
1554 Cherries 

Juicy ripe whole cherries infused with sugar and 1554 
Enlightened Dark Ale. Perfect for pies, tarts, pastries 
or any creative application you can dream up. It adds a 
burst of fresh, fruity flavor to any dessert.

Features & Benefits

- Multiple daypart applications 
•	 Center of plate, Desserts, Sides, Breakfast 

- Quality Ingredients 
•	 Great Flavor
•	 1554 Enlightened Dark Ale Infusion 
•	 No High Fructose Corn Syrup 
•	 Natural Flavors 

- Fusion on Trend Applications 
- Speed Scratch 
- Versatility 

•	 1 SKU many recipes
•	 No Cans

Featured Products
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JTM Food Group 
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Cinnamon Apples

Nothing warms up your taste buds quite like a helping, or two, of 
savory apples. Top quality sliced apples seasoned with cinnamon 
sugar. These apples are perfect as a side dish, for breakfast or 
dinner, or even as a dessert.

Cheesecake Filling

Smooth and creamy goodness made with real cream cheese 
and top quality ingredients, our Cheesecake Filling is perfect 
for a variety of recipes that will satisfy any sweet tooth. If you’re 
considering adding a new pie filling, dessert burrito or dessert pizza 
to your menu, look no further.

Diced Peaches 

Peach filling is a luscious blend of ingredients using ripe, juicy 
peaches. This golden, fragrant filling brings a sweet and summery 
taste. A staple for labor-friendly applications that are packed with 
delightful flavor.

On Trend!

•	 Flavor Mashups - Sweet and Savory Fusion 
•	 Designer Beginnings and Endings  - Consumers are treating 

themselves post pandemic looking for indulgent options 
•	 LTO’s  - LTO’s will be a menu focus for innovation (day part 

menu rotations, unique flavors and meal part combinations 
•	 Innovation - Simplicity, indulgence, convenience, experience 

on trend with tradition 
•	 Brunch - Fastest growing daypart, sweet brunch items can be 

used at dinner as a dessert option in smaller portions, brunch 
will become the new dinner (smaller check average)

•	 96% of diners ate dessert during the last week

French Toast topped with 1554 Cherries and Cheesecake filling

Cinnamon Apple Roasted Pork Tenderloin

Ribeye topped with 1554 Cherries

Peach Dessert “Egg Rolls”



Menu Applications

Danish, Muffins, Pastries 
Assortment of JTM Fruit filled 
pastries (Apple, Peach, Cherry)

Chicken & Waffles 
Peach battered waffles topped 
with Guiness Beer battered 
chicken thighs

Birria Grilled Cheese 
Grilled Cheese on Texas Toast 
served with Birria Beef and Peach 
Compote 

Charcuterie Board
Baked Brie, Sopresata, prosciutto 
and seasoned fruit

Grilled Ribeye Steak 
Smashed Roasted Yukon Gold 
Potatoes, 1554 Cherry Compote  
with Port Wine Au Jus 

Dessert “Egg Rolls” 
Peachy Cheesecake in a (2) Fried 
Wonton Wrappers 

Buckeye Cocktail
Cream cheese filling blended w/ 
peanut butter and Bailey’s

Parfait
Layers of Cheesecake Filling 
nestled between choice of: graham 
cracker crumb or oatmeal crumbles. 
Accompanied by your preference of 
fruit filling 

French Toast 
King Challah Bread stuffed with 
JTM Cheesecake Filling, seared and 
served with choice of 1554 Cherries, 
Peach, or Cinnamon Apples 

Empanadas
Flaky crust folded over 1554 cherries

Stuffed Pancakes
Buttermilk pancakes stuffed w/ 
cheesecake filling topped with 
choice of 1554 cherries, apples,  
or peaches.

Rueben 
Corned Beef on a toasted Marble 
Rye Bread with Sauerkraut and 
Cinnamon Apple Slices

Smoked Sausage Puffs
Baked and topped with 1554 
Cherries 

Roasted Pork Tenderloin
JTM Cinnamon Apple, Sage, Marble 
Rye Stuffing, served with Blistered 
Tomatoes 

Chocolate Lava Cake 
With 1554 Cherries 

Loaded Shake
Cherries blended with vanilla  
bean ice cream garnished with 
candied bacon

“Coming Soon” See website for full recipes

Tostada
Grilled pork chorizo paired with  
peach avocado salsa, arugula, and 
lemon verbena crema 

Brisket Chili
Seasoned Brisket Chili with 1554 
Cherries

Crostini 
Olive Oil, Burrata, 1554 Cherries, Basil 

Flatbread
BBQ pulled pork over crispy crust 
topped with diced peaches.

Burnt Ends 
Yukon Mash, Wilted Spinach and  
JTM Peach Compote 

Key Lime Pie 
Graham Cracker Crust with Lime 
Infused Cheesecake

Triffle
Layers of cheesecake filling,  
sponge cake, and peaches.

Burnt Ends Potato Hash 
Crispy shredded Yukon Gold 
Potatoes with glazed JTM 
Cinnamon Apple Slices,  
topped with Burnt Ends

Smoked Sausage 
Pretzel bun with grilled beef 
sausage topped with 1554 Cherries 
with a side of German Potato Salad

BBQ Riblets 
Chili Powder Rubbed, choice of 
1554 Cherry or Peach Compote 
with Arugula Salad 

Donuts
Biscuit Dough stuffed with 
Cheesecake, Fried, Ganache 
Dipped 

Dessert Pizza
Sugar cookie crust with a layer of 
cheesecake filling topped with 1554 
cherries, peaches or apples.

Breakfast/Brunch

Lunch

Appetizer

Dinner

Desserts




