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CUISINE

Aerosol Cream

Celebrating the Classics

PEACH MELBA

Sweet, fruit-led and timeless. Method:
Juicy peaches layered with raspberry ~ « Poach peach halves with sugar for
coulis, vanilla ice cream and a 2-3 minutes, then cool.
generous swirl of Cuisine Sweetened  « Blitz raspberries with lemon juice to
UHT Real Dairy Aerosol Cream. create a coulis. Strain if preferred.

« Assemble ice cream and peaches in
Ingredients: a sundae glass. Drizzle with coulis.
« 2 ripe peaches, halved and stoned « Finish with a generous swirl of
« 1tbsp sugar Cuisine Aerosol Cream.

 100g raspberries

« 1tsp lemon juice

« 2 scoops vanilla ice cream

« Cuisine Sweetened UHT Real Dairy
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