
Up to 15
min.

Simple Vegetarian

Monika Nagl's recipe: Quick
dessert with mascarpone and

kiwi

  

Zubereitung

Peel the kiwis and mash them with a fork.1. 
Set aside two small strawberries and cut the rest into small
pieces.

2. 

Also set aside two amarettini and roughly crumble the
remaining biscuits.

3. 

Whip themascarpone with the cream and bourbon vanilla
sugar until stiff and pour into a piping bag. Pipe about half of
the mascarpone cream into the two glasses and arrange the
kiwis on top.

4. 

Then layer the amarettini and strawberries on top and cover
with the remaining mascarpone cream. Garnish with the
reserved strawberries and amarettini.

5. 

 

Zutaten

For 2 dessert glasses

200 g GOLDSTEIG Mascarpone•
100 g cream•
2 sachets bourbon vanilla sugar•
150 g strawberries•
3 kiwis•
Approx. 12 amarettini•
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