
Pillsbury Stuffed Waffle Prep Directions

Visit www.GeneralMillsCF.com/StuffedWaffle for more details

REMOVE FROM CASE AND DISPLAY IN PREP AREA

Oven Temp Time

Convection 350°F 12-16 min

Rack 375 °F 14-18 min

Standard/Reel 400 °F 15-19 min

Impingement 300 - 325°F 12-17 min

Panning Full Sheet = 12 waffles
Half sheet = 6 waffles 

Speed Cook Oven Settings

IR 900 TIME AIR MW

Event 1 90% 20% 90

Event 2 10% 20% 80

Count TIME PAN

1 1:00 min

2 1:20 min

3 1:40 min

4 2:00 min

*Due to oven variability, please work with oven 
manufacturer for proper settings

PUT IN BAG FOLD BAG STICKER

Product Packaging

Parchment paper Food 
Thermometer 

Correct Pan for Heating
• Oven-safe pan 
• Microwave safe plate 
• Speed cook oven basket

You will need: 

Step 1:  PLACE a sheet of parchment paper on the correct pan/plate for your 

oven or microwave. Place frozen waffles on the parchment paper. (Cover top with 
a second piece of parchment if using a speed cook oven.)

Step 2:  HEAT waffles to 140°F or higher (follow directions below).  Remove from 

oven and check the temperature by sticking the thermometer into the center of 
each waffle. Temperature needs to be 140°F or higher. 

Step 3: PLACE waffle in brown bag, fold over open end 

and close with a sticker.

Step 4: PLACE bag with clear window facing up on the 

warmer shelf. Keep up to 4 hours in the warmer. 
Microwave directions 

Oven directions

Speed Cook Oven directions
Place 1 waffle in the microwave 

and heat for 45-70 seconds

Microwave Speed Cook

https://www.generalmillscf.com/stuffedwaffle

