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18 oz Reser’s® Chocolate Pudding (71117.03032)
3 oz popsicle molds
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1. Fill each popsicle mold with 3 oz of Reser’s Chocolate Pudding.
2. Place in freezer for 4 hours or overnight. Serve immediately.

Powered by TCPDF (www.tcpdf.org)

Reser's Foodservice®  •  We make it from scratch so you don't have to.®  •  resersfoodservice.com
© Reser's Foodservice. All Rights Reserved.

http://www.tcpdf.org

