Clotted Cream Ice Cream with Afternoon Tea Scone

By Oliver Lloyd from Brakes

Overview ... S—
CALORIES:
2 40 57.8% Carbs
Keal /100g 5.7% Protein
36.5% Fat
Food Labelling...
Serves 1

CONTAINS:
WHEAT EGGS MILK
MAY CONTAIN:

0ATS

Recipe Ingredients ... Quantity: Description:
136769 Beechdean Classic Vanilla Clotted Cream Dairy Ice Cream 90g 0.17x Each
559 1x Each

134064 La Boulangerie Fully Baked Plain Scones - BRAKES
33741 Brakes Strawberry Jam

450610 Strawberries - BRAKES 20g 0.05x Each
100534 DaVinci Gourmet Strawberry Flavoured Drizzle Sauce 5009

209

Products / Pack Sizes ...

1 Serving

) J
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Cooking Instructions & Notes



Preparation:

Defrost and slice the scone
Quarter the strawberries

Method:
1. Place the scone onto a suitable dish and top with the jam.
2. Add a scoop of the clotted cream onto the scone.

3. In a bowl mix the strawberries with the syrup and drizzle around the dish.
4. Finish with a drizzle of the syrup over the ice cream - serve!
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