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RASPBERRY-ROSE FUDGE CAKE

Rose Coulis, Lychee Marmalade, Almond Crumble
(Serves 2) EASY aw#rvy  TIME: 20mins

METHOD

1.

Remove cake from fridge before baking. Rest cake for 20
minutes at room temperature.

Preheat oven to 180°C.
Warm cake for 3 minutes only.

Decorate plate with the garnishes. Place the baked cake
on it and serve immediately.

INGREDIENTS

Raspberry-Rose Fudge 2 pcs

Rose Coulis 50gm
Lychee Marmalade 50gm
Almond Crumble 50gm
Fresh Raspberry 8 pcs
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The accompanying salad is
100% grown and harvested at
the hotel's Aquaponics Farm
on Level 5. Enjoy the freshest

proc|uce, in the most sustainable
way possil:>|e.
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