
 pie pan. 
• Gently pull paper dividers from sides of slice and   
 plate frozen slice. 
• Thaw slices, covered for 1 ½ - 2 hours. 
   For best flavor, use thawed pie within 3 days. 
   Note: if thawing whole pie, remove slice from tin   
 with a pie server. 
    If displaying whole, paper dividers may be   
 removed for a more homemade appearance. 
    For best results, thaw slices daily and return 
  unused portions to frozen storage for up to  
 2 weeks. 

MICROWAVE HEATING (1000 WATT HIGH POWER):
•  Place one slice on a microwave-safe plate. 
•  Microwave about 20 seconds if refrigerated;  
 40 seconds if frozen.

THAWING DIRECTIONS: 
•  Store frozen. 
•  Thaw pie covered in refrigerator. Do not refreeze.  

WHOLE PIE SERVING DIRECTIONS: 
•  Remove overwrap and dome.
•  Thaw pie covered for 8-10 hours or overnight.  
•  For best results, serve portions immediately after   
 thawing. 
•  Hold unused portions covered for up to 3 days  
 in the refrigerator.  

SLICE SERVING DIRECTIONS: 
•  Remove overwrap and dome. Use pie server to   
 separate frozen pie slice(s) from pie pan. 
•  Gently pull paper dividers from sides of slice(s);   
 plate slice(s).  
•  Thaw covered for 2-3 hours in refrigerator.  
•  For best results, serve portions immediately  
 after thawing. 
•  Hold unused portions covered for up to 3 days 
  in the refrigerator. 
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BLUEBERRY HI-PIE (UNBAKED) 
High style at the dessert table never looked better. The pie is packed 
high, the crust is gorgeously golden and flaky, and the blueberry 
filling is just plain delicious. 

This pie requires baking and care while cutting. We recommend 
spotlighting it for special occasions and smaller catering applications 
such as business meetings, department gatherings, board dinners, 
and other locations and events where a special dessert is called 
for. For added éclat, serve it warm with a scoop of vanilla ice cream 
garnished with a sprig of fresh mint. 

Features & Benefits
• Over a pound of perfectly ripe, fresh-picked fruit in every  
 Hi-Pie® dessert.

• Innovative process tumbles fruit with sugar and spices for   
 consistent flavor in every slice.

• Top crust bakes up tender and flaky, made without  
 reworked dough.

• Kosher KVH-D

HEATING DIRECTIONS - CONVENTIONAL OVEN: 
• Pre-heat conventional oven to 400ºF. 
• Cut four 1” slits in top crust. 
• Place on flat baking sheet. 
• Bake for approximately 65 - 70 minutes, until crust is light brown 
 or filling begins to boil. 
• Cool at room temperature for a minimum of 2 hours. 

HEATING DIRECTIONS - CONVECTION OVEN: 
• Pre-heat convection oven to 350ºF. 
• Cut four 1” slits in top crust. 
• Place on flat baking sheet. 
• Bake for approximately 50 - 55 minutes, until crust is light brown  
 or filling begins to boil. 
• Cool at room temperature for a minimum of 2 hours.
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LARGE BLUEBERRY MUFFIN 
These delicious muffins are packaged frozen in a slotted tray to 
keep them separated and stable during shipping. The extra care 
is worth it to ensure that they arrive with that made-from-scratch, 
just-baked look as well as the convenience of thawing and serving 
as needed. Cut down on waste while you offer a consistently high-
quality product. 

These muffins should be an integral part of your daily breakfast 
pastry display. Want to see sales grow even faster? Pack 4 blueberry 
muffins per box with a see-thru cello window and stack then at the 
cash register for impulse purchase. Customers will buy them for 
colleagues and co-workers. 

Check out the craft and white bakery box options at 
discounted prices on our Bakery-To-Go Website: 
bakeryanddessertstogo.com

Features & Benefits
• Intense natural blueberry taste

• Blueberries are added to the muffin crown for a made-from-  
 scratch appearance

• Packed in durable plastic trays to protect product during shipping

• Kosher KVH-D

THAWING DIRECTIONS: 
• Leave frozen muffins in tray with plastic wrap on. 
• Thaw covered at room temperature about 4 hours.  

