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Recipe:Recipe:
Dessert with blueberriesDessert with blueberries

Ingridients:Ingridients:
150 g of blueberries150 g of blueberries
250 ml of sweet cream250 ml of sweet cream
1 x packet of baby biscuits1 x packet of baby biscuits
2 x packets of vanilla pudding2 x packets of vanilla pudding
1 l of milk1 l of milk
6 x spoons of sugar6 x spoons of sugar

Difficulty:Difficulty:

General description and procedure:General description and procedure:

Take about 10 tablespoons of milk from 1 liter of milk in a smallTake about 10 tablespoons of milk from 1 liter of milk in a small
container. Bring the rest of the milk to a boil.container. Bring the rest of the milk to a boil.

In a small bowl, mix well the milk, sugar and vanilla pudding powder.In a small bowl, mix well the milk, sugar and vanilla pudding powder.

When the milk boils, reduce the temperature and stir in the vanillaWhen the milk boils, reduce the temperature and stir in the vanilla
mixture. Cook it on moderate heat for about 3 more minutes, stirringmixture. Cook it on moderate heat for about 3 more minutes, stirring
constantly.constantly.

Place pieces of baby biscuits on the bottom of a glass or cup, pourPlace pieces of baby biscuits on the bottom of a glass or cup, pour
pudding over them and sprinkle blueberries on top.pudding over them and sprinkle blueberries on top.

Mix the sweet cream and when the pudding has cooled, decorate theMix the sweet cream and when the pudding has cooled, decorate the
dessert with more cream on top of the blueberries. If you wish, youdessert with more cream on top of the blueberries. If you wish, you
can add some dressing or crumbs to the cream.can add some dressing or crumbs to the cream.
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