
Blackcurrant Ice cream

You will need:

1 pint of double cream and 2 jars of Bonne Maman Blackcurrant conserve (it must be Bonne Maman conserve)

Method:

Whip the cream until the soft peak stage (not too stiff).  Thoroughly mix both jars of jam into the whipped cream.  Pour into a plastic container and freeze until required.


