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 Blueberry ool

4 took ages 1o make
omes from {
ugh &

fool is the guest who thinks yo! this fresh fruity
ot the word ‘fool’ in fruit pud
pnders, frut had 10
e boiled fruit ¢ il best sieved

§dings ¢
be cushed thiov
for ultimate s

noothness.

bl

ore the days of

quick and eas)
esseit soup, with its tipples of folded cearm looks quite beautiful served it

O " g < chilling tie€
Cooking bimeé 30 wAdlbes. plas 9

Vlaetenmes

on caster 4gar

loavle crean

of the blueberries in a pan, then add the sugar and 2 tablespoons of water. Bring

ave 10 ool

2 coulis. Place in the refrigerator to chill

ries and sieve to make

until it holds its peaks but is not over whipped. Fold in the

he crea
es and chill.
dy to serve your fool, pour the

e + coulis into the cream mixture and fold gently
e the mixture.
and serve either on its own or with thin almond biscuits.
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