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A celebrotion of summer, this mouthwotqring disploy o[ fruits
conceols o light sponge moistened with olmond liqueur. For o non-olcoholic

version, use some of the iuice from the oronges.

Original card from Simply Delicious



Preporotion:
+,t

Timing:
Preporotion 45 mins
Cooking 40 mins

WEi*

¡¡¡ Cooking bmperoture:
lA' l80C/350F/gos 4

For 8 servings:
r 3 eggs
o 75g (3oz)coster

SUOOT

' 50"g (2oz) ploin flour

' 40g (l'/zoz)bulter,
melted

.2§g (loz) ground
olmonds

o 3 tbso olmond
liqueLr, optionol

o I 2 strowberries,
holved

. 75g (3oz) blueberries. l00g (4oz) seedless
green gropes, holred

. 2009,lTozl con
mondofln oronges

o 3 tbsp opricot iom

COLD DESSERTS
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Preporotion
1 Preheot oven. Greose
l.o 23cm (9in) round

coke tin ond line the
bose.

) Pul eggs ond sugor
L.in o bowl over o
pon of hot woter ond
whisk until creomy.
Remove from heot ond
beot until cool.

Q Usino o metol spoon,
J. g"ntfy fold the' flour
into the eoo mixture.
Fold in the ñrÉlted butter
ond ground olmonds.
Pour into the orepored
tin ond boke ftr áeSS
mins until risen ond
beoinnino to shrink from
the"sides"of the tin.

I Turn out ond leove
4.¡o cool. Sprinkle
with olmond liqueur, iI
using.

§ Arronge fruit on top
r.f. of the soonoe

"h;" tt"1tr"íU"rÍ"i
bnd th"e blueberries in
the centre ond the
qrooes ond mondorins
ároünd the edge.

ond brush over fruit.
Allow iom to cool ond
set before serving.
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Nutritionol info¡motion

Colories Foi tibre

1 700 totol lsewes 8)
213 per seruing

Low Low

sD 07194-78