HEATING DIRECTIONS - CONVENTIONAL OVEN: 
• Pre-heat conventional oven to 325°F. 
• Remove muffins from packaging and place on   
 sheet pan.  
• To crisp crown and warm interior, bake 20-25   
 minutes if frozen; 20 minutes if refrigerated;  
 8-10 minutes if thawed.

HEATING DIRECTIONS - CONVECTION OVEN: 
• Pre-heat convection oven to 325°F.  
• Remove muffins from packaging and place on   
 sheet pan. 
• To crisp crown and warm interior, bake 12-15 
 minutes if frozen; 5 minutes if refrigerated and  
 4-5 minutes if thawed.  

MICROWAVE HEATING (1000 WATT HIGH POWER): 
• Remove muffin from packaging and place on a 
 microwave-safe plate. 
• Microwave heat: 35-40 seconds if frozen;  
 20-25 seconds if refrigerated; 15-20 seconds  
 if thawed.  
• Let stand in microwave for 1-2 minutes before 
 serving to ensure an even internal temperature.
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SUGGESTED SELLING PRICE

SARA LEE – BERRY GOOD – EVERYTHING BLUEBERRY 

Product 
Description

Portion Size 
OZ.

Average 
Servings 
Per Case 

Approximate 
Product Cost  

$

Approximate 
Product Cost 

 %

Suggested 
Selling Price  

$ (Hi/Low)

Un-Baked 
Blueberry 
Hi-Pie 
#9282 

Approx. 
5 .9  OZ.

48 1.29 40%

45%

3.19

2.89

Latt ice Top 
Pre-Baked 
Pre-Cut 
Blueberry Pie    
#0889

Approx. 
4 .2  OZ.

48 1.23 40%

45%

2.99

2.79

Blueberry 
Lemon 
Meringue   
#9379

Approx. 
4 .6  OZ

40 1.35 40%

45%

3.29

2.99

Blueberry 
Cobbler  
#5456

Approx. 
4  OZ  

40 0.69 40%

45%

1.69

1.49

Large 
Blueberry 
Muff in 
#8607

4.3 OZ. 48 0.88 40%

45%

2.19

1.99

Blueberry 
Danish  
#8336

4 OZ. 48 1.01 40%

45%

2.49

2.19

*Not actual pricing. Use for illustrative purposes only.
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MENU VERSATILITY

SAVORY THIS 
For Everything Blueberry, we have you covered on the baked goods 
side. This berry good concept deserves to be extended across the 
menu board. Fresh or frozen, blueberries are a versatile ingredient 
that pairs well with a wide variety of flavors and cuisines. 

Lemon and mint are popular pairings with blueberries, but there  
are many other ingredients that should be considered when 
developing dishes.

Blueberries are a versatile base ingredient as a sweetener for 
syrups, vinaigrettes for salads, yogurt, smoothies and glazes. Use 
blueberries with a touch of lemon or ginger to make wonderful 
infused water. 

Savory Complements
Some pairing ideas to prime the palate:

Fresh Herbs & Condiments:
 • Sage, rosemary, basil, balsamic vinegar, soy sauce 

Cheeses:
 • Creamy cheeses like ricotta, goat cheese and feta 

Fresh Vegetables: 
 • Cucumbers, Shiitake mushrooms, sweet onions and garlic 

Grains & Starches: 
 • Faro, steel cut oats or risottos

Proteins & Meats:
 • Tuna, chicken, pork and duck 

Nuts:
 • Pistachios, toasted almonds 

Heat:
 • Jalapenos, poblanos
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EVERYTHING BLUEBERRY–EVERYWHERE!

