Waffle Berry Pudding

Preheat oven to 400 F.  Thaw and set aside:


1

tub

frozen whipped topping*

Cut into 1” pieces with the Utility Knife and place into Classic Batter Bowl:


1

pkg

frozen plain or buttermilk waffles (thawed)

Coarsely chop with the Food Chopper and add to waffles and toss to mix:


8

oz

white chocolate**

Put half of the waffle/chocolate mixture into the Deep Dish Baker and then sprinkle over the top:


½

pkg

frozen unsweetened raspberries or mixed berries 

(do not thaw)

Sprinkle over top the remaining waffle/chocolate mixture, then the remaining berries from the package.

In the Classic Batter Bowl, combine with the Stainless Whisk:


1/3

cup

granulated sugar (measure with the easy-read cup)


1

Tbsp

all-purpose flour (measure with the new spoon)

Whisk in until smooth then pour over the waffle/berry mixture:


1

8 oz 

sour cream

3 eggs

½

tsp

vanilla extract


Bake for 30 – 35 minutes or until golden brown and set in the centre.  Let stand 10 minutes on the Stackable Cooling Rack.  Sprinkle with icing sugar, if desired, and top with thawed whipped topping.

*can use ice cream instead.

**although this recipe calls for white chocolate, dark or milk chocolate will add a nice touch too – even a variety of all three!

