HU

HUG Lucerne Hippen wafers with panna cotta terrine with
chestnuts, vanillaice cream and berry salad

=
An exclusive HUG dessert — in collaboration with Lusso Foods CD&gT]{-

Recipe serves 10 persons with HUG Lucerne Hiuppen wafers

Ingredients
10 panna cotta logs
3509 chestnut purée rolls with kirsch

10 scoops vanilla ice cream

Decoration:
peppermint, fresh

Preparation:

Cut a V-shaped segment from each panna cotta log using a hot knife, spread the
incision with chestnut purée and replace the wedges. Coat the logs with the remaining
chestnut purée and cut them into diagonal slices. Marinate the mixed berries with a little
sugar and arrange them next to the panna cotta slices. Scoop the vanilla ice cream onto

the plate and garnish with the Lucerne Hippen wafers.
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