RASPBERRY & LEMON SLIC
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Smmall loaf tin When lining the loaf tin leave
Plastic wr a little margin of plastic wr
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Woodén or plastic. Spoon
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< METHOD

Take a small loaf tin and line carefull\; with plasﬂc wrap.
Put the biscuits in a Plas*rir:, bag and roll over them with a roling
Ei4n Uil *rhe\; are crushed into crumbs.

i the biscuits in the bowl with the honey and soft butter unti
wmple?el)l combined.
Press into the bottom of the loaf tin.
Position the ragpberriﬁs on top of the biscuit base.
Mix together the mascarpone cheese, Ieanch and sugar.
Pour this mixture on Jrop of the raspberrier; and refrigerate.
Leave for Z-3 hours in the refrigerator.
When read7 to serve dip the loaf tin brieﬂy info warm watey
using the Pas’rir.: wrap 10 hslp pull it free.
Onee the dlice is loose, U can P[ace a Plafe on ‘I’DP of the tin
and turn the tin upgjda down.
The Raspberr\; and Lemon Slice should land neafly on the PEa’re!
Slice into Poﬂriona This can be served with chocolate or
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