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out 20 minutes before serving.
How kids can help:

BANANA ICE CREAM

This banana ice cream is absolutely ideal for
kids. It is naturally creamy and smooth, has
no added sugar and tastes delicious! Dairy
free and easy to make, ice cream doesn't
get better than this (unless of course you
don't like bananas!).

depending on age and with
supervision; juicing your
lemon. Brushing banana
slices with lemon juice etc.

dipped meringues are a
very simple idea and

there are lots for your help-
ers to do — including finger
licking! Great for Easter, a gift or

Ingredients: CHOCOLATE

3 - 5 bananas (ready to eat ripe, but not DIPPED 'y
over ripe) :"v
1-2 tbsp lemon juice MERINGUES 5k
Method: These little chocolate e

Peel the bananas and place on a tray or
plate lined with baking paper. Brush with
lemon juice - this is the secret to stop the
banana from discolouring. Freeze for
approx. 40 minutes. Blitz until smooth.
Pit into a container suitable for freezing. simply an activity.
Your banana ice cream will be ready 20 Ingredients:
minutes later or keep in the freezer and take 2 egg whites

Peeling and slicing the bananas -
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110g caster sugar
Chocolate for melting
Chopped nuts or seeds
This will make approx. 23-30
meringues
Method:
For the meringues -

Turn your oven to
110°C. Line a baking tray
or two depending on
size. Ensuring all your
utensils are totally clean,

a glass or ceramic bowl
with an electric whisk until

don't become dry).
Add sugar, 1 tsp at a time, ensur-
ing that it dissolves before the next tsp is
added. This should take 5-7 minutes.

Spoon your meringue mixture into a pip-
ing bag with a largish nozzle. Pipe mini
meringues.

Place in the bottom half of the oven to
cook until dried all the way through, this
will be approx. 1 hr

Allow to cool on a wire rack.

Tip: If your meringues have spiky tails — dip
your finger in water and dab them down.
Otherwise they will burn.

For the chocolate -

Melt your chocolate in a bain-marie; this is
simply hot water in a pan with a bowl|
placed over the top that contains your
broken up chocolate. Line a tray. Prepare
your nuts or seeds - they can be toasted or
plain. Gently pick up your meringue and dip
in the chocolate and then any nuts or seeds.
Place on your lined tray and allow the choc-
olate to set.
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