Servings: 46
PRINTTHIS RECIPE
A true touch of indulgence -

Kerrymaid Cream Cheese keeps this
nice and light, while the Bailey's

adds a slight kick.
ngredients:
1006 Digestve Biscus
a0g Kenymaid Dary Spead
Forthe iling
Kerymaid Whi
689 Lemon Jelly (¥ pack/6 chunks
200mt
50
2000 Softchese
259 1ang sugar
50 Gocoa powder
10mt Bailey’s Liqueur
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2. Whip together on 3rd speed to a soft peak using a

3. Blend inthe Bailey's liqueur on 1t speed, do not over
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Allow to set.
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