








Peach Melba Custard
Ingredients

300g can raspberries, drained
4159 can peach slices, drained
4259 can custard

Amaretti biscuits

Crush 4 Amaretti biscuits.

Divide the raspberries between 4 glass serving dishes.

Place a layer of custard on top of the raspberries.

Layer the peaches and remaining custard between the 4 serving
dishes.

Sprinkle with crushed Amaretti biscuits and serve.

Hints and Tips

As an alternative to Amaretti biscuits use crushed shortbread biscuits.



Raspberry Trifle

Serves: 4
Preparation Time: 10 minutes
Chill for 30 minutes
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Raspberry Trifle
Ingredients

300g can raspberries, drained (reserving syrup)
4259 can custard

300ml whipping cream

60g trifle sponges

1 Tbsp flaked/grated chocolate to decorate

Place raspberries in the base of a trifle dish.

Arrange the trifle sponges around the edge of the dish.
Drizzle 2 tablespoons of the reserved syrup over the sponge.
Pour the custard info the trifle dish and level the surface.
Whip the cream until thick and then spoon over custard.

Sprinkle with the flaked or grated chocolate.

Chill for 30 minutes and serve.

Hints and Tips

Alternatively, replace raspberries with your favourite canned fruit, try
cherries or mandarins.
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Rhubarb Fool
Ingredients

560g can rhubarb, drained
4259 can custard

11sp sieved icing sugar (optional)
Shortbread biscuits

® Mash the rhubarb with a fork.

@ Stirin the custard.

® Sweeten to taste with the icing sugar (optional).

® Pourinto 4 dishes.

® Sprinkle each rhubarb fool with a teaspoon of crushed shortbread
biscuit.

® Chill for 15 minutes then serve.

Hints and Tips

For rhubarb and ginger fool fold in 1 Tbsp finely chopped stem ginger.



Now you've enjoyed some of our tasty and nutritious
recipes, just a reminder of why canned food is so popular:

already cooked in the can

no preservatives

nutritious

counfs towards 5-A-DAY

contributes fo a balanced healthy diet
convenient, quick and easy fo use
good value and affordable

cans: 100% recyclable; 100% re-usable
saves energy and mineral resources
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You can also download the free u.can cook iPhone app to
view these recipes on the go. It has more than 80 recipes

to try, plus webcasts featuring simple, step-by-step recipe
demonstrations so you can cook along with James Martin.

For more information, visit www.cannedfood.co.uk
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