KIKKOMAN'

Umami sweet soy sauce ice cream

Total time 3 mins 3 mins preparation time

Nutritional facts (per portion):

1,040 kJ / 248 kcal

INGREDIENTS

2 portion(s)

Base:

200¢g vanilla ice cream

To finish:

2tsp Kikkoman Sauce for Rice
- sweet

2tsp almond brittle

Fat:11.1g Protein: 4.2 8
Carbohydrates: 32.4 g

PREPARATION

Step 1

200 g vanillaice cream

Divide the vanilla ice cream between two serving
bowls.

Step 2

2 tsp Kikkoman Sauce for Rice - sweet

Drizzle the Kikkoman Sauce for Rice over each bowl
of ice cream.

Step 3

2 tsp almond brittle

Sprinkle the almond brittle over each serving and
serve immediately.
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