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Reese’s Peanut Butter Cotton Candy Parfait: A
Sweet Dream Come True

Sometimes, you just need to let your inner child take the lead - and this
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INGREDIENTS

� 1 cup cotton candy (pink or blue)

� 1 cup whipped cream

� 1/2 cup creamy peanut butter

� 1/2 cup chocolate pudding (store-bought or
homemade)

� 1/4 cup crushed Reese’s Peanut Butter Cups

� Optional: chocolate syrup for drizzling

DIRECTIONS

1. Prepare the Peanut Butter Layer: In a bowl, combine
the creamy peanut butter with half of the whipped
cream. Stir until smooth and fluffy. This layer is
rich and light all at once, and it balances
beautifully with the chocolate.

2. Start the First Layer: In a clear glass or dessert
cup, add a layer of chocolate pudding at the bottom.
This creates a rich, chocolatey base that anchors the
whole parfait.

3. Add the Peanut Butter Mixture: Spoon the peanut
butter-whipped cream mixture on top of the pudding.
You’ll already start to see the dreamy layers coming
together.

4. Add Cotton Candy: Gently place a layer of cotton candy
on top of the peanut butter layer. Don’t press it down
too much - you want that soft, fluffy texture to
shine.

5. Repeat the Layers: Repeat with another layer of
chocolate pudding, followed by more peanut butter
mixture, and top it all off with another fluffy cloud
of cotton candy.

6. Add the Finishing Touches: Sprinkle crushed Reese’s
Peanut Butter Cups on top for a satisfying crunch and
even more peanut butter-chocolate goodness. If you’re
feeling extra indulgent, drizzle with chocolate syrup
for that perfect finishing touch.

7. Serve Immediately: This parfait is best enjoyed right
away while the cotton candy is fresh and fluffy. Grab
a spoon and dive into the layers of sweetness!
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