FROM THE TREE
TO THE TABLE
FOODSERVICE

Healthful trends on menus are on the rise once again.
A number of restaurant chains like McDonald’s,
Popeye’s and Denny’s are making changes or \
additions to provide consumers with menu options that -

are lower in calories and more healthful . The goal is

to provide meals that meet certain nutrition standards.

Apples are at the forefront of these changes, whether ( )
fresh-cut or good old fashioned apple sauce. Look for
more opportunities to high-light Tree Top fresh-cut % )
apples or naturally sweetened apple sauce with

operators in your area.

1 000/ Made with 100% USA Apples has continued to develop a
o strong following with_restaurant guests. Since Tree Top
offers a large number of items using only 100% USA apples,

we are fortunate to meet this increasing demand from
operators. Qualifying items include: 64 oz Apple Juice,
3 Apple Blend, 200 ml Apple Juice, 8 oz Organic, AJ and
Unsweetened apple sauce. Please contact your Tree Top sales

APPLES manager for more information on our products made from

100% USA Apples.

Looking to the cooler, crisp weather of Fall, people start thinking about apple harvest and cider
and beverage recipes that warm their insides. Below are two great recipes to try out this Fall.

Kentucky Cider

Lemon Drop Tea /

4 cups Tree Top Apple Cider ( - 1 % oz Makers Mark

Y, teaspoon allspice & 1% oz Tree Top 3 Apple Blend

1 cinnamon stick 1 Y% oz fresh agave sour

4 lemon slices (thin) \ SE 1 cinnamon stick

Combine all ingredients in a large K Combine ingredients in shaker with ice.
pot, including 2 lemon slices. Cover - Shake vigorously. Pour into glass.

and simmer for 20 minutes. Remove Y Place full lemon slice on top and
cinnamon sticks. Pour into mugs. % Sprinkle with cinnamon and sugar.

Place remaining slice in each cup. —
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