
SWEET STUFF

Berries & Proper Cream
Hardly a recipe. Still the easiest low-carb pudding there is.

Serves 1 Prep 5 min No cooking

7g
CARBS

PER SERVING

Counted with strawberries and the nuts. Raspberries make it about 1g less.

You'll need

80g raspberries or strawberries

50ml double cream

10g chopped nuts (optional)

Method

1 Put the berries in a bowl.

2 Whisk the cream in a cup with a fork or small whisk for about 2

minutes, until it thickens.

3 Spoon it over the berries and scatter on the nuts.

TIP

Raspberries and strawberries are lower in carbs than most

fruit. Bananas, grapes and mango are much higher.

SWAPS

Full-fat plain Greek yoghurt instead of cream (adds about

2g).

STORING IT

Best made just before eating.
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