
Dessert
sales down?

Mini
DessertS

Dessert is one of the first 
indulgences patrons 

trade out based on cost 
and health concerns.

Let Diamond Crystal Brands show 
you how to turn your sales around 

by capitalizing on two trends - 

Mini Presentations and 
Celebrating the Family



As patrons spend less they look to increase value.  As a 
result eating out has taken on a new role.  Instead of 
dinner and a movie - dinner is the event and the whole 
family is participating.  And, we all enjoy rewarding 
ourselves but feel guilty consuming big portions and 

calories at a high cost.  Mini and Family Style 
desserts provide solutions to all of those 
concerns and offer the opportunity to share so that 
everyone is involved and gets a taste.

What about your bottom line?  Our portfolio of dry mix desserts 
has many of your favorite flavors and formats and offers considerable 
savings over refrigerated or frozen options.  Additionally, they take less 
space to store, don't use any valuable cooler/freezer space and have a 
much longer shelf life.  Ready in minutes - ready when you are - 
Diamond Crystal Brands - your partner in profit!

To learn how, 
call to set up an 

appointment with 
one of our 

consultants or go to 
www.dcbrands.com 

for recipe and 
product ordering 

information.

  Case  Servings
Item # Description Pack  Per  Case

53668 GELATIN STRAWBERRY 12/24 Oz 420 -1⁄2 Cup
53664 GELATIN RED RASPBERRY 12/24 Oz 420 -1⁄2 Cup
53638 GELATIN CHERRY 12/24 Oz 420 -1⁄2 Cup
53655 GELATIN ORANGE 12/24 Oz 420 -1⁄2 Cup
53633 GELATIN ASSORTED RED  12/24 Oz 420 -1⁄2 Cup
    (4 each Strawberry, Raspberry, Cherry)
53628 GELATIN ASSORTED CITRUS 12/24 Oz 420 -1⁄2 Cup
    (4 each Orange, Lemon, Lime)
53630 GELATIN RAINBOW ASSORTMENT 12/24 Oz 420 -1⁄2 Cup
    (3 each Peach, Grape, Watermelon, Berry Blue)
53619 SUGAR FREE GELATIN CHERRY  18/2.75 Oz 576-4 Oz
53618 SUGAR FREE GELATIN STRAWBERRY 18/2.75 Oz 576-4 Oz
53613 SUGAR FREE GELATIN ORANGE 18/2.75 Oz 576-4 Oz
53604 SUGAR FREE GELATIN ASSORTED CITRUS  18/2.75 Oz 576-4 Oz
53606 SUGAR FREE GELATIN ASSORTED RED  18/2.75 Oz 576-4 Oz
53051 INSTANT PUDDING AND PIE FILLING VANILLA 12/28 Oz 456-1/2 Cup
53046 INSTANT PUDDING AND PIE FILLING BUTTERSCOTCH 12/28 Oz 456-1/2 Cup
53049 INSTANT PUDDING AND PIE FILLING LEMON 12/28 Oz 456-1/2 Cup
53045 INSTANT PUDDING AND PIE FILLING BANANA 12/28 Oz 456-1/2 Cup
53829 NO BAKE CHEESECAKE MIX NEW YORK STYLE CHEESECAKE 6/4 Lbs 252-1⁄2 Cup
53826 NO BAKE CHEESECAKE MIX CREAMY CHEESECAKE 6/4 Lbs 252-1⁄2 Cup
53875 MOUSSE MIX VANILLA 8/30 Oz 240-1/2 Cup
53873 MOUSSE MIX STRAWBERRY 8/30 Oz 240-1/2 Cup
53871 MOUSSE MIX CHOCOLATE 8/30 Oz 240-1/2 Cup
53869 MOUSSE MIX ASSORTED 8/30 Oz 240-1/2 Cup
    (3 Chocolate, 3 Strawberry, 2 Vanilla)
53865 EUROPEAN STYLE MOUSSE STRAWBERRY 8/18 Oz 192-1/2 Cup
53867 EUROPEAN STYLE MOUSSE CHOCOLATE 8/22 Oz 192-1/2 Cup
53861 EUROPEAN STYLE MOUSSE ASSORTED 12/18-22 Oz 288-1/2 Cup
    (4 each Strawberry, Chocolate, Vanilla)
54303 WHIPPED TOPPING MIX 12/1 Lbs 60 Qts
54307 WIP-IT, WHIPPED TOPPING 12/1 Lbs 60 Qts
54320 NON-TROPICAL WHIPPED TOPPING 12/1 Lbs 39,944
54301 INSTANT CAFE MERINGUE-complete mix 12/1 Lbs 54-9" Pies
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Turtle Cheesecake

