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Ingredients 4 Portions
 = Kot�nyi Produkte

1 piece M�ngo, ripe

90 g White chocol�te

8 tbsp. Milk

250 g Curd cheese

120 ml Whipping cre�m

0.5 tsp.  C�rd�mom, Ground

1 tbsp.  Bourbon V�nill� Sug�r

A little fresh mint

M�ngo �nd Qu�rk L�yered

Dessert

30—40 Min

Prep�r�tion

1 Add the milk �nd chocol�te to � sm�ll p�n. Melt �ll the chocol�te into the

milk over � low he�t while stirring const�ntly. Add the V�nill� sug�r �nd

c�rd�mom �nd �llow to cool.

2 Me�nwhile, peel the m�ngo �nd remove the stone. Cut �nd roll up some

m�ngo to use �s decor�tion. Use � h�nd blender to finely purée the rest of

the m�ngo. Be�t the whipping cre�m until it forms sti� pe�ks.

3 Stir the curd cheese into the melted chocol�te, �nd then c�refully fold in

the whipping cre�m.

4 Build �ltern�te l�yers of the curd cheese mixture �nd m�ngo purée in

gl�sses. Chill the dessert for one hour until firm.

5 G�rnish with fresh m�ngo �nd mint �nd enjoy.


