I| FOODSERVICE II

Strawberry Parfait Waffle' font_container=tag:
hlltext_align:center|color:%23252525' google_f
onts="font_family:Montserrat%3Aregular%2Cit
alic%2C700%2C700italic|font_style:400%20re
qgular%3A400%3Anormal’]

Yield: 1 Serving' font_container="tag:h3|text_align.center’ google_fonts="font_family:Montserr
at%3Aregular%2Citalic%2C700%2C700italic|font_style:400%20regular%3A400%3Anormal’]

Ingredients:’ font_container="tag:h3|text_align:left|color:%23252525' google_fonts="font
_family:Montserrat%3Aregular%2Citalic%2C700%2C700italic|font_style:700%20bold %2
Oregular%3A700%3Anormal’]

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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