Caramel peach & summer berry knickerbocker
glory

READY IN SERVINGS
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CALORIES
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6 963 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) (DINNER)

Ingredients

|| 500 ml full-fat milk

I:‘ 500 ml double cream

I:‘ 3 vanilla pods

I:‘ 100 g golden caster sugar
I:‘ 12 egg yolks free range

I:‘ 40 g poppy seed
I:‘ 150 ml kimmel liqueur

I:‘ 3 large peaches white
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|:| 150 g golden caster sugar for coulis
|:| 8 large basil leaves

|:| 250 g raspberries fresh

|:| 1tbsp juice of lemon fresh

|:| 2 passion fruits ripe

| | 250 g strawberry fresh hulled

|:| 100 g round biscuit crisp thin

|:| 1 sprigs mint to serve

|:| 1 serving cigarillos

|:| 6 servings cigarillos

Equipment
bowl

frying pan
sauce pan
knife

whisk

sieve

blender

oo

Directions

|:| Pour the milk and cream into a saucepan. Flatten the vanilla pods with the back of a knife,

then slit in half and scrape out the sticky seeds into the pan.

|:| Add the slit pods and the 1tbsp of sugar to the liquid and bring to boil. Then take off heat,
cool and remove the pods.

|:| Put 100g sugar and the egg yolks into a large bowl, ideally one with a rounded base for even
whisking. Using a large balloon whisk (or hand-held electric machine), beat steadily until the
mixture becomes pale and thick.

|:| Return the milk to a boil, then pour a good slurp onto the sugary yolks, beating well. Return the
yolk mixture to the milk pan and whisk lightly for 2-3 mins, until the custard just begins to
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thicken.

Place the pan on a medium-low heat and bring it almost to boiling point, whisking continually
until it begins to resemble double cream.

Remove immediately. Strain through a sieve into a bowl, placed inside a bigger bowl half-full
of ice and water. You now have the vanilla ice-cream base. When cool, beat in poppy seeds
and 75ml of the liqueur and chill. Churn in an ice-cream machine until thick about 15-20 mins.

Scrape into a freezer-proof container and freeze until ready to serve.
For the caramelised peaches, halve and stone the peaches and cut each into 8 wedges.

Heat a large, non-stick frying pan, then sprinkle in 75g sugar. Melt to a light caramel, without
stirring, although you can shake the pan a little.

Carefully lay in the peaches and sprinkle over the remaining 75g sugar, shaking the pan gently
to mix the contents. Stir in the basil leaves and remaining Kmmel and cook for another 5 mins.

Tip the peaches into a shallow bowl to cool, add a good splash of cold water to the caramel in
the pan and reheat until it dissolves. Tip this over the peaches and cool.

For the raspberry coulis, crush most of the raspberries in a bowl! with 1 tbsp sugar and lemon
juice. | use a stick blender for this, but a masher would do. Set aside when smooth. Halve the
passion fruits and scoop out the insides into a bowl.

Cut strawberries into spears or wedges.

Spoon raspberry coulis into the base of six tall sundae glasses, then add about a quarter of
the strawberries. Break over some of the biscuits, allowing one per glass, then spoon in half
the peaches and some of the caramel juice. Press down quite well. Repeat the layers of
strawberries, biscuits and peaches, with a little more coulis until just below the top of the
glass. To assemble your knickerbocker glory

Place a small, flat round biscuit in the top of each glass, then top with a large firm scoop of ice

cream.

Drizzle over the passion fruit pulp, then top with the last few raspberries. Stick in a rolled tuile
or cigarillo and mint sprig.

Serve immediately with longhandled spoons.

Nutrition Facts
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PROTEIN 6.61% [ FAT 47.26% CARBS 46.13%

Properties



Glycemic Index:47.38, Glycemic Load:11.23, Inflammation Score:-9, Nutrition Score:28.280869276627%

Flavonoids

Cyanidin: 21.45mg, Cyanidin: 21.45mg, Cyanidin: 21.45mg, Cyanidin: 21.45mg Petunidin: 0.17mg, Petunidin: 0.17mg,
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Pelargonidin: 10.76mg, Pelargonidin: 10.76mg, Pelargonidin: 10.76mg Peonidin: 0.07mg, Peonidin: 0.07mg, Peonidin:
0.07mg, Peonidin: 0.07mg Catechin: 6.15mg, Catechin: 6.15mg, Catechin: 6.15mg, Catechin: 6.15mg
Epigallocatechin: 1.43mg, Epigallocatechin: 1.43mg, Epigallocatechin: 1.43mg, Epigallocatechin: 1.43mg Epicatechin:
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gallate: 0.53mg, Epigallocatechin 3-gallate: 0.53mg, Epigallocatechin 3-gallate: 0.53mg, Epigallocatechin 3-
gallate: 0.53mg Eriodictyol: 0.17mg, Eriodictyol: 0.17mg, Eriodictyol: 0.17mg, Eriodictyol: 0.17mg Hesperetin:
0.38mg, Hesperetin: 0.38mg, Hesperetin: 0.38mg, Hesperetin: 0.38mg Naringenin: 0.14mg, Naringenin: 0.14mg,
Naringenin: 0.14mg, Naringenin: 0.14mg Apigenin: 0.0Img, Apigenin: 0.0Tmg, Apigenin: 0.0Img, Apigenin: 0.0Img
Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Kaempferol: 0.43mg, Kaempferol: 0.43mg,
Kaempferol: 0.43mg, Kaempferol: 0.43mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:
0.02mg Quercetin: 1.49mg, Quercetin: .49mg, Quercetin: 1.49mg, Quercetin: 1.49mg Gallocatechin: 0.01mg,
Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.0Img

Nutrients (% of daily need)

Calories: 962.55kcal (48.13%), Fat: 49.24g (75.76%), Saturated Fat: 25.08g (156.76%), Carbohydrates: 108.15g
(86.05%), Net Carbohydrates: 99.35g (36.13%), Sugar: 85.87g (95.41%), Cholesterol: 494.0Img (164.67%), Sodium:
262.78mg (11.43%), Alcohol: 10.09g (100%), Alcohol %: 2.05% (100%), Protein: 15.5g (31.01%), Manganese: 1.11lmg
(55.27%), Vitamin A: 2683.36IU (53.67%), Vitamin C: 43.99mg (53.32%), Phosphorus: 467.11mg (46.71%), Selenium:
30.93ug (44.19%), Calcium: 375.68mg (37.57%), Vitamin B2: 0.61mg (35.94%), Fiber: 8.8g (35.2%), Vitamin D:
4.23ug (28.2%), Folate: 101.52ug (25.38%), Vitamin B12: 1.32ug (22.06%), Potassium: 760.49mg (21.73%), Vitamin E:
3.21mg (21.41%), Vitamin B1: 0.32mg (21.31%), Vitamin B5: 2.13mg (21.27%), Iron: 3.81mg (21.17%), Copper: 0.42mg
(21.05%), Magnesium: 77.41mg (19.35%), Vitamin K: 19.78pg (18.84%), Zinc: 2.58mg (17.18%), Vitamin B6: 0.34mg
(16.99%), Vitamin B3: 2.53mg (12.65%)



