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Razz up your condiment selection by embracing the potential that frozen red raspberries offer. 
Now’s the time to embrace the trends and look to the sauce to offer your customers something 
new. The condiment and sauce industry exploded to reach $24 billion in 2016, a growth of more 
than 2 percent over the previous five years—and it’s not slowing down. Tap into the trend by 
incorporating red raspberries into condiments, spreads, dips, sauces and salsas.  
 
When there are so many options for creating flavorful sauces and condiments, why choose red 
raspberries?  

● It’s all about the sensory experience that processed frozen red raspberries provide—the 
vibrant ruby red color, the intermingling flavors of sweet and tart, and the ambrosial 
scent that the fruit imparts.  

● The sweetness of red raspberries partners equally well with spicy, smoky or umami 
flavors, opening up a wide array of condiment and sauce options.  

● Consumers simply like raspberries—75% say they want to find more food and beverage 
items made with raspberries in grocery stores and on restaurant menus.  

● Customers are increasingly looking for healthier options. Frozen red raspberries are 
picked at the peak of ripeness without hours of harvest without any additives—simply 
cold air.  

 
Condiment Trendspotting 
Sauces and condiments are playing a bigger role than ever, but customers aren’t satisfied with 
the standards anymore. Top trends in this field include:  

● Healthy eating. Forget about added sugars, salt and preservatives. Consumers are 
increasingly focused on add-ons that are all-natural. Sugar-free, salt-free and 
preservative-free red raspberries certainly fit that bill!  

● Gluten-free: Customers are still looking for gluten-free options, particularly when it 
comes to classic dressings that are now available in gluten-free varieties. Of course, 
processed frozen red raspberries are naturally gluten-free.  

● Exotic flavors. Millennials aren’t satisfied with the status quo, and that applies to their 
condiments, too. Raspberries pair well with the exotic flavors that this important 
demographic seeks, particularly in the hot sauce realm—say, with a roasted raspberry 
chipotle sauce?  

● Floral aromas. Whole Foods named “Floral flavors” one of the top food trends of 2018. 
Raspberries make a perfect pairing with rose or hibiscus flavors in drizzle of salad 
dressing.  

 
Condiments Reinvented 
Take advantage of all processed frozen red raspberries have offer in all its forms.  
 
Salad Dressings 



● Razzy Ranch 
The quintessential salad dressing and dip gets a flavor boost from a sweet ‘n tangy Razz 
Crush, made from frozen red raspberries. 
Use: IQF Frozen Red Raspberries 
Pair it with: Crudite, green salads 

 
● Raspberry Vinaigrette 

This isn’t that old store-bought bottle—you can taste the tartness of the red raspberries 
in this healthy dressing.  
Use: IQF Red Raspberries 
Pair it with: White fish, grilled chicken, fruit salad 

 
Spreads 

● Raspberry Mayo 
Sweet and creamy, raspberry mayonnaise provides a jolt of flavor anywhere regular 
mayonnaise is used.  
Use: Raspberry Puree 
Pair it with: Turkey sandwiches, biscuits 

 
● Spiced Raspberry Jam 

A few shakes of cinnamon, nutmeg and cloves give the sweet flavor of raspberry jam a 
little extra pop.  
Use: IQF Raspberries 
Pair it With: Peanut butter and jelly sandwiches, yogurt parfaits 

 
Dippers 

● Red Raspberry Ketchup 
Put a spin on a childhood favorite by adding a sprinkling of spices (allspice, ginger, red 
pepper flakes) and a heap of luscious red raspberries.  
Use: IQF Red Raspberries 
Pair it with: Turkey burgers, sweet potato fries 

 
Sauces 

● Raspberry Chipotle BBQ Sauce 
Blend up a bit of smoky chipotle with some roasted garlic, a touch of citrus, salt and, of 
course, raspberries for a barbecue sauce to die for.  
Use: Raspberry Puree 
Pair it with: Wood-fired poultry or pork, grilled vegetables 

 
● Raspberry Kung Pao 

Who needs the sweetness of hoisin sauce when you have red raspberries on hand? 
Combined with spicy dried red chilis, raspberry balances the richness of peanuts in the 
kung pao.  



Use: Red Raspberry puree 
Pair it with: Chicken, tofu, stir-fried vegetables 

 
Salsa 

● Raspberry Pico de Gallo 
Picture a colorful pico made with yellow tomatoes, green jalapenos, white onion and red 
raspberries. The sweet tomatoes and raspberries perfectly balance the heat and bite of 
chilies and onions.  
Use: IQF Red Raspberry Crumbles 
Pair it with: Whole-grain tortilla chips, tropical fish tacos 

 
● Raspberry-Pineapple Salsa 

Why enjoy just one fruit when you can have two? The smoky-spicy-sweet flavor of this 
salsa is sure to please. 
Use: IQF Red Raspberries 
Pair it with: Carnitas, grilled fish 

 
About the National Processed Raspberry Council  
Created in 2013, the National Processed Raspberry Council (NPRC) represents the processed red 
raspberry industry and is supported by assessments from both domestic and imported sources. The 
NPRC is responsible for marketing processed raspberries in the U.S. and is committed to promoting the 
growth of the entire industry. Processed red raspberries are frozen at the peak of ripeness to lock in flavor 
and nutrition. NPRC’s mission is to invest in research on the health and wellness benefits of raspberry 
consumption and communicate the advantages of red raspberries to consumers, food manufacturers and 
foodservice decision makers in order to build demand and secure the long-term viability of the industry 
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