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NUTRITION
per 6 crackers, yields 11 servings

These dried fruit and nut crackers are crispy, crunchy, chewy, and perfectly salty-sweet! They’re 
an impressive yet easy homemade cracker recipe that tastes undeniably gourmet. Crave-ably 

crunchy like crostini crackers, with the satisfying sweetness of prunes in every bite.

PRUNE + NUT
CRACKERS
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PREP TIME:  25 minutes
COOK TIME:   1 hour
CHILL TIME:   1 hr, 15 mins



PROCEDURE

INGREDIENTS

PRUNE + NUT CRACKERS
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SAVORY

1 cup all-purpose flour
2 Tbsp brown sugar
! cup (4oz) Sunsweet® Amaz!n™ Prunes, diced
" cup pecans
" cup pepitas (pumpkin seeds) 
2 tsp chia seeds
2 tsp sesame seeds
1 tsp fresh rosemary, chopped 
" tsp orange zest
1 tsp baking soda
" tsp salt
1 cup milk (dairy or nut milk)

• Preheat oven to 350°F (180°C). 
• In a large bowl, combine all ingredients except milk. Once integrated, stir in milk.
• Spray mini loaf pans with cooking spray and fill with batter, so each pan is about # full.
• Bake 25-40 minutes until firm. (Bake time will depend on your loaf size.)
• Allow to cool for 10-15 minutes, then freeze for 30-60 minutes. (Or allow to rest at room temperature until 

completely cool, although this may take several hours.)
• Once cooled, preheat oven to 325°F (160°C) and carefully remove baked loaves from loaf pans. 
• Using a sharp serrated knife, slice each loaf into thin slices (~one eighth to one sixteenth of an inch thick). 
• Add to a wire baking rack on a lined sheet pan, then sprinkle with salt.
• Bake for 25-30 minutes. (If not using a wire rack, bake 15 minutes, flip, and bake 10-15 more minutes.)
• Allow to cool. They will continue to crisp up while they cool!
• Yields 60-65 crackers.

https://www.sunsweet.com/products/prunes


NUTRITION
per tru!e, yields 20

These adorable tru!es are the ultimate holiday treat and a perfect edible gift! Dates and pecans create 
the sweet, chewy gingerbread filling that gets rolled into balls for dipping. Coated in your favorite 

chocolate and festive toppings, you’ve got gourmet goodies ready to devour!

GINGERBREAD 
TRUFFLES
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PREP TIME:  40 minutes
CHILL TIME:   10 minutes
COOL TIME:   10 minutes



PROCEDURE

INGREDIENTS

GINGERBREAD TRUFFLES
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SWEET

TRUFFLE INGREDIENTS:
1 cup pecans, toasted
1 cup (5 oz) Sunsweet® Pitted Dates
1" Tbsp molasses
1$ tsp ground ginger (add an additional
   $ tsp for stronger ginger flavor)
! tsp cinnamon
$ tsp salt
pinch of nutmeg 
pinch of allspice

COATING/TOPPING:
1 cup high quality chocolate of choice
(tempered, or melt with 1 tsp coconut oil if preferred)
Additional topping ideas such as: 
  holiday sprinkles, chocolate sprinkles, chopped nuts, 
  cocoa powder, coconut shreds

• Optional: Toast pecans at 350°F (180°C) for 7-10 minutes, stirring occasionally, until fragrant and browned.
• Add all tru%e ingredients into a food processor and pulse to combine, then let the machine run until the 

mixture forms a dough. It should hold together easily when pressed.
• Use a cookie scoop to portion the mixture (I used a 2-tsp scoop), then roll into balls with your hands.
• Transfer to a plate or tray and freeze for 10-15 minutes, until firm.
• Melt or temper chocolate as desired.  If you don’t want to spend the time required to temper chocolate, melt 

1 cup of chocolate chips with 1 tsp of coconut oil in the microwave (30 second increments) or using a double 
boiler over the stove.

• When melted chocolate is ready, drizzle chocolate onto tru%es or dip tru%es into chocolate, until coated on 
all sides. Allow any excess chocolate to drip o&, then transfer to a plate.

• While chocolate is wet, add desired holiday toppings—like sprinkles, chopped nuts, cocoa powder, coconut 
shreds, or whatever you like.

