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Hot Honey

Peach Cheesecake

Impress your guests with a decadent, chef-inspired cheesecake with a kick. Crafted with real
cream cheese, this dessert combines a rich cinnamon base, sweet peach filling, and a buttery
shortbread crumble, topped with a spicy hot honey drizzle. It's the perfect addition to any menu,

with minimal preparation required.
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HOT HONEY PEACH &
BLUEBERRY CHEESECAKE

Silky smooth and rich, this hot honey and
peach cheesecake is finished with a drizzle of
hot honey, then topped with blueberries for a
burst of freshness, delivering layers of flavor to
surprise and satisfy.

FUN FACTS

CUTTING

EDGE

WHY WE LOVEIT

« Labor-Saving Convenience:
Pre-cut into 14 slices for
ease of plating—Iless prep,
more service.

« Made with Real
Ingredients: Made with
quality cream cheese and
peaches, this cheesecake is
crafted with authenticity.

« Sweet & Spicy Profile: The
balance of hot honey, peach,
and cinnamon delivers a
unigue and unforgettable
flavor combination.

« Versatile & Adaptable:
Customize offerings to any
season by incorporating
fresh fruits or seasonal
ingredients, maintaining
menu variety without
needing new base desserts.

» Takeaway-Friendly: Travels
well for delivery, maintaining
its quality for takeout orders.
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APPLICATIONS
« |deal for buffets or large

events where easy plating
is essential

e A unique alternative to
standard fruit-based desserts

« Incorporate on top of a
milkshake or alongside another
dessert for a shareable offering

Contrasting flavor profiles such as sweet and spicy are projected
to continue trending upward. (Datassential)

penetration. (Datassential)

For the full recipes, visit SyscoFoodie.com

Cinnamon desserts rank in the top 5 for most popular menu

Peach is the #2 top flavor in the summer months, with spiced
flavors rising in the fall months. (Datassential)
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