
Available IN 4 VARIETIES

MANGO STRAWBERRY BLACKBERRY PEACH

CHEF-READY 
FROZEN 
FRUIT PURÉES

Features & Benefits
• High Quality Fruit
• Picked at Peak Ripeness

• Pre-Blended 
• No Straining Required

• Consistent Quality & Taste
• Always in Season, Year-Round

ENTRÉES DESSERTS BEVERAGES SALAD DRESSINGS

STRAWBERRY & BANANA 
SMOOTHIE BOWL



Visit dolefoodservice.com for recipes, product video overviews and offers 
or call 800-723-9868 to contact a Dole Representative.
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DOLE® CHEF-READY FROZEN FRUIT PURÉES
Blackberry
Blackberry Purée, White Grape Juice Concentrate and Xanthan Gum.

55 g 50 0 0 0 10 0 11 3 8 0 <1 0 0 0 2

Mango
Mango Purée, White Grape Juice Concentrate and Xanthan Gum.

55 g 45 0 0 0 0 0 10 <1 9 0 0 4 0 0 0

Strawberry
Strawberry Purée, White Grape Juice Concentrate and Xanthan Gum.

55 g 35 0 0 0 10 0 8 1 5 0 0 0 0 0 0

Peach
Peach Purée (Peach, Ascorbic Acid (to promote color retention), Citric Acid and Malic Acid) and Xanthan Gum.

55 g 25 0 0 0 5 100 5 <1 4 0 0 0 0 0 0

* Percentages based on the daily value of a 2,000 calorie diet.

CASE SPECIFICATIONS Case UPC Pack/Size Case Dimensions

Case Weight

Case Cube Per Case Pallet Shelf LifeNet Gross

DOLE CHEF-READY FROZEN FRUIT PURÉES
Blackberry 100-71202-18714-8 8/30 oz. 19.188  x  9.813  x  6.125” 15 lb. 16 lb. 0.67 96 2-years

Mango 100-71202-10502-9 8/30 oz. 19.188  x  9.813  x  6.125” 15 lb. 16 lb. 0.67 96 2-years

Strawberry 100-71202-17139-0 8/30 oz. 19.188  x  9.813  x  6.125” 15 lb. 16 lb. 0.67 96 2-years

Peach 100-71202-27601-9 8/30 oz. 19.188  x  9.813  x  6.125” 15 lb. 16 lb. 0.67 96 2-years

KEEP FROZEN. REFRIGERATE ANY UNUSED FRUIT PUREE. DO NOT REFREEZE.

 @dolefoodservice

FOR ADDITIONAL RECIPE IDEAS GO TO 
DOLEFOODSERVICE.COM/RECIPES

PURE EASE  from KITCHEN TO BAR

BLENDER-LESS 
SMOOTHIES
No Blender? No Problem. 
Use a whisk to combine 
yogurt, fruit purée and 
juice in a large mixing 
bowl and you’ve got a 
sweet and refreshing 
fruit smoothie.

AGUA FRESCAS
Brighten up your beverage menu 
with a drink that’s trendy, 
refreshing and easy to customize. 
Just mix fruit purée with water and 
ice. Then add in your favorite spices 
and aromatics to create a truly 
unique beverage that complements 
your menu. PLUS 1 SAUCES

Use the Plus-1 Model to create 
“made-in-house” signature 
sauces. Simply add fruit purée 
to a staple condiment to create 
unique and tasty offerings like 
Blackberry BBQ or Mango Buffalo.

Strawberry 
Blender-less Smoothie

Blackberry 
Agua 
Fresca

Mango 
Buffalo 
Sauce


