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Sour Cherry Dessert with Oats and
Walnuts

czas przygotowania: 25 min poziom trudności: łatwy

A delicious layered dessert combining juicy sour cherries, crunchy toasted oats and walnuts, and light, fluffy whipped cream.
Sweetened with honey and finished with a homemade cherry sauce, this easy dessert is perfect for a sweet afternoon treat.

Składniki

Gellwe Śnieżka Whipped Cream Mix – 1 pack

Milk (2% fat) – 200 ml

Rolled oats – 8 tbsp

Walnuts – 4 tbsp

Honey – 2 tbsp

Sour cherries – 400 g

Gellwe Konfiturex 2:1 – 1 tsp

Sugar – 1 tbsp

Sposób przygotowania


