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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 6 lbs 
	P1 PS2: 6 lbs 
	P1 PS3: Optional 
	P1 PS4: As needed
	P1 PS5: 
	P1 PS6: 
	P1 PS7: 
	P1 PS8: 
	P1 PS9: 
	P1 ING1: Monarch Frozen Whole Assorted Berry Blend
	P1 ING2: Sugar Cookie Dough, thawed. 
	P1 ING3: Powered Sugar
	P1 ING4: Pan Spray
	P1 ING5: 
	P1 ING6: 
	P1 ING7: 
	P1 ING8: 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Name
	Recipe Name: Mixed Berry Dessert Bar 
	Preparation Instructions: 1. Preheat oven to 325°F.2. Spray an oven safe pan with pan spray.3. Cut half of the raw cookie dough into quarters, reserve. 4. Press the remaining uncut cookie dough into the bottom of the pan to form the bottom crust.5. Roughly chop the frozen berries and spread them over the top of the sugar cookie dough.6. Sprinkle the chopped cookie dough on top of the berry mixture and lightly press down.7. Bake at 325°F for 20-35 minutes or until all of the cookie dough has turned golden brown and is cooked throughly. 8. Once fully cooked allow to cool completely before removing the dessert bar from the pan and slicing.