• Allow tempered tru%es to set at room temperature, or refrigerate untempered tru%es to set.
• Serve and enjoy!
• Store tempered tru%es in an airtight container at room temperature for 3 days, or in the fridge for up to a 

week. Store untempered tru%es in an airtight container in the fridge for a week.

https://www.sunsweet.com/store/pitted-dates


NUTRITION
per pie, yields 10

Whether you’re hosting a party or entertaining family at home, these mini sausage pies are sure to be a 
favorite! Savory sausage, sweet dried fruits, and fragrant herbs—all baked inside of a warm, flaky pu" 

pastry crust. Adorable and impressive to serve, irresistibly delicious to eat!

SAUSAGE + DRIED
FRUIT PIES
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PREP TIME:  40 minutes
COOK TIME:   35 minutes



PROCEDURE

INGREDIENTS

SAUSAGE + DRIED 
FRUIT PIES
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SAVORY

2 packs (17.3 oz) frozen puff pastry, thawed
1lb ground pork sausage
6-8 green onions, chopped
$ cup (1.5 oz) Sunsweet® Pitted Dates, chopped
$ cup (1.5 oz) Sunsweet® Amaz!n™ Prunes, chopped
$ cup (1.5 oz) Sunsweet® Dried Cherries, chopped
1 tsp fresh sage, chopped
$ tsp ground pepper
' tsp ground nutmeg
1 egg, lightly beaten

• Preheat oven to 375°F (190°C).
• Unfold thawed pastry sheets into a large rectangle. Use a 4-inch biscuit or cookie cutter to cut 10 circles 

from the pastry sheet. Press the circles into a greased mu(n tin. 
• Use a 3.5-inch biscuit or cookie cutter to cut 10 additional circles out of another pastry sheet. Set aside.
• In a large bowl, mix ground sausage, green onion, dried fruit, herbs, and spices. 
• Add $ cup of the meat mixture (I used an ice cream scoop) into each pastry cup. 
• Place smaller pastry circles on top and press to seal the edges of each mini pie. 
• Brush tops with whisked egg and cut slits in the top.
• Bake 30-35 minutes, until golden brown. (They should reach an internal temperature of 160°F or 70°C.)
• Cool 5 minutes before serving. 
• Store in an airtight container in the fridge for 5-7 days.

https://www.sunsweet.com/products/prunes
https://www.sunsweet.com/store/pitted-dates
https://www.sunsweet.com/store/cherries-2


NUTRITION
per slice, yields 16

Sweeten up a holiday gathering with this lusciously spongy, satisfying date cake! Pitted dates simmer 
down into a deliciously sweet, moist syrup that gives this cake an incredibly comforting flavor. Dust with 

powdered sugar before serving, and enjoy with a cup of tea or hot chocolate!

DATE CAKE
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PREP TIME:  40 minutes
COOK TIME:   1 hour
COOL TIME:   20 minutes



PROCEDURE

INGREDIENTS

DATE CAKE
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SWEET

1" cups (8 oz) chopped Sunsweet® Pitted Dates
1" cups water
1" tsp baking soda
" cup butter, softened
) cup Greek yogurt 
# cup granulated sugar
4 eggs
1 tsp vanilla extract
1 tsp cinnamon 
2" cups all-purpose flour
2 tsp baking powder
" tsp salt

For Serving:
powdered sugar

• Let 1 stick of butter soften at room temperature overnight, or for a few hours.
• Preheat oven to 350°F (180°C).
• In a saucepan, combine chopped dates, water, and baking soda. Bring to a boil over medium heat, then set 

aside to cool for about 10 minutes. 
• In a large bowl, cream together softened butter and sugar with a hand mixer, until flu&y.
• Beat in eggs, 1 at a time, until integrated. 
• Add Greek yogurt and vanilla extract and beat to integrate.
• In a separate bowl, whisk together flour, baking powder, and salt.
• Transfer boiled date mixture to a food processor or blender and blend with cinnamon until smooth.
• Gradually add blended date mixture and flour mixture into the creamed butter mixture, alternating. Beat 

well with a hand mixer as you go, until combined.
• Grease a 12-cup Bundt pan with cooking spray or butter and dust with flour.
• Pour batter into Bundt pan and tap to remove any air bubbles. Bake 1 hour, until a toothpick or skewer 

comes out clean. 
• Allow to cool for 20 minutes before removing from pan. 
• Dust with powdered sugar before slicing. Serve and enjoy!
• Cover date cake with plastic wrap or store in an airtight container at room temperature for 3-5 days.

https://www.sunsweet.com/store/pitted-dates


NUTRITION
per piece, yields 36

Lusciously rich, creamy, and sweet—this chocolate fudge is irresistibly tasty and unbelievably easy 
to make! Simply melt the chocolate of your choice with sweetened condensed milk, fold in crunchy 

walnuts and chewy prunes, and refrigerate. Perfect for an edible DIY holiday gift!

