DESSERT

Flambéed Peaches

PREPARATION COOKING TIME TEMPERATURE SERVINGS
approx. 15 min - - -

FOTO
INGREDIENTS METHOD
O 8 tinned peach halves 1 Melt the sugar until it caramelises, then add the butter and stir
0O 100g sugar until smooth.
O 100 ml orange juice 2 Add the orange and lemon juice and reduce until the sauce is
O % lemon (juice) syrupy. Meanwhile stir in the Grand Marnier.
U 509 butter 3 Place the peach halves in the pan and cook for a few minutes.
O 1glass Grand Marnier (50 g) 4 Flambé with cognac and serve immediately with vanilla ice cream.
O 1glass cognac (50 g)
O vanilla ice cream

RECIPE COLLECTION

NOTES

If you have red cherries to hand, warm them briefly in the sauce
and use them to garnish the peach halves.



