
Fruit Cannelloni
6 ea   Crepes
12 oz   Lyons Fruit Topping     see below
6 oz   Heavy Cream
2 Tbsp   Sugar
1 oz   Lyons Vanilla Sauce     1161
3 oz   Lyons Designer Dessert Sauce   see below
3 ea   Maraschino Cherries

• In a mixer combine cream, sugar and Lyons Vanilla Syrup and whip into stiff peaks.  Place 
  2 oz of Lyons Fruit Topping into each crepe and roll into cannelloni.  Place 2 cannelloni on  
  each plate, drizzle Lyons Designer Dessert Sauce over the top and garnish with 
  vanilla whipped cream and cherry.

*Many different flavor combinations will work well for this delicious dessert:
   · Strawberry Topping - Item 0034 with Chocolate Designer Dessert Sauce - Item 2663
   ·  Mixed Berry Topping - Item 2374 with Lemon Zest Designer Dessert Sauce - Item 2637
   ·  Raspberry Topping - Item 2380 with White Chocolate Designer Dessert Sauce - Item 2666
   ·  Peach Topping - Item 1233 with Cinnamon Designer Dessert Sauce - Item 2636
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