Peanut Butter Semi Freddo

Makes a 18 × 14 cm tray

Ingredients:

115 g chunky peanut butter

60 ml cream

4 egg yolks

60 ml castor sugar

1 cup cream

½ cup crème fraiche

Method:

Heat the peanut butter and cream over a double boiler.

Whisk the egg yolks and sugar in a double boiler until light and frothy.
When you can form a figure of eight above your mixture, and coat the back of a spoon it is ready. If a double boiler isn’t available, place a pot of water on the stove and put the egg yolks and castor sugar into a stainless steel bowl that will sit over your pot. Ensure your bowl does not touch the boiling water below.

Combine the two mixtures.

Whisk the cream and crème fraiche together to form stiff peaks.

Fold into the peanut butter mixture.

Place in a deap tray and put in the freezer.

Serve with maple syrup ice cream and fresh or caramelised bananas.

