C Chef's Secret Whipped Cream

@ Gluten Free

READY IN SERVINGS

CALORIES

©

58 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1 env. knox gelatine unflavored

0.5 cup powdered sugar

0.3 cup water cold

2 cups whipping cream

Equipment

bowl

sauce pan

mixing bowl



https://whatsheate.com

I:‘ hand mixer

Directions

I:‘ Refrigerate small mixing bowl at least 15 minutes to chill.

I:‘ Meanwhile, sprinkle gelatine over cold water in small saucepan; let stand 1 minute. Cook on
low heat 3 minutes or until gelatine is completely dissolved, stirring constantly. Cool to room

temperature.

I:‘ Place whipping cream in chilled bowl. Gradually add gelatine, beating with electric mixer on
low speed until well blended. Beat on medium speed 5 minutes or until thickened.

I:‘ Add sugar; beat on high speed 5 minutes or until soft peaks form.

Nutrition Facts
]

I proTEIN 3.03% M FAT 81.5% CARBS 15.47%

Properties
Glycemic Index:O, Glycemic Load:O, Inflammation Score:-1, Nutrition Score:0.61782608464684%

Nutrients (% of daily need)

Calories: 57.97kcal (2.9%), Fat: 5.37g (8.26%), Saturated Fat: 3.42g (21.38%), Carbohydrates: 2.29g (0.76%), Net
Carbohydrates: 2.29g (0.83%), Sugar: 2.27g (2.52%), Cholesterol: 16.81mg (5.6%), Sodium: 4.21mg (0.18%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 0.45g (0.9%), Vitamin A: 218.66IU (4.37%), Vitamin B2: 0.03mg (1.67%),
Vitamin D: 0.24pg (1.59%)



