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Caramel Whipped Cream with
Putf Pastry and Peaches

ITEM #
1 pint Whipped Cream
1 cup Lyons Caramel Hot Fudge Topping 2094
1 Pre-baked Puff Pastry Shell per serving
Y2 cup Lyons Frozen Peach Topping 1233

» Whip the whipping cream to a soft peak and continue whipping as you slowly pour in the
Caramel Hot Fudge Topping. Slice puff pastry in half and place a dollop of whipped cream
in bottom layer of puff pastry shell. Ladle thawed Frozen Peach Topping over whipped
cream filling and top with puff pastry top. Dust with powdered sugar and serve.
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