
Blueberry yoghurt ice

Ingredients:

- 750 g of Crop’s frozen blueberries
- 6 soupspoons caster sugar
- lemon juice
- 100 ml Greek yoghurt

Preparation:

- Heat the blueberries with the sugar, a squeeze of lemon juice and a small splash of water until softened.

- Push the blueberry mixture through a sieve to make a thick puree and to discard all the pips.  Cool off, then 
stir in the Greek yoghurt.

- Pour into an ice-cream machine and churn until frozen.  Freeze until firm.


