[ngredientno Serven €.

1 A3 Aimmed peachen, LOO mL dry white wine, juice OF
@ half Lemon, 1 vanille beamn, § TbASpp pudar, 300 g
natural yoghurt, ZO00 g aréme fraiche

Pfepcz,fq,,a’ow_;

Hea £ the wine together with 9 TblSpp pugar and the
pareped out vamnille beamn extract. Add the dfained
peachen amd  pimmer for 10  minuten — Blemd
everything Add the gyoghwurit, ceréme fraiche amnd the
remaining 9 TbLSpp pudar amnd mix well Stey ool

in the fridge for at Leapt 30 minuter.

Enjoy!