CHOCOLATE PRUNE  
+ NUT FUDGE
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PREP TIME:  15 minutes
COOK TIME:   5 minutes
CHILL TIME:   4 hours



PROCEDURE

INGREDIENTS

CHOCOLATE PRUNE + 
NUT FUDGE
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SWEET

12 oz high-quality chocolate (milk, semisweet, or dark)
$ cup butter
1 can (14 oz) sweetened condensed milk
# cup walnuts, chopped
" cup (3 oz) Sunsweet® Amaz!n™ Prunes, chopped

• Line an 8x8-inch baking pan or glass baking dish with foil and spray with cooking spray.
• In a large bowl, melt butter in microwave. 
• Add condensed milk and chocolate, continuing at 30-second increments in the microwave until smooth. 
• Once melted, fold in walnuts and prunes. 
• Pour into prepared pan and refrigerate 3-4 hours, until set. 
• Cut into squares, serve, and enjoy!
• Store in an airtight container in the fridge for up to a week.

https://www.sunsweet.com/products/prunes


NUTRITION
per 2 Tbsp, yields ~2 cups

You never knew homemade jam could be this easy, or this tasty! This simple 3-ingredient prune jam 
recipe is made with just Sunsweet® Amaz!n™ Prunes, water, and cinnamon—no pectin or added sugars 

needed. It’s perfectly spreadable, naturally sweet, and ready in just 30 minutes.

SIMPLE PRUNE JAM
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COOK TIME:   30 minutes



PROCEDURE

INGREDIENTS

SIMPLE PRUNE JAM
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SWEET

8 oz Sunsweet® Amaz!n™ Prunes
1 cup of water (+ a few additional Tablespoons)
" tsp cinnamon 

• Add 1 cup water and prunes to a saucepan over low heat.
• Cook for about 20-30 minutes over low heat, stirring regularly and mashing the prunes with a wooden 

spoon. (When water is gone, add another few Tbsp as needed.)
• When a jelly consistency is reached, turn o& heat and stir in " tsp cinnamon. (Add salt or sugar if desired, 

to taste.) 
• Spread jam on crackers or toast, use in cookies or baked goods, or enjoy however you like! 

TIP!
Prune jam can also 

be used as a great fat 
substitute in baking!

https://www.sunsweet.com/products/prunes


NUTRITION
per ! cup, yields ~6 cups

Savor the crunchy comfort of this holiday spiced granola served over yogurt, or as a snack on its own! 
Made with rolled oats, nourishing nuts and seeds, chewy dried fruits, and an array of holiday spices, 

it’s full of satisfying textures and all the warm, festive flavors you crave.

HOLIDAY SPICED
GRANOLA
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PREP TIME:  25 minutes
COOK TIME:   35 minutes
COOL TIME:   1 hour



PROCEDURE

INGREDIENTS

HOLIDAY SPICED GRANOLA
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SWEET

4 cups rolled oats
" cup pecans, roughly chopped
" cup walnuts, roughly chopped
" cup pepitas (pumpkin seeds)
! tsp salt
1 tsp cinnamon
" tsp pumpkin pie spice
" tsp ground ginger
" cup coconut oil, melted
) cup maple syrup
1 tsp vanilla extract
) cup (2 oz) Sunsweet® Pitted Dates, chopped
) cup (2 oz) Sunsweet® Amaz!n™ Prunes, chopped
zest of 1 orange

• Preheat oven to 350°F (180°C).
• In a large mixing bowl, combine oats, nuts, seeds, salt, and spices. Stir to integrate.
• Add melted coconut oil, maple syrup, and vanilla. Mix to coat dry ingredients completely.
• Add chopped dried fruit and orange zest, tossing to integrate. 
• Pour mixture onto a pan lined with parchment and press into an even, compact layer with a spatula.
• Bake 30-35 minutes, until beginning to brown. (Optional: stir and toss halfway if it’s starting to brown 

quickly, or leave it alone if you like some larger chunks in your granola.) 
• Remove from oven and gently toss with a spatula to reveal chunks. Allow to cool 1 hour. (The granola will 

crisp more as it cools down.)
• Store in an airtight container at room temperature for 2 weeks, or freeze for up to 3 months. 

https://www.sunsweet.com/products/prunes
https://www.sunsweet.com/store/pitted-dates


NUTRITION
per 2 Tbsp, yields ~2 cups

Serve this salty-sweet olive & prune tapenade with your favorite dippers for a deliciously elegant snack! 
The rich, salty olives pair wonderfully with the natural sweetness from the prunes and the crunchy 

walnuts. Perfect as a party appetizer or served as part of a DIY charcuterie board!

