


SERVINGS

INGREDIENTS PREPARATION

4. In another bowl whip the cream (40% fat) until peaks form. (Don't 
overmix or it will be difficult to make the swirls in the end).

5. Add the whipped cream to the cream cheese mixture and gently fold it in 
with a spatula. You need a sturdy mixture but not too stiff in order to 
easily make the swirls.
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