@ Frozen BAKERY

Chocolate Pecan
Truffles with
Crushed Pretzels

Featuring

ChefPierre’

Pecan Pie

Pecan pie truffles covered
in chocolate and crushed
pretzels.

41% of consumers ages 18-34 say that they find desserts with salty flavors appealing.

Technomic, 2020

Ingredients vield: 1 serving

Chocolate 4 o0z. scoop #7165 Chef Pierre® Pecan Pie
fecan (#8 disher) | CHOCOLATE
Truffles with Melting chocolate PECAN
Crushed Pretzels, crushed
Pretzels
Assembly
1 Scoop pie into four 1-oz. portions, place on a non-stick
Featuring foil lined baking sheet and freeze 15 minutes.
ngf:;ileg:@ 2 Melt chocolate. _ of consumers
3 Roll pecan pie scoops into smooth balls. rﬂggtg‘;c;:aﬂ:fgt:;
4 Dip pecan pie balls one at a time into chocolate, place on flavor
a non-stick foil lined baking sheet, immediately sprinkle technomic, 2021

with crushed pretzels.
5 Repeat with remaining pecan pie scoops.

Explore more recipes and tools to help boost pie sales all year.
SaraLeeFrozenBakery.com/SeasonalFavorites
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