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ALIKATS KITCHEN

DELIVERED SUSTAINABLY IN MORZINE

Poached pear and ginger cake

What you'’ll receive:
® Poached pear
e Ginger cake (gluten)
e (Caramel sauce (dairy)
e Rosemary ice cream (dairy, eggs)

What you’ll need:
® Saucepan

Method:
1. Gently warm the caramel sauce in a saucepan.
2. Portion the cake and poached pears and serve with the warm caramel sauce and a scoop
of ice cream.

Once you’ve finished your meal, please wash glassware and tupperware thoroughly and leave
it in your boot room or on the side in the kitchen for our delivery driver to collect. Thank you!



