THIS IS o

WHIPPED CREAM

5min
D 8 o
Stays fluffy for days—finally, something you can count on. & 2-3ts.

INGREDIENTS:

* 4 cups (950 ml) heavy cream

* 2 cups (190 g) powdered sugar
* 1¥2 tBsp (22 ml) vanilla extract
* 1 pinch of salt.

D Youlube.

Scan this

code to
watch the
video!

INSTRUCTIONS:

This can be done by hand with a whisk, or by using a
hand mixer. I prefer to do it with a stand mixer and ballon
whisk attachment.

* Pour the cream into a bowl and whisk it on high until you
can see the whisk leaving “trails” in the thickening cream.

* Once you see trails in the cream, add the sugar, vanilla,
and salt. Keep whisking for 20 seconds. Stop.

* Taste test here. You might want to add more vanilla,
or not. It's up to you, but do it % teaspoon at a time.

* You will pass through the stages of whipped cream.

- The Coats The Spoon Stage.
(Coats spoon, drips off.)

- The Soft Velvet Peaks Stage.
(good for coffee!)

- The Fluffy Little Clouds Stage.
(firmer, but still melts.)

- The Take It to 11 Stage.
About 30 seconds of mixing, on high, after the Fluffy
Clouds stage. You will have firm cottony pillows of
whipped cream so stiff you can stick a spatula into it
and it will stand up on its own. It will last for almost a
week if stored in an airtight container in the ‘fridge.

BE CAREFUL!

If you go too far you will create butter. The whipped cream
will be thick and coat the inside of your mouth.

It’s...not what you want.
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INSTRUCTIONS (CONTINUED)

. A

Clockwise from left. Take it to 11, Coats the Spoon, Soft Velvet Peaks, Fluffy Little Clouds.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!




