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Dragon Fruit Floral Fuchsia Smoothie 
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Innovate: 
Culinary and 

Products 
 

Collaborate 
 

Elevate 
 

Celebrate !  
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Since our foundation in 1851, Dole has worked hard to do good, 

provide good nutrition and do no harm to our planet.  

 

The launch of the Dole Promise and the steps we have taken in the 

past year demonstrate our strong commitment to reducing the impact 

of our operations.  

 

Going forward, we will endeavor to make huge progress toward 

our goals every year. 

 

one  

Contributing Good Nutrition  

to 1 Billion 

two  

Zero  

Fruit Loss 

three  

Zero Fossil-Based  

Plastic Packaging 

five  

Net Zero  

Carbon in our Operations 

four  

Zero  

Processed Sugar 

six  

Shared Value for  

all Stakeholders 

https://www.flipsnack.com/rescocompany/dole-our-promise-ebook/full-view.html


DOLE® Chef-Ready 
Cuts & IQF Fruit 

IDEAL FOR 

• Beverages  

• Desserts 

• Salsas/Sides 

• Salads 

• Stir-fry 

 

FEATURES & BENEFITS 

• High Quality Fruit  

• Picked at the Peak of Ripeness 

• Washed, Prepped and Ready-To-Use 

• Always in Season & Available Year-Round 

• Valuable Labor-Saving Efficiencies 
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• Apples 

• Avocado 

• Bananas 

• Blackberries 

• Blueberries 

• Cranberries 

• Dark Sweet Cherries 

• Dragon Fruit 

• Mangoes 

• Mixed Berries 

• Mixed Fruit 

• Papaya 

• Peaches 

• Pineapples 

• Plantains (Coming Soon!) 

• Raspberries 

• Red Tart Cherries 

• Strawberries 

VARIETIES AVAILABLE 

NEW VARIETY! Chef-Ready 
Cuts Diced Dragon Fruit 



5 

DOLE® Chef-Ready Cuts 
Sliced Plantains 
Plantain menu growth is 

predicted to outperform 63% of 

all other foods, beverage, and 

ingredients over the next four 

years. 

Source: Datassential, 2022 

 

Did You Know?  
Young green jackfruit provides a more 

neutral flavor than yellow jackfruit to allow 

for more versatility in the kitchen. It’s also 

the ideal texture for meat alternative or 

plant-based recipes. 



6 

Smoothie Bowl growth is predicted 

to outperform 67% of all other 

foods, beverage, and ingredients 

over the next four years. 

Source: Datassential, 2022 

of K-12 schools, plan to order 

more sanitation-focused 

products. 
 

Source: Datassential “2020 K-12 Recovery Guide” June, 2020. 

 

45% 



Passport to Flavor 
 
 

Join us as we explore comfort foods from around the 

globe with our 2022 Passport to Flavor culinary tour. 

 
January – Asia (Western China, The Philippines, Malaysia) 

 

April – Americas (Oregon, Costa Rica, Chile) 

 

July – Africa (South Africa, Senegal, Ivory Coast) 

 

October – Europe (Greece, Poland, The Netherlands) 

2022 PASSPORT TO FLAVOR RECIPE E-BOOK  

VIEW E-BOOK 

 

https://www.dolefoodservice.com/passport-to-flavor-recipe-book-2022
https://www.dolefoodservice.com/passport-to-flavor-recipe-book-2022
https://www.dolefoodservice.com/passport-to-flavor-recipe-book-2022


Menu Guides 

These creative resources showcase unique and 

on-trend ways to implement DOLE® Packaged 

Foods into your menu offerings. 

BROWSE MENU GUIDES 

 

https://www.dolefoodservice.com/menu-guides


www.dolefoodservice.com Visit 

Your source for innovative recipes, product 

information, informational videos and current 

offers.  
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http://www.dolefoodservice.com/


Thank you. 

Polynesian Pineapple Pizza 
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