L CUCINA

AT THE MARKET

Cultivate Your Passion for Cooking

Whipped Creams

Whipped Cream
Ingredients

12 cups heavy cream

3 tablespoons powdered sugar

Limoncello Whipped Cream
12 cups heavy cream

3 tablespoons powdered sugar

1 teaspoon lemon zest

2 tablespoons Limoncello liqueur

Grand Marnier Whipped Cream
1> cups heavy cream

3 tablespoons powdered sugar

2 tablespoons Grand Marnier liqueur

Mascarpone Whipped Cream
Ingredients

12 cups heavy cream

3 tablespoons powdered sugar
1 teaspoon orange zest

3/ cup mascarpone cheese

Process

In a deep bowl add cream and sugar. Using a mixer on high speed, beat until stiff
peaks form.

*If making flavored cream, once cream has peaked, fold in remaining ingredients.

Use immediately or refrigerate until to ready to use.

BUON APPETITO!



