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DISPLAY CONDITIONS

Chilled

CATEGORY

Patisserie
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OCCASION

Summer

]
[Fay

CARAMEL AND PECAN ICE CREAM SUNDAE FINISHED PRODUCT

Dessert, Ice Cream

INGREDIENTS

Group 1

Caramel Ripple 1.000
Total Weight: 1.000

METHOD

1. Make a pecan brittle by heating sugar to create a caramel.

2. Add in a handful of pecans, pour onto a silicone lined tray and allow to set.

3. Then break into pieces.

4. Assemble the sundae with scoops of ice cream, True Caramel - Caramel Ripple and pieces of the pecan brittle.


https://www.britishbakels.co.uk/recipes/?display-condition[]=1802
https://www.britishbakels.co.uk/recipe-category/patisserie/
https://www.britishbakels.co.uk/recipes/?occasion[]=2860
https://www.britishbakels.co.uk/recipes/?finished-product[]=1830
https://www.britishbakels.co.uk/recipes/?finished-product[]=1847
https://www.britishbakels.co.uk/products/caramel-ripple-pf/

