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Peanut Buster® Parfait
 Product Preparation

Ingredients and Measurements
Ingredients Serving Size

Dairy Queen® Soft Serve 2 balls   7        wt. oz. (198 g)

Hot Fudge Topping 3 pumps/ladles   3        wt. oz.   (85 g)

Peanuts 3 black spoons      3/4  wt. oz.   (21 g)

Parfait Glass 1 each      3/4  wt. oz.    (21 g)

Finished Weight—Minimum Allowable 11  1/2 wt. oz. (325 g)

Product Preparation

The Peanut Buster Parfait is a Royal Treat® served with hot fudge topping and peanuts in a parfait glass.  
When adding the toppings, always remember to be careful not to destroy the curl.

Select Parfait Glass 1. Hold parfait glass in left hand.

Add Hot Fudge  
Topping

2. Dispense 1 pump (1 oz./28 g) of hot fudge topping into center of 
glass.
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Add Peanuts 3. Add 1 black spoon (1/4 oz./7 g) of peanuts.

Fill 1/3 Full with  
Soft Serve

4. Tilt the glass and spiral Dairy Queen® soft serve around inside 
perimeter of glass until it is 1/3 full, sealing the peanuts and hot fudge 
topping in the bottom of the glass.

Add Hot Fudge  
Topping

5. Dispense 1 pump (1 oz./28 g) of hot fudge topping on top of Dairy 
Queen soft serve around in center of glass.

Add Peanuts 6. Add 1 black spoon (1/4 oz./7 g) of peanuts.

Add Soft Serve 7. Tilt the glass and seal peanuts and hot fudge topping by dispensing 
Dairy Queen® soft serve around inside perimeter of glass until glass is 
filled to the flair.
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Make Ball and Curl 8. Lower glass approximately 1 3/4” (4.5 cm) and hold steady while the 
ball forms.  Make the ball about 2 1/2” (6.4 cm) in diameter. 

After forming the ball, close the spigot and lower the dish at the same 
time, stretching the Dairy Queen® soft serve to leave a “tail” to make 
the curl. 

With a continuous motion, make the curl by rotating the dish 
clockwise in a 9-1-7 motion.  Each sundae must have a curl on top.

Add Hot Fudge  
Topping

9. Dispense 1 pump (1 oz./28 g) of hot fudge topping.  Be careful not to 
destroy the curl.

Add Peanuts 10. Add 1 black spoon (1/4 oz.7 g) of peanuts around the curl.

Clean Glass 11. Wipe any spilled product off glass with a clean, sanitized towel.

Serve with a Spoon 12. Serve with a long DQ® spoon.  
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Storage

Ingredient Storage Temperature Shelf Life

Soft Serve Unopened: Refrigerated 17 Days

Opened: Refrigerated 17 Days

Hot Fudge Topping Unopened: Room Temperature   1 Year

Opened (covered): Refrigerated (at night) 
Hold at 140°F (60°C) 
(in prep area)

  2 Weeks

Peanuts Unopened/Opened (covered): Frozen 
Refrigerated 
Room Temperature 
Room Temperature  
(in prep area)

  6  Months 
  6 Months 
  6 Months 
  2 Weeks

Quality

The handling of all toppings, fudges, cone dips and other sundae ingredients is extremely important to ensure 
a quality product.  Freshness, flavor, texture and consistency can all be affected if proper storage and handling 
procedures are not followed.  

Hot Fudge Topping Hot fudge topping should have a medium to dark brown color and 
smooth appearance.

The serving temperature for hot fudge is 140ºF (60ºC).  
Remember to turn the fudge warmer on at least 2 hours prior 
to serving time to allow the hot fudge  enough time to reach the 
proper serving temperature.  Prime the pump with product once 
the fudge is heated. 

Peanuts The peanuts will be delivered to the restaurant at room 
temperature and should be stored frozen or refrigerated until 
use.  Transfer nuts to acrylic drawer or dispenser for use in the 
preparation area.  Make sure the container is completely dry 
before transferring nuts.
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Peanut Buster® PArFAIT

 
 
•

 
 
Hot fudge topping - 1 pump (1 oz.) (28 g) 
Peanuts - 1 black spoon (1/4 oz.) (7g)

 
 
•

 
 
Soft serve - 1/3 full

 
•

 
Hot fudge topping - 1 pump (1 oz.) (28 g) 
Peanuts - 1 black spoon (1/4 oz.) (7g)

 
•

 
Soft serve  - up to flare

 
•

 
Soft serve - base, ball and curl

 
•

 
Hot fudge topping - 1 pump (1 oz.) (28 g) 
Peanuts - 1 black spoon (1/4 oz.) (7g)

 
•

 
Serve with a long DQ® Spoon.  
Finished weight = 11 1/2 wt. oz


