
Transform your pastry off erings with our 
cookie butter braided Danish. Made with 
premium Danish margarine, this 
authentic European pastry features 
perfectly layered dough, fi lled 
with indulgent, cinnamon-spiced 
cookie butter. Each bite delivers a 
bold fl avor that’s sure to delight your 
customers. Enjoy the benefi ts of an 
artisanal touch with minimal preparation.

COOKIE BUTTER

Braided 
Danish

WHY WE LOVE IT
• Authentic European 

Pastry: Made in Belgium 
with premium Danish 
margarine for a true European 
pastry experience.

• Distinctive, 
Global-Inspired Flavors:
Filled with the rich, sweet 
taste of traditional Belgian 
speculoos cookies, delivering 
a unique caramelized 
cinnamon twist.

• Labor-Saving Convenience:
Frozen and ready to bake, 
cutting down on prep time 
without sacrifi cing quality.

• Chef-Level Quality, 
Easy Execution: Off ers 
pastry chef perfection 
that any prep cook can 
handle eff ortlessly.

Scan to 
shop.
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WANT S’MORE CAMPFIRE BUTTER COOKIE 
Transform a cookie butter braided Danish into a nostalgic dessert with melted 
chocolate, gooey marshmallows, and fresh strawberries, and serve as a shareable 
dessert or premium brunch item.

APPLICATIONS
•  Serve as a warm breakfast pastry alongside coff ee and fruit or as a convenient grab-and-go option 

•  Split the Danish and fi ll with an array of toppings for an elevated dessert or sandwich carrier option

•  Pair with fl avored butter or artisan spreads to add a sweet, European-inspired touch to brunch off erings

•  Feature on catering platters for corporate meetings, weddings, or large gatherings

FUN FACT
Cookie butter is trending, with 
a notable increase in consumer 
demand across various segments. 

(Tastewise foodtrends 2024)

For the full recipes, visit SyscoFoodie.com




