
Raspberry Semi Freddo 
4 eggs
150g caster sugar
300ml cream, whipped
4 tablespoons Fresh As Raspberry Powder
1 packet Fresh As Raspberries

Method 
Beat the eggs and sugar for about 5 minutes or until very thick 
and pale.

Lightly fold in the cream, raspberry powder and whole raspberries 
so the mixture is rippled, reserving a few whole raspberries 
for serving.

To serve
Pour into a shallow dish, cover and freeze at least 5 hours.
Serve in scoops with a few whole Fresh As Raspberries on top.
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Raspberry Semi Freddo

EVERYDAY GOURMET RECIPE


