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FLAMBAR




Ice Cream Cones with Flambar Cherries in Grand Marnier
 
• Small cones for ice cream 
• 200 g fresh cream cheese (ie: Philadelphia) 
• 250 ml milk cream
• 2 TSP icing sugar 
• 1 TSP soluble cocoa
• 50 g Flambar Cherries in Grand Marnier 
• Chocolate sprinkles (sub with any kind of sprinkle you prefer) 
 
Directions:


Whisk the cheese with a whip in order to soften them up. Add the sugar and the cocoa and blend carefully all the three ingredients. Whisk up the milk cream and cut, after having drained them, the Flambar cherries in small pieces. Add both the cream and the cherries, together with a TSP of the Flambar cherries in liquor, to the above obtained mix. Put the mix into an icing syringe and sill up the cones. Decorate them with the chocolate leaves and with the Flambar Cherries. Freeze the preparation for one hour and serve them. 