OLIVE + PRUNE 
TAPENADE
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PREP TIME:   5 minutes



PROCEDURE

INGREDIENTS

OLIVE + PRUNE TAPENADE
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SAVORY

1 cup (5oz) Sunsweet® Amaz!n™ Prunes
" cup kalamata olives, pitted & drained
2 Tbsp green onion
1 Tbsp walnuts
1 clove garlic
2 tsp balsamic
2 tsp olive oil
2 tsp orange or lemon juice 

• Add all ingredients to a food processor and pulse until finely chopped.
• Serve immediately or transfer to an airtight container to store in the fridge.  

(This can be made ahead of time and refrigerated to use later!)

https://www.sunsweet.com/products/prunes


NUTRITION
per “trifle,” yields 6

These lovely, layered apple cinnamon parfaits are trifle-inspired—and they’re so easy to 
assemble! The warm, caramelized deliciousness of an apple pie filling, served with crunchy 

granola, holiday spiced whipped cream, and a sweet drizzle of date caramel.

APPLE CINNAMON
“TRIFLES”
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PREP TIME:  1 hr 45 mins
COOK TIME:   15 minutes



PROCEDURE

INGREDIENTS

APPLE CINNAMON “TRIFLES”
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SWEET

APPLE CINNAMON FILLING:
3 granny smith or honeycrisp apples, peeled 
  and diced (~4 cups)
) cup (2 oz) Sunsweet® Amaz!n™ Prunes, chopped
" lemon, juiced
1 tsp cinnamon
pinch of nutmeg
pinch of salt
3 Tbsp brown sugar or coconut sugar 
water, if needed

CARAMEL DATE SAUCE:
1" cups (8 oz) Sunsweet® Pitted Dates
! tsp salt
1 tsp vanilla extract
1 cup almond milk, warmed

HOLIDAY SPICED WHIPPED CREAM:
1 cup heavy whipping cream
$ cup powdered sugar
1 tsp cinnamon
$ tsp allspice
$ tsp cloves 
' tsp nutmeg

ASSEMBLY, PER TRIFLE !YIELDS "#:
# cup apple cinnamon filling (recipe below)
$ cup holiday spiced granola (p. 14), or granola 
  of choice (feel free to sub sponge cake for a more  
  traditional “trifle”)
3-4 Tbsp whipped cream (recipe below)
1-2 Tbsp caramel date sauce (recipe below)

Apple Cinnamon Filling 
• Add chopped apples, prunes, lemon juice, cinnamon, nutmeg, sugar, and salt to a saucepan with the heat o&. 

Toss to coat. Allow to macerate for 10 minutes before cooking.
• Cook over medium-high heat for 10-15 minutes, until softened. Add water if liquid cooks o& too quickly.
• Allow to cool for 10 minutes before assembling. 
Caramel Date Sauce 
• Add dates to a bowl and cover with hot water. Soak for 1 hour. 
• Strain dates and combine everything in a food processor. Blend until smooth, about 3-4 minutes. Add 

additional milk as needed to smooth out the mixture.
• Drizzle onto trifles immediately, or store in the fridge for later.
Whipped Cream
• Add all ingredients to the bowl of a stand mixer or a large mixing bowl. 
• Whip on high speed until sti& peaks form (around 5 minutes). Serve immediately or store in the fridge.
Assemble Trifles
• In desired serving glasses or bowls, layer in apple cinnamon filling, granola, whipped cream, and a drizzle of 

caramel date sauce. Repeat layers until bowls are filled.
• Finish with a dollop of whipped cream on top and a final drizzle of date caramel.
• Serve immediately or store in the fridge until the time of serving (will last a few hours).

https://www.sunsweet.com/products/prunes
https://www.sunsweet.com/store/pitted-dates


NUTRITION
per ! cup, yields ~3 cups

Give your holiday ham or turkey some fruity flair with this mouthwatering pineapple prune sauce! 
The sweet, tropical flavor of the pineapple pairs beautifully with the savory, umami goodness in 

your favorite roast. A simple, sumptuous glaze, made with minimal added sugars.

