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1/2 cup Reser’s® Strawberry Parfait (71117.15235)
2 Belgian waffles
1/4 cup fresh strawberries, diced
Whipped cream
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1. Toast the waffle according to the manufacturer instructions.
2. Layer the waffle with Reser’s Strawberry Parfait & diced strawberries. Top with dollop

of whipped cream.
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