Valentine's Day Coeur a la Creme with
Raspberries

Vegetarian Gluten Free

READY IN SERVINGS

CALORIES

©

480 min. 1688 kcal

(LUNCH) (MAIN COURSE) (MAIN DISH) (DINNER)

Ingredients

I:‘ 0.5 cup creme fraiche

I:‘ 2 cups cup heavy whipping cream

I:‘ 2 teaspoons lemon zest

D 1 cup mascarpone cheese at room temperature

I:‘ 0.8 cup powdered sugar

I:‘ 1 cup raspberries

I:‘ 1 pinch salt
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2 tablespoons sugar

1 teaspoon vanilla extract

Equipment

NN

bowl

frying pan
baking sheet
wire rack
hand mixer

cheesecloth

Directions
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Set a small cooling rack inside of a small, immed baking sheet. Line a coeur a la créme mold
with four sheets of cheesecloth, one of top of the other. Set the mold on top of the cooling
rack and set aside.

In the bowl of an electric mixer fitted with the paddle attachment, combine mascarpone and
créme fraiche, beating on medium-low speed until creamy. Slowly add powdered sugar,
beating until fully incorporated. Scrape down the sides of the bowl| as necessary.

Add vanilla, lemon zest, and salt. Beat until well mixed.
Drizzle in heavy cream, in a thin stream, and beat until the cream has thickened to soft peaks.

Scoop the cream into the lined heart mold, making sure to push it down into the corners of
the mold. Fold the edges of the cheesecloth over the top of the mold to cover the cream.
Make sure that there is space between the mold and the pan beneath it to allow for proper
drainage. Slide the baking sheet into the refrigerator and let drain for eight hours, or overnight.
Once the cream has drained, discard the runoff liquid and unmold the heart onto a plate.

Combine raspberries and sugar in a bowl and stir well, gently mashing the berries to create a
little added texture. Cover the bowl! and allow to sit for 1 hour, stirring occasionally.

Drizzle over unmolded coeur a la créme and serve immediately (with two spoons!).

Nutrition Facts
]



I prOTEIN 3.94% [ FAT 78.18% CARBS 17.88%

Properties
Glycemic Index:48.05, Glycemic Load:9.22, Inflammation Score:-10, Nutrition Score:17.522608705189%

Flavonoids

Cyanidin: 27.46mg, Cyanidin: 27.46mg, Cyanidin: 27.46mg, Cyanidin: 27.46mg Petunidin: 0.19mg, Petunidin:
0.19mg, Petunidin: 0.19mg, Petunidin: 0.19mg Delphinidin: 0.79mg, Delphinidin: 0.79mg, Delphinidin: 0.79mg,
Delphinidin: 0.79mg Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg, Malvidin: 0.08mg Pelargonidin:
0.59mg, Pelargonidin: 0.59mg, Pelargonidin: 0.59mg, Pelargonidin: 0.59mg Peonidin: 0.07mg, Peonidin: 0.07mg,
Peonidin: 0.07mg, Peonidin: 0.07mg Catechin: 0.79mg, Catechin: 0.79mg, Catechin: 0.79mg, Catechin: 0.79mg
Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg
Epicatechin: 2.11mg, Epicatechin: 2.1Img, Epicatechin: 2.1Img, Epicatechin: 2.1Img Epigallocatechin 3-gallate:
0.32mg, Epigallocatechin 3-gallate: 0.32mg, Epigallocatechin 3-gallate: 0.32mg, Epigallocatechin 3-gallate:
0.32mg Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg Quercetin: 0.63mg,
Quercetin: 0.63mg, Quercetin: 0.63mg, Quercetin: 0.63mg

Nutrients (% of daily need)

Calories: 1688.45kcal (84.42%), Fat: 148.13g (227.9%), Saturated Fat: 92.06g (575.37%), Carbohydrates: 76.25g
(25.42%), Net Carbohydrates: 72.13g (26.23%), Sugar: 67.88g (75.43%), Cholesterol: 415.36mg (138.46%), Sodium:
165.26mg (7.19%), Alcohol: 0.69g (100%), Alcohol %: 0.16% (100%), Protein: 16.79g (33.58%), Vitamin A: 5452.63IU
(109.05%), Calcium: 391.14mg (39.11%), Vitamin B2: 0.58mg (34.19%), Vitamin D: 3.81ug (25.39%), Vitamin C:
20.25mg (24.54%), Manganese: 0.42mg (20.88%), Phosphorus: 199.5mg (19.95%), Vitamin E: 2.94mg (19.57%),
Fiber: 4.11g (16.45%), Selenium: 9.74ug (13.92%), Vitamin K: 13.16ug (12.53%), Potassium: 395.88mg (11.31%), Vitamin
B5: Img (10.05%), Magnesium: 36.15mg (9.04%), Vitamin B12: 0.5ug (8.36%), Vitamin B6: 0.14mg (7.19%), Zinc:
1.03mg (6.84%), Folate: 25.83ug (6.46%), Vitamin B1: 0.08mg (5.31%), Copper: 0.Img (4.89%), Iron: 0.74mg (4.13%),
Vitamin B3: 0.58mg (2.91%)



