Prep Time:
Freezing Time:
Serves:

Ingredients:

Here’s How:

Link to Website:

CALIFORNIA PRUNE AND COGNAC ICE CREAM

1-2 days
2 days
1-2

24 California Prunes

Cognac to cover

300ml Double cream

Can of condensed milk

1 tsp vanilla bean paste

small amount of marzipan cut into tiny cubes
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by Heidi Roberts

In a glass bowl place the California Prunes and cover with the cognac.

Leave to soak a minimum of overnight, but 1-2 days is optimum.

Remove the California Prunes from the liquid, finely chop and set aside.

Cut your marzipan into little squares. You can roll them into balls if you want.

In a large bowl whip the cold whipping cream until it is thick but be careful not to over
whip - you don't want butter!

In another large bow! whip the condensed milk until it has slightly changed colour and
become very thick.

Carefully fold about 2 tablespoons of the whipped condensed milk into the whipped
cream.

Add the rest of the condensed milk and gently fold together - you don't want to get rid
of all the air in the cream.

Put in the California Prunes and then the marzipan pieces.

10. If you want, you can add a little of the liquid to intensify the flavour.
11. Pour into a plastic freezable container and set in the freezer.
12. Freeze for at least a couple of days.

https://www.californiaprunes.net/recipes/cognac-ice-cream/
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