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Caramel Apple Cheesecake
Cook time: 35 minutes
Servings: 12-16

 1  can (21-ounces) Lucky Leaf Premium  
   Apple Fruit Filling
 1  9-inch graham cracker crust
 2  packages (8-ounces) cream cheese,  
   softened
 1/2  cup sugar
 1/4  teaspoon vanilla extract
 2  eggs
 1/4  cup caramel topping
 12  pecan halves
 2  tablespoons pecans, chopped

Heat oven to 350 F.
eserve 3  u  o  ruit ing  set asi e. S oon 

remaining ing into rust.
eat toget er ream eese  sugar an  vani a  

unti  smoot  a  eggs an  mi  e . our over  
ruit ing. ake or 35 minutes  or unti  enter  

of cake is set. 
Coo  cake to room tem erature. n sma  sauce-

an  eat reserve  fruit ing an  carame  to ing 
for a out 1 minute  or unti  s rea a e. S oon  
a e-carame  mi ture over to  of c eese cake an  
s rea  even . 

ecorate e ge of cake it  ecan a ves an  
s rink e it  c o e  ecans. efrigerate unti   
rea  to serve.

FAMILY FEATURES 

B
et een gift e c anges  o i a  arties an  fami  

gat erings  t is time of ear is fu  of o ortunities  

for e icious s eet treats.

 e tra c eer to t is ear s ce e rations it  t ese festive 

esserts featuring uck  eaf remium Fruit Fi ing. ese 

uick an  sim e treats a o  ou to im ress our guests an  

sti  ave time to en o  a  t e activities t e season as to offer. 

 gooe  c oco ate-c err  cake  a c assic c eesecake it  a sea-

sona  t ist  a u  co er or tra itiona  go-to cookies are 

sure to ecome guest favorites  costing ou minima  re  time. 

o matter if our favorite avor is c err  a e or ue err  

t ese reci es can e customi e  to com ement an  o i a  

menu or e a great a ition to a cookie e c ange. it  more 

fruit an  man  avors to c oose from  uck  eaf can e   

ou tack e t e ust e an  ust e of t e season.

Fin  more avor- e  reci es to rig ten our o i a  at 

. uck eaf.com. 

Black Forest Poke Cake
eci e courtes  of u ianne of Be on Frosting.com

Cook time: 22 minutes
Servings: 12 s ices

 1  box chocolate cake mix
 2  large eggs
 3/4  cup milk
 1/2  cup vegetable oil
 1  jar (16-ounces) hot fudge sauce 
 1  can (21-ounces) Lucky Leaf Premium  
   Cherry Fruit Filling 
 2  cups heavy whipping cream or  
   whipped topping
 1 1/4  cups powdered sugar
  chocolate bar for shavings

Heat oven to 350 F.
Com ine cake mi  ingre ients as iste  on o . 

Beat on me ium s ee  unti  e  com ine .
Bake cake in - -13-inc  an for 20-22 

minutes. C eck oneness  inserting toot ick 
into center of cake. f toot ick is c ean  cake  
is one. o  to coo  10 minutes.

i e cake is sti  arm  use en  of 
oo en s oon or anot er roun  o ect  

an  oke o es a  over to  of cake.
Heat ar of ot fu ge sauce in micro-
ave for a out 30 secon s  or unti  ou 

can stir an  t in it out. ou ma  nee  an 
a itiona  30 secon s. our sauce on to   
of cake an  a o  it to a sor . et set  
unti  com ete  coo e .

en can of fruit ing an  our over 
to  of cake  s rea  even . 

o re are i e  cream  ut o   
an  isk attac ment in free er for 5-10 
minutes to get t em rea  co . n co  
mi ing o  our in eav  i ing 
cream an  eat on me ium s ee  a out  
3 minutes.  o ere  sugar an  
increase s ee  to me ium ig . Beat  
unti  stiff eaks form. S rea  i e  
cream over top of cake.

C op c oco ate ar into sma  pieces 
an  sprink e over top of cake. eep 
refrigerate  unti  rea  to serve.

Simple and Sweetie 
Blueberry Cobbler
Cook time: 1 hour
Servings: 12

 6  tablespoons butter
 3/4  cup sugar
 1  cup self-rising our
 1  cup milk
 1  can (21-ounces) Lucky  
  Leaf Premium Blueberry  
   Fruit Filling

Heat oven to 350 F.
e t utter an  pour into  

2.5- uart cassero e or aking  
pan. i  sugar  our an  mi k. 

our mi ture over utter ut o not 
mi . our fruit ing on top ut o 
not mi . Bake 1 hour.

Chocolate Cherry 
Thumbprints
Cook time: 12 minutes
Servings: 3 o en cookies 

 1  cup butter, softened
 2  cups sugar
 2  eggs
 2  teaspoons vanilla
 3  cups our
 1  cup cocoa
 1/2  teaspoon salt
 1/2  teaspoon baking soda
 1/2  teaspoon baking  
   powder
 1  can (21-ounces)  
   Lucky Leaf Cherry  
   Fruit Filling
 1/2  cup chocolate chips

Heat oven to 350 F.
Cream utter an  sugar unti  

ight an  uff . i  in eggs  one 
at a time.  vani a an  mi  unti  
com ine .  our  cocoa  sa t  

aking so a an  aking po er. 
i  unti  com ine . 

o  ough into t o-inch a s. 
ace on grease  aking sheet or 

aking sheet ine  ith parchment 
paper. ress thum  into center  
of cookie to make e . ace 
cherries into each cookie.

Bake for 12 minutes. o  
cookies to coo .

e t choco ate accor ing to 
package irections. ri e over 
cookies. et choco ate set an  
serve imme iate  or store in 
airtight container.