The berry goodness rates a place at many stations: 

Breakfast Oatmeal: 
 • Offer a chilled bowl of fresh blueberries at the 
   hot oatmeal station

Bakery Display:
 • Blueberry Muffins 

 • Blueberry Danish

Deli:
 • Panini with creamy goat cheese, fresh 
  blueberries and chopped fresh basil on  
  whole wheat  

 • Roast turkey and applewood smoked deli ham  
  with arugula and blueberry mayo on whole  
  grain bread 

Salad Bar- Composed Salads:
 • Fresh blueberries with lemon Supremes, 
  pistachio, grilled diced chicken thighs and 
  Julianne poblano peppers tossed with spring  
  mix and topped with crumbled goat cheese  
  and house-made blueberry vinaigrette

 • Fresh fruit salad with blueberries, watermelon, 
   arugula, wasabi peas, mint, and cilantro with  
  soy sauce drizzle

Self-service Pizza:
 • Warmed Blueberry Danish (breakfast)

 • Blueberry Flatbread with prosciutto and  
  goat cheese

 • Blueberry Pizza with red onion, bacon,  
  mozzarella, basil chiffonade and black pepper 

CU PS HC SD BI

Grill:
 • Grilled Blueberry Danish

 • Grilled cheese with white cheddar, blueberries 
  and ham 

 • Blueberry bacon grilled cheese with applewood 
  smoked bacon, shredded Monterey Jack cheese,  
  julienne jalapeno peppers and house-made  
  blueberry jam

Entrees:
 • Roast pork loin with balsamic blueberry sauce

 • Sautéed chicken thighs served over blueberry  
  risotto topped with chiffonade of fresh sage and  
  toasted almonds   

 • Pork spareribs with blueberry bourbon  
  BBQ sauce

Desserts:
 • Hot Blueberry Cobbler

 • Lattice Top Blueberry Pie

 • Blueberry Lemon Meringue Pie 

Smoothie:
 • Blueberry banana smoothie 

 • Blueberry green tea smoothie

 College & UniversitiesCU

SECTOR SUMMARY

Private SchoolsPS HealthcareHC Senior DiningSD Business & IndustryBI



PRINT MARKETING

EDITABLE FLYER (8.5” X 11”)
Customize the flyer with your own price. Print color copies to post 
at point of service, the café entrance, and high traffic areas around 
the facility.

Download Editable Flyer PDF
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https://reply4info.s3-us-west-2.amazonaws.com/SL/BTG/assets/document/SL_BluBerry-HiPie_POS.pdf
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PRINT MARKETING

EDITABLE FLYER (8.5” X 11”)
Customize the flyer with your own price. Print color copies to post 
at point of service, the café entrance, and high traffic areas around 
the facility.

Download Editable Flyer PDF

https://reply4info.s3-us-west-2.amazonaws.com/SL/BTG/assets/document/SL_BluBerry-Lattice_POS.pdf
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EDITABLE FLYER (8.5” X 11”)
Customize the flyer with your own price. Print color copies to post 
at point of service, the café entrance, and high traffic areas around 
the facility.

Download Editable Flyer PDF

https://reply4info.s3-us-west-2.amazonaws.com/SL/BTG/assets/document/SL_BluBerry-Chiffon_POS.pdf
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EDITABLE FLYER (8.5” X 11”)
Customize the flyer with your own price. Print color copies to post 
at point of service, the café entrance, and high traffic areas around 
the facility.

Download Editable Flyer PDF

https://reply4info.s3-us-west-2.amazonaws.com/SL/BTG/assets/document/SL_BluBerry-Cobbler_POS.pdf
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EDITABLE FLYER (8.5” X 11”)
Customize the flyer with your own price. Print color copies to post 
at point of service, the café entrance, and high traffic areas around 
the facility.

Download Editable Flyer PDF

https://reply4info.s3-us-west-2.amazonaws.com/SL/BTG/assets/document/SL_BluBerry-Muffin_POS.pdf
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PRINT MARKETING

EDITABLE FLYER (8.5” X 11”)
Customize the flyer with your own price. Print color copies to post 
at point of service, the café entrance, and high traffic areas around 
the facility.

Download Editable Flyer PDF

https://reply4info.s3-us-west-2.amazonaws.com/SL/BTG/assets/document/SL_BluBerry-Danish_POS.pdf



