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FRUITY PANCAKES

Serves: 4

Ingredients

130g packet Tesco Batier Mix

1 Ege

F00ml (172 pr) Water

! Orange, zested and segmenied

1 Kiwi Fruit, peeled amd chopped

125 ¢ (4 0z} Seediess Black Grapes, halved
125 ¢ (4oz) Seedless White Grapes, halved
I Bamana, shiced and tossed in a linle
lerman

Sprinkle with the toasted sesame seeds
before serving.

Serve with Tesco Healthy Eating
Natural Bio Yogurt or Tesco Healthy
ating Matural Fromage Frais,

STRAWEBERRY PAVLOVA

Serves: 6

Cooking Time: 1-1 /2 hrs

Temperature: 150°C300°F/Gas Mark 2
Ingredienis

3 Egg Whites

175 ¢ (6oz) Tesco Golden Caster Swugar

12 x 3ml sp (1/2 sp) Vanilla Flavouring
12 x Sml sp (172 tsp) White Wine
Vinegar

3 x 15l sp (3 ibsp) Coinirean
2 x 15ml sp (2 thip) toasted Sesame Seeds
Method
1. Make up the batter following the on
pack instructions. Add the orange
zest and use to make 6 18 cm (7")
pancakes.
. Mix all the fruits together and seir in
the Cointreau.
. Boll each pancake into a cone shape
ane fill with the fruic mixoere,

1 x 5mil sp (1 tsp) Comflonr

225 g (8 oz) Stravberries, sliced

4 x 15 ml sp (4 thsp) White Wine

450 Tesco Greek Siyle Naneral Yoy

Mimi sprigs

Method

1. Mark onto non-stick baking
parchment a 18 em (7") circle.
Place on a baking sheet.

2. Whisk the egg whites untl stff.

Whisk in half the suga arefully

fold in the remaining sugar, vanilla,
vinegar and comflour,

3. Keep whisking until the meringue is
thick, glossy and holds its shape.

4. Spread the meringue over the marked
circle. Bake in the centre of the oven
for about 1 = 1 0/ hours,

. Soak the strawberries in the wine.
When the meringue is cooled, spread
with the srt and top with the
drained strawberries and mint sprigs.

Informasion per werving

Far  Carbobydrste Protem  Fiboo

231 Cadories (keal) T LTS B 05g

STUFFED PEACHES

Serves: 4

Cooking Time: 20 minutes
Temperature: 180°C/350°F/Gas Mark 4
Tugredienis

4 fresh mpe Peaches, halved and stoned or
& carned Peach Halves

! x 5ml sp (1 tsp) Tesco Ground Ginger
Sg (Z2oz) fresh White Breadomimbs

50g {20z) Half Far Sunflower Margarine
30g (2eoz) Chopped Mixed Nuis

2 % 15ml.sp (2 hap) Demenira Sugar

Method

. Mlace the peach halves in an ovenproof
hallow dish,

. Miix the ginger, breaderumbs, margarine,
niits and sugar togeth ill each peach
with a little of the mixture and cook in the
centre of a preheatcd oven for 20 minutes
or until lightly browned.
Serve with Teseo Healthy Eating Matural
Fromage Frais

Musrition mation per
Emergy Fat C rale  Prodcin Fibee
273 Calocics fkeal) 13 Mg g ‘g

All products featired subject to availability.
Tesco Stores Led,, Cheshunt,
Herts, ENS 951