PINEAPPLE PRUNE 
SAUCE
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PREP TIME:  5 minutes
COOK TIME:   15 minutes



PROCEDURE

INGREDIENTS

PINEAPPLE PRUNE SAUCE
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SAVORY

1" Tbsp cornstarch
) cup pineapple juice
) cup orange juice
1 can (20 oz) crushed pineapple
3 Tbsp brown sugar
1 Tbsp Dijon mustard
" tsp ground ginger
" tsp ground cloves
pinch of salt
1 cup (5 oz) Sunsweet® Amaz!n™ Prunes, chopped

• In a measuring cup or glass, whisk together cornstarch and pineapple juice to make a “slurry.” Set aside.
• Combine all other ingredients in a saucepan over low heat and bring to a boil.
• Once boiling, add slurry mixture and stir until thickened. Remove from heat.
• Serve over ham or turkey!
• Store in an airtight jar or container in the fridge for up to 1 week.

https://www.sunsweet.com/products/prunes


NUTRITION
per 1 cup, yields 12 servings

This is the ultimate holiday stu#ng recipe! Rich & savory, yet satisfyingly sweet. Soft & tender, 
but with a crispy top and edges! Use a variety of di"erent breads, or stick with just one type. 

Paired with rich pancetta and comforting holiday herbs, you’re sure to come back for seconds! 

DRIED FRUIT
STUFFING
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PREP TIME:  45 minutes
COOK TIME:   45 minutes



PROCEDURE

INGREDIENTS

DRIED FRUIT STUFFING
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SAVORY

1 pound day-old bread of choice (or fresh bread, toasted), chopped
" cup butter 
8 oz pancetta, diced
1" cups yellow onion, chopped
3 stalks celery, chopped
2 cloves garlic, chopped
" cup (3 oz) Sunsweet® Amaz!n™ Prunes, chopped
$ cup parsley, chopped
1 Tbsp fresh sage, chopped
1 Tbsp fresh rosemary, chopped
1 Tbsp fresh thyme, chopped 
! tsp salt
" tsp pepper
2 cups chicken or vegetable broth
2 eggs, whisked

• Chop day-old bread into 1-inch pieces, so you have around 10 cups.
• Option: If using fresh bread, chop and then toast on low heat (225°F or 110°C) for 40 minutes.
• Preheat oven to 350°F (180°C).
• In a large skillet over medium heat, melt 1 Tbsp butter. Add pancetta and sauté until crisp and golden, 

around 8-10 minutes. Transfer pancetta to a large mixing bowl.
• In the same skillet, melt remaining butter. Add onions, celery, and garlic. Sauté until tender, around  

8-10 minutes. 
• Stir in chopped prunes and fresh herbs, cooking for another 1-2 minutes. 
• Transfer mixture to bowl with pancetta. Add chopped bread, salt, and pepper, tossing to coat. 
• Add broth to moisten. Whisk eggs, then mix into stu(ng mixture. 
• Transfer to a greased 13x9-inch glass baking dish or casserole dish.
• Cover with foil. Bake around 30 minutes, until heated through. Uncover and bake until top is crisp and 

golden, around 10-15 minutes more.
• Serve warm and enjoy!
• To store, cover dish with a lid or foil, or transfer to an airtight container. Store in the fridge for up to 1 week.

https://www.sunsweet.com/products/prunes


NUTRITION
per 1 cup, yields 8 servings

Cool, creamy, crunchy, and colorful—this carrot ribbon salad is a simple side dish worth adding 
to your holiday menu! With carrot ribbons, pineapple tidbits, dates, and walnuts tossed in a 

sweet mayo dressing, it’s bursting with fun flavor, textures, and veggie goodness. 

SWEET + CRUNCHY 
CARROT RIBBON SALAD
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PREP TIME:  30 minutes
CHILL TIME:   1 hour



PROCEDURE

INGREDIENTS

SWEET + CRUNCHY 
CARROT RIBBON SALAD
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SAVORY

" pound large carrots, peeled into ribbons (~6 cups)
" cup mayonnaise
1 Tbsp coconut sugar
1 can (8 oz) pineapple tidbits, drained
" cup (3 oz) Sunsweet® Pitted Dates, chopped
" cup walnuts, chopped
3 Tbsp parsley, chopped (for serving)

• Wash and peel outer layer of carrots. Using a vegetable peeler, peel cleaned carrots into ribbons until you 
have around 6 cups. (You will get larger ribbons as you continue to peel and the edges of the carrot flatten.)

• Add carrot ribbons to a large bowl and toss with mayonnaise and coconut sugar. 
• Add pineapple tidbits, chopped dates, and walnuts and toss until integrated. Chill in the fridge for about an 

hour before serving. 
• To serve, stir well and garnish with chopped parsley.
• Store in an airtight container in the fridge for 5-7 days.

https://www.sunsweet.com/store/pitted-dates


Recipes, Design and Photography by Alyssia Sheikh,
Property of Mind Over Munch®.




