
Article No. 1018 (510 g/18 oz)

Watkins Tapioca Dessert Mix combines the good-
ness of homemade with the convenience of a
mix. Not an instant mix, but a rich, creamy
dessert mix with old-fashioned, homemade
goodness and flavor because you use your own
fresh milk, sugar, and eggs.

• Versatile: Make puddings, pies, sauces, fillings
and much more.

• Concentrated: Makes up to five pies or 50 pud-
ding servings.

• Convenient: Just add milk, sugar, and eggs to
mix for pie fillings.

• Microwave or Stovetop: Directions for both
included.

• Tastes better than instant mix; easier than
scratch.

Piña Colada Parfaits
1 recipe Watkins Tapioca Dessert Mix
2 tsp/10 mL Watkins Coconut Extract
3/4 tsp/4 mL Watkins Rum Extract
1/2 tsp/2.5 mL Watkins Vanilla
1 can (8.5 oz/240 g) crushed pineapple, 

well drained
Watkins Vanilla
Frozen whipped topping, thawed
Toasted coconut

Cook Dessert Mix according to directions on pack-
age; add extracts; cool slightly. Stir pineapple into
pudding; cool until just warm. Stir vanilla into
whipped topping to taste. Layer filling and topping
alternately into parfait glasses, ending with
whipped topping. Refrigerate until well chilled.
Before serving, sprinkle with toasted coconut.
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