Strawberry Ice-Cream

Ingredients

500g strawberries, plus extra to decorate

200g caster sugar

Lemon juice

600ml whipping cream

Method

1. Place the strawberries, sugar and lemon juice in a food processor and blend to a smooth pulp.

2. Keep as a pulp or push through a sieve if desired to remove seeds and achieve a coulis. Chill.

5. Whip the cream into soft peaks and then fold in the chilled sauce.

6. Pour the mixture into a plastic container and freeze for 2 hours.

7. Blitz in a food processor to break up ice crystals, and return to freezer for a further 4 hours, blitzing twice more in between.

8. Serve with extra strawberries and biscuits.

