pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Frozen mango yoghurt bites

At least 4 h 20 min - 4 servings

Includes 4 hours freezing in two stages.

INGREDIENTS LET’S GET COOKING
1 mango 1. Peel and finely dice the mango.
1 plain yoghurt 2. Put the mango in a shallow bowl.
1 drizzle agave syrup 3. Add the yoghurt and agave syrup.
100 g white chocolate 4. Mix together.
1 tbsp coconut cream 5. Spoon small mounds onto a board lined with baking paper.
Orangezcst 6. Freeze for at least 3 hours.
7. Melt the white chocolate with the coconut cream in a bowl.
8. Let it cool slightly, then take the frozen bites out.
9. Dip each bite into the chocolate mixture to coat it completely.

10. Sprinkle with orange zest.
11. Return to the lined board and freeze for at least another hour.

12. Take out of the freezer and enjoy.

Quantities adjusted. Method quantities refer to the base recipe.
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