
Berry-licious showstoppers!
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Ingredients
• 250g frozen mixed berries
• 250g Greek yoghurt
• 1 tbsp honey or agave syrup

Step 1: Blend the berries, yoghurt and honey or 
agave syrup in a food processor for 20 seconds, 
until it comes together to a smooth ice-cream 
texture. Scoop into bowls and serve.

Step 1: Make the jelly as directed on pack, replacing part of the
water with the berry juice.

Step 2: Place half of the fruit in your mould or bowl. Pour over
approximately half of the jelly. Then put in the fridge to set.

Step 3: After about an hour gently add the other half
of the fruit, then pour over the rest of the jelly.

Step 4: Put in the fridge to set. When the jelly has
set turn it out. Do this by dipping the mould in a larger
container of warm water and turn onto a large plate.
Then decorate with mint leaves or however you wish.

Ingredients
• 1 pack of blackcurrant, strawberry or raspberry jelly
• 300g frozen mixed berries (defrosted)
• Mint or raspberry leaves for decoration

What you’ll need
• 1 litre mould or
  glass bowl

Ingredients
• 2 bananas
• 2 eggs
• 1 tbsp of oil
• 200g of frozen berries
• 1 tbsp of sugar

Step 1: Mash up 2 ripe bananas and add to
2 whisked eggs. Combine well.

Step 2: Pour the mixture into a hot, lightly oiled pan (until about 
10cm in diameter). Cook on a medium heat for 2-3 minutes
on both sides or until golden brown (make sure an adult is in 
charge for this bit).

Step 3: Put 200g of frozen berries in a pan with a tablespoon of 
sugar. Cook on a medium for about 15-20 minutes until the fruit is 
thick and syrupy. Serve the pancakes topped with your berries.

Very berry yoghurt

Very berry jelly

Very berry banana pancakes