Ingredients:
¼  Cup Diamond Crystal Brands NY Style Cheesecake, prepared
2 Tbsp Diamond Crystal Brands Wip-it, prepared
1 Tsp Pecans, chopped
1 Tbsp Graham Crumbs
 Chocolate syrup
 Caramel  syrup

Directions:
1. Prepare each according to label directions
2. Place graham crumbs in bottom of shot glass
3. Layer cheesecake and syrup on graham crumbs.
4. Top with Wip-it and pecans.

Strawberry Cheesecake

Ingredients:
¼  Cup Diamond Crystal Brands NY Style Cheesecake, prepared
2 Tbsp Diamond Crystal Brands Wip-it, prepared
1 Tbsp Graham Crumbs
 Strawberry Syrup
 Maraschino Cherry

Directions:
1. Prepare each according to label directions
2. Place graham crumbs in bottom of shot glass
3. Layer cheesecake and syrup on graham crumbs.
4. Top with Wip-it and maraschino cherry.

Banana Pudding 

Ingredients:
¼  Cup Diamond Crystal Brands Vanilla Instant Pudding Mix, prepared
2 Tbsp Diamond Crystal Brands Wip-it, prepared
2-3 Vanilla Wafers, broken into pieces
¼ medium Banana, sliced

Directions:
1. Prepare  pudding and Wip-it according to label directions
2. Add bananas to pudding. 
3. Place a layer of Vanilla wafers in bottom of shot glass.
4. Add a layer of pudding, alternating with vanilla wafers.
5. Top with Wip-it.

Chocolate Brownie Mousse 

Ingredients:
3 Tbsp Diamond Crystal Brands Chocolate Mousse, prepared
2 Tbsp Diamond Crystal Brands Wip-it, prepared
1 Brownies 1” sq
1 Tbsp Fudge Topping
 Chocolate Shavings

Directions:
1. Prepare mousse and Wip-it according to label directions.
2. Place brownie in bottom of glass.
3. Add Mousse to brownie.
4. Top with Wip-it, drizzle fudge and chocolate shavings.

For More Recipe Ideas Please go to: www.dcbrands.com



Raspberry Mousse 
Ingredients:
¼  Cup Diamond Crystal Brands Sugar-Free Raspberry Mousse, prepared
2 Tbsp. Diamond Crystal Brands Red Cal Whipped Topping, prepared
 Angel Food cake pieces – ½” squares
¼ Cup Assorted berries

Directions:
1. Prepare mousse and whipped topping according to label directions

2. Add berries to mousse. Stir gently.

3. Place Angel food cake pieces in bottom of shot or parfait glass.

4. Add Mousse mixture to top of cake.

5. Top with whipped topping and a berry.

Strawberry Pound Cake Parfait 
Ingredients:
¼  Cup Diamond Crystal Brands Vanilla Instant Pudding, prepared
2 Tbsp Diamond Crystal Brands Wip-it, prepared
 Pound Cake pieces – ½” squares
 Strawberries, cut
 Chocolate Shavings

Directions:
1. Prepare pudding and Wip-it according to label directions

2. Place ½ pound cake pieces in bottom of shot or parfait glass.

3. Add ½ of the pudding, and ½ of the strawberry pieces.

4. Repeat in another layer.

5. Top with Wip-it, a strawberry and chocolate shavings.

Gelatin Cubes 
Ingredients:
½  Cup Diamond Crystal Brands Gelatin Mix, prepared any flavor, cut into cubes
1/2 Orange or Lime, cut out 
 
Directions:
1. Prepare gelatin according to label directions.  Chill until firm.

2. Cut gelatin into cubes.
3. Scoop out pulp of a sliced in half lime or orange.
4. Place ½ cup of gelatin cubes in cut out fruit.


