Raspberry & Almond Syllabub

Serves 4
5-10 minutes plus chilling time

Elegant and gorgeous, this attractive dessert is also incredibly quick and easy to make.

110g/4oz silken tofu (red or blue packet) 

225gsoya cream (Use Soyatoo or Granovita vegan whipping cream, sold in small longlife tubs) 

225g/8oz raspberries 

15g/1 tbsp caster sugar 

1½ tbsp ground almonds 

Optional: ½ tsp of orange flower water 

Flaked almonds to decorate (optional) – make your own as instruction no.5 or buy ready-toasted
1. Blend the silken tofu until very smooth. Gently whisk in the vegan whipping cream.
2. Blend two-thirds of the raspberries and add to cream together with sugar. 

3. Stir in the ground almonds followed by whole raspberries. 

4. Put in the fridge to chill. 

5. If toasting the flaked almonds yourself, place them in either a dry frying pan or on tin foil under grill, stirring occasionally. Don’t take your eyes off them – they brown suddenly! 

6. When syllabub is chilled, remove from fridge and decorate with almonds.

