BISCUIT anp APRICOT CREAM
(EASY AND ALITILE BIT POSH)

PUT APRICOTS,
ZEST, JUICE +

S0 GRATED DARK. CHOCOLATE SUGAR TN A ROASTING
TIN, MIX 1T UP AND

5006 TUB VANILLA CUSTARD
' COVER WITH 2
2x 2350 TUBS MASCARPONE T o

(SToNED AND

You WiLL NEED:

4

RECIPE: LISA CL\FFORD
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1 K¢ APRICOTS  HALVED)

\
SonN ATFIRE FOR @
s* 20 MINS, SHAKING Xy, SR
QCCASIONALLY UNTIL " o
THE FRUIT IS SOFT |

LAYER. ITALLIN A BIG BOWL.

85G GOLDEN CASTER SUGAR!
JUICE AND __ oF ] ORANGE ps

140g Biscumms (CRUSHED ROUGHLY)




