SEMIFREDDO)

Serves 4

& INGREDIENTD

300ml creme fraiche

300m wlnipping cream

wg caster sugar

1509 fresh fruit of Nour choice

(this can be Peaclnes, strawberries, stoned

cherries, mspbemes. Or a combination of

fruit)

[OP TIPS

La\/e\ring the fruit and the

CQUIPMENT

Balloon whisk. cream mixture is best worked
Bowl out in advance so that you can

_ _ see how much mixture you have
| litre loaf tin left to make a good last layer
Plastic. Wrap of eream for the base.

= \ETHOD

. Line a | litre loaf tin with Plaghc wrop S0 that there's a @ood

extra maygjin of Z inches or <o left vound the +OP edge.

2. PreEare the fruit. It's best to skin Peacl/\es and stone any

fyruit that has stones.

3. Wlnip the creme fraiche and the vvlnipping cream ’rogeﬂ/\er

reallx/ genﬂy so that a whisk leaves a tral in the mixture. Add

about a thivd of \our fruit to the mixture and genﬂy stir in.

4. Next put the rest of the fruit in the bottom of the loaf Tin.

5. Add JrEe cream mixture on JroP of the fruit.

6. Put in the freezer for Z hours

1. When readx/ 10 serve dip loaf tin in warm water and ease

the freddo out using) the Plasﬁc wrap 10 Pull genﬂy.

8. Once it feels loose Place a PlaJre on JroP and furn upside down

onto the Serving dish.

9. An alfernative 1o this is 1o layer fruit and cream mixture

so that the freddo has distinet layers of fruit and freddo o 'po
(o0 /

mixture. 2B
Ruby Roundabosk



