
MANUFACTURER’S COUPON   EXPIRES 12/31/2019

RETAILER: For each coupon you accept as our 
authorized agent, we will pay you face value 
plus 8 cents for handling, provided you and your 
customer have complied with the terms of this 
offer. Invoices proving purchase of sufficient 
stock to cover all coupons redeemed must be 
shown upon request. The consumer must pay 
any sales tax imposed. Void if prohibited by law, 
taxed, or restricted. Cash value 1/50 of 1 cent. 
SEND TO: Knouse Foods, CMS Dept. 28500,  
1 Fawcett Drive, Del Rio, TX 78840.

SAVE $1
on any TWO (2)  

Lucky Leaf® Premium  
Fruit Fillings or Toppers

MANUFACTURER’S COUPON   EXPIRES 12/31/2019

SAVE $1
on any TWO (2) Diamond  

of California® items 
(5 oz. or greater)

i. CONSUMER: One coupon per 
purchase only on any two (2) 
Diamond of California branded 
product, 5 ounces or greater. Any 
other use constitutes fraud. Void if 
reproduced, altered, or expired. Do 
not transfer. Consumer must pay 
sales tax. Valid only in the United 
States but void where prohibited. 
May not be combined with any other 
discount or offer. ii. RETAILER: We 
will reimburse you the face value 
of this coupon plus 8¢ handling 
provided it is redeemed by a 
consumer at the time of purchase 
on the brand specified. Coupons not 
properly redeemed will be void and 
held. Reproduction of this coupon is 
expressly prohibited. (Any other use 
constitutes fraud.) Mail to: Diamond 
Foods, PO. Box 880415, El Paso, 
TX 88588-0415. Cash value .001¢. 
Void where taxed or restricted. LIMIT 
ONE COUPON PER TRANSACTION. 
DIAMOND FOODS, LLC.
iii. Expiration Date December 31, 
2019

2 cups semi-sweet chocolate chips, divided 
3/4 cup Eagle Brand® Sweetened Condensed Milk
1/2 teaspoon almond extract 
1 (6 oz.) Diamond of California® Walnut Pie Crust 
1 (21 oz.) can of Lucky Leaf® Premium Cherry  
	 Fruit Filling & Topping 
1 cup heavy whipping cream
Optional: ¼ cup Diamond of California® sliced almonds
Optional: 2 tablespoons mini chocolate chips

1. In a large bowl, blend 1 ½ cups chocolate chips, sweetened condensed milk and almond extract.  
	 Microwave, in bursts of 20 seconds, stirring in between each burst until blended & smooth.

2. Add the chocolate mixture to pie crust and top with cherry fruit filling. Cover and chill for 4 hours.

3. Beat the heavy whipping cream until soft peaks form, about 1-2 minutes on high speed. Pipe  
	 swirls around the edges of the pie. Melt ½ cup chocolate chips in the microwave and drizzle over  
	 the center of the pie. If desired, sprinkle on sliced almonds & mini chocolate chips.

4. Chill for 30 more minutes before cutting and serving. To get clean cuts, run a sharp knife  
	 under hot water, dry, and make a cut. Repeat until all slices of the pie are cut out.

5. Serve immediately after being cut.

Black Forest Cherry Pie
Prep: 20 minutes   Servings: 8


