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Ginger and Blueberry Creams

Serves 4.  

· 2tbsps stem ginger

· 2 tbsps. Clear honey

· 225g blueberries

· 450g 2% Greek yoghurt
· Teisseire sugar free  caramel coffee syrup
 

1. Slice stem ginger and place into a small saucepan

2. Add blueberries and heat until fruit pops

3. Stir in honey

4. Pour into base of oven proof dish or 4 ramekins

5. Chill fruit.

6. preheat grill until very hot

7. spread yoghurt over fruit
8. Add 2 squirts of coffee syrup over yoghurt

9. Grill until top starts to brown
serve immediately (or you can chill and serve cold

