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B e r r i e s  N ’  C r e a m

Wash and clean berries, remove all stems and leaves. Slice strawberries and place in a
mixing bowl, add blueberries and raspberries. Sprinkle berries with sugar and gentle toss
berries to coat all berries with sugar. Cover berries and place in refrigerator to sit for 15
minutes. Berries will release their own natural juices and cream a light berr y flavor sauce.
While the berries are making their sauce you will begin to make the layers of Cream. In
parfait glass place a 1/2 inch layer of Hahn’s Honey Nut Crunch, on top of that layer place
another layer of Hahn’s Strawberries N’ Cream, repeat the Hahn’s Honey Nut Crunch
and then top with a layer of Hahn’s Strawberries N’ Cream. Spoon the berries mixture
on top of the cream parfait and garnish with fresh mint. 4 Servings

1/2 CUP FRESH STRAWBERR I ES

1/2 CUP FRESH BLUEBERR I ES

1/4 CUP FRESH RASPBERR I ES

1/4 CUP SUGAR

FRESH MINT

1 CONTAINER HAHN’S STRAWBERRIES N’ CREAM

YOGURT CREAM CHEESE SPREAD™
1 CONTAINER HAHN’S HONEY NUT CRUNCH

YOGURT CREAM CHEESE SPREAD™

L u s c i o u s be r r i e s  a r e  n ow  i n  s ea s on . Ta ke  

ad van t a ge  o f  t h e  ha r v e s t  a nd  e n j o y  t h i s  

d e l i c i o u s  c r e amy  de s s e r t . E a s y  t o  p r epa r e  and  f u l l  o f

who l e s ome  f r u i t  t h a t  i s  e s s e n t i a l  f o r  h ea l t h y  l i v i n g .


