PREP: 15 min
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Vanilla Yoghurt Trifle

COOK: . . . ) .
SERVES'6 This recipe is so easy - no cooking, and no mucking around - but it's

absolutely perfect for breakfast, brunch or a light dessert. Vanilla yoghurt
and fresh fruit, it's a combination loved by all.

Ingredients Method

ltalian savoiardi sponge biscuits STEP 1

Fresh orange juice Line a large bowl with some savoiardi biscuits, then drizzle with orange
3 cups (750ml) Greek style yoghurt juice. Use enough orange juice to moisten the sponge biscuits, without

300ml cream
2 tsps Queen Organic Vanilla Bean

Paste

drenching them.

STEP 2

Place the yoghurt in a large bowl. In another bowl beat the cream with

Vs cup (40g) icing sugar, sifted the Queen Vanilla Paste and icing sugar until medium peaks form.

3 x 250g punnets strawberries
2 x 125g punnets blueberries

Gently fold the cream into the yoghurt.
STEP 3

2 x 125g punnets raspberries Spoon half the yoghurt cream mixture over the savoiardi biscuits.

V4 cup (30g) slivered almonds, lightl
P 9 ghily

toasted

Combine all the berries and scatter half over the top.

STEP 4

Spoon the remaining yoghurt cream mixture over the berries then scatter
with the remaining berries and almonds.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

‘ -EST 1897~ ﬂ

Method

STEP 5
Dust with icing sugar if desired and refrigerate until ready to serve.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

