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Colourful Layered Jelly Dessert
with Whipped Cream

czas przygotowania: 20 min
 

poziom trudności: średni

A light and refreshing dessert featuring three colourful layers of strawberry, mango and gooseberry jelly, topped with fluffy whipped
cream and fresh berries. Served in individual glasses, this eye-catching dessert is perfect for summer parties, family gatherings or a
sweet treat on a warm day.

Składniki

For the jelly layers:

Gellwe Strawberry Flavour Jelly – 1 pack

Gellwe Mango Flavour Jelly – 1 pack

Gellwe Gooseberry Flavour Jelly – 1 pack

Boiling water – 1,200 ml (400 ml for each jelly)

For the whipped cream:

Whipping cream (30% fat) – 200 g

Icing sugar – 1 tbsp

Gellwe Śmietanex Whipped Cream Stabiliser – 1
pack

For decoration:

Fresh raspberries – as desired

Fresh blueberries – as desired

Sposób przygotowania


