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Ingredients

10 sponge cake ready-made

10 small meringue pieces ready-made

150 grams frozen raspberries 

4 tablespoons sweet sherry 

2 cups custard ready-made 

2 cups whipped cream 

Garnish: flaked almonds, chocolate chips 

10 minutes

_ D E S S E R T

French 
Silk Pie

4 people

Shared by
Jessica Patz / Akron ICC

Line the bottom of a trifle dish or individual glasses with the 
crushed sponge cake and crushed meringue

Spoon over the custard in a thick, even layer.

Fill in the next layer with strawberries, setting aside the best 
4 for decoration. 

Sprinkle with the sherry

Finish with a good thick layer of whipped cream, using a 
piping bag.

Decorate with raspberry slices, sliced almonds and chocolate 
chips.

The more time you allow to cool and set the better it will be.

Enjoy!

Cook Process
Ingredients Cook Process

Peanuts (500 gm)

Jaggery (500 gm)

2-3  small spoon ghee (as per taste)

One small spoon water

First roast the peanuts for 15 min on low flame and keep aside,

Put one spoon of water in bowl put caludorn on low flame and put 500 gm 

jaggery in it, wait until it completely melts (upto 20 min).

Put the roasted peanuts in melted jaggery and mix it (stirring)

Take on plan dish apply small layer of ghee then put made jaggery peanuts mix 

over plate 1 cm layer keep it for cooling upto 1 hr at room temperature....after 

completing of 1 hr this peanuts Chiklis will easily remove from plan dish this will 

be ready peanuts Chiklis for you.

_ D E S S E R T

Peanut 
Chikki

1 hour 1




