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dessert kits & cobbler fillingS
CLASSIC PROFILES
• Orchard Fresh Cobbler® Fillings are made with the highest 

quality fruits.
• The slurry is carefully formulated to accentuate and  

protect the natural fruit flavor. 
• Fillings are sealed in high density barrier pouches to  

extend shelf life.
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directionS

Each Cobbler Kit comes packaged with all the ingredients to 
create 6 pans of comfort food at its finest.
• 6/ 4# pouches of Orchard Fresh Cobbler® Filling
• 6/ 1# pouches of Dessert Streusel Topping

Each Dessert Pizza Kits is packaged with all of the ingredients 
needed to turn dough into profits.
• 2/ .75 gallon pails of Orchard Fresh Fruit Filling®
• 6/ 1# pouches of Streusel Dessert Topping
• 2/ 2# sleeves of Vanilla EZ Dipp® Icing

KIT CONTENTS

Item # GTIN Description NET Pack Kosher

Cobbler Fillings

121921 10089763219215 Apple Orchard Fresh Cobbler® Filling 40 10/4# Pouches K-P

121902 10089763219024 Blackberry Orchard Fresh Cobbler® Filling 40 10/4# Pouches K-P

121904 10089763219048 Cherry Orchard Fresh Cobbler® Filling 40 10/4# Pouches K-P

121918 10089763219185 Peach Orchard Fresh Cobbler® Filling 40 10/4# Pouches K-P

121930 10089763219307 Strawberry Orchard Fresh Cobbler® Filling 40 10/4# Pouches K-P

Cobbler Kits

124118 00089763241189 Apple Orchard Fresh Cobbler® Kit 30 6/4# Pouches
6/1# Pouches

K-P

Pizza Kits

121431 00089763214312 Cherry Dessert Pizza Kit 25.25 2/.75 GL PL
6/1# Pouches
2/2# Sleeves

K-P

121396 00089763213964 Chunky Apple Dessert Pizza Kit 24 2/.75 GL PL
6/1# Pouches
2/2# Sleeves

K-P

COBBLER:
1. EMPTY ONE 4# POUCH INTO A 1/2 STEAM 
TABLE PAN.
2. SPREAD STREUSEL TOPPING EVENLY OVER FRUIT.
3. BAKE AT 350°F FOR 30-35 MINUTES, UNTIL 
HEATED THROUGHOUT AND TOPPING IS GOLDEN 
BROWN. 

PIZZA:
1. POSITION YOUR PREPARED CRUST ON A 12” 
PAN. SPREAD THE ORCHARD FRESH FILLING® 
OVER THE CRUST. EVENLY SPRINKLE THE STREUSEL 
DESSERT TOPPING OVER FILLING. 
2. BAKE AT NORMAL TIME AND TEMP FOR 
DOUGH.
3. BAKE AT 350°F FOR 30-35 MINUTES, UNTIL 
HEATED THROUGHOUT AND TOPPING IS GOLDEN 
BROWN. 


