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Berry, chocolate & yoghurt

1ce-cream cake

Preparation 30 mins + overnight freezing | Serves 8-10

2 litres vanilla ice-cream

250g strawberries, hulled and diced

125g blueberries

250g raspberries

500g Greek-style natural yoghurt

200g hazelnut milk chocolate block, roughly chopped
Extra fresh berries, to serve

STEP 1 Line the base and sides of a 23cm spring-form pan with baking paper.
Remove ice-cream from the freezer and stand at room temperature to soften.

STEP 2 Meanwhile, place all the berries into a bowl and gently toss to combine.
Stand for 10 minutes.

STEP 3 Place softened ice-cream into a large mixing bowl. Add yoghurt.
Using a large metal spoon, gently stir to combine. Reserve 1 cup berries. Add
remaining berries to the ice-cream mixture. Add chocolate and stir until well
combined. Spoon mixture into prepared pan and flatten the top. Scatter the
top with reserved berries. Cover with plastic wrap and freeze overnight.

STEP 4 To serve, remove cake from the freezer and stand for 5 minutes.
Transfer to a serving plate. Scatter with a few extra fresh berries and serve.

Good for vou... BLUEBERRIES

A good source of vitamin C which is important for
healthy gums. Provide vitamin E, one of the antioxidant
vitamins that helps prevent damage to body tissues.
A good source of dietary fibre, which is important for
a healthy intestine. The natural purple pigments are
potent antioxidants, which may boost the body's level
of these protective compounds.
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