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Sweeten Your Bottom Line
While Satisfying Consumers
Desire to Indulge

As consumers change their restaurant
spending, you have to find creative ways to
satisfy their need for indulgence.

Although your customers may be ordering fewer desserts,
they crave an indulgent treat, especially on special occasions.

Sysco can help you menu indulgent treats using Rich’s® On
Top® Non-Dairy Whipped Topping. Other ingredients required
are probably already in your pantry, or are available through
Sysco.
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Here are a few tips to help you capitalize on people’s desire for dessert.

Mini-desserts are hot!

Consumers can satisfy their cravings without hurting
their wallets or their waistlines.

Irresistible new menu ideas include:

e Tropical Cheesecake Shots: Pineapple, Rich’s®
On Top®, and cheesecake pieces come together
for a bite-sized treat that everyone will love.

Mini Raspberry Hearts: Pound cake cut into heart
shapes, layered with crushed raspberries, and
topped with Rich’s® On Top®. The perfect treat
for your sweet on Valentine’s Day.

Cinnamon Chocolate Mousse: A light, creamy
dessert with cinnamon, Rich’s® On Top®, and
chocolate mousse.

Spoonfuls

Spoons aren’t just for stirring your coffee anymore.
They can be a unique way to combine an after
dinner drink with a mini indulgence by offering a
“spoonful” of dessert.

Try these mouthwatering “Spoonful” Ideas:

Rich’s® Chocolate On Top® drizzled with Rasp-
berry sauce.

Honey with a Dash of Cinnamon

Rich’s® On Top® garnished with a Chocolate-Cov-
ered Espresso Bean.

Shareable Desserts

Chances are you’'ve had consumers ask you for two
forks when ordering dessert. But are these desserts
truly shareable, or are they just too big to eat on
your own?

Here are some ways to create desserts that are truly
shareable for the whole table.

e Spoonables — Banana Creme Pie: Everyone
loves Banana Créeme Pie and they’ll enjoy it even
more with Rich’s® On Top® and served as a bite-
sized treat on the end of a spoon.

Donut Dippers: An old favorite with a new twist.
Donut holes served with flavored “dips”, made
with Whipped Topping, so everyone can have
their favorite combination.

For more great menu ideas for desserts
and other meal parts, please visit
www.richs180.com.
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