
 

 

Ingredients: Serves 8. 

1 kg tinned peaches, 200 ml dry white wine, juice of 

a half lemon, 1 vanilla bean, 8 TblSps sugar, 500 g 

natural yoghurt, 200 g crème fraîche 

 

Preparation: 

Heat the wine together with 4 TblSps sugar and the 

scraped out vanilla bean extract. Add the drained 

peaches and simmer for 10 minutes. Blend 

everything. Add the yoghurt, crème fraîche and the 

remaining 4 TblSps sugar and mix well. Stay cool 

in the fridge for at least 30 minutes. 

 

 

Enjoy! 

 


