lce cream encased in crispy pastry

Peuent Biag V-ZUG AT

Preparation

25 g butter

4 sheets of strudel pastry

50 g strawberries

4 scoops of vanilla ice cream

icing sugar

MNopagam

roTyBaHHA 30 xB

Maysa 2 roavH

Yac 3 xB

roTyBaHHA

Mopuiii 4

Mpwnaga Combair-Steam SL 3 2015 poky

Melt the butter in a small pan.

Wash and slice the strawberries.

Put each sheet of strudel pastry on the work surface, cut into a square and brush with a thin
layer of melted butter. Fold all four corners into the middle and arrange the strawberries in
the centre.

Put a scoop of vanilla ice cream on top of the strawberries and press the corners of the
strudel pastry lightly together over the ice cream. Freeze the parcels for at least 2 hours.

Posirpit po6ouy kamepy no 230 °C lapaue noBiTPA + 3B0NI0KYIOUa Napa
Put the ice-cream parcels on the hot tray in the preheated cooking space. Bake.
3acyHyTu cTpaBy AnA BUNiKaHHA

FapAuye noBiTpA + 3BONOMYytoya napa 230 °C npotarom 3 xB

Dust the dessert with icing sugar and serve immediately.

Various fruit can be used in place of strawberries.

The dessert works even better if frozen overnight.
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