FESTIVE ICE CREAM 
Delightful in hot weather, easy and delicious!

1 x 2 litre container vanilla Dairy Delite vanilla vegan ice cream 

1 bottle WW fruit mince

100 grams chopped and toasted pecans

1 cup chopped glace fruit of choice (melon, fig, cherries etc) 

Mix the above together quickly and remold in a large bread baking tin (or cake tine if your prefer) Freeze till solid. Put a hot (wet) cloth on mold to ease un-molding, for a few minutes.  Cut into slices or wedges (if a round cake tin was used) Serve as desired. 

Do not add alcohol to ice cream, it prevents freezing! Rather pour a tot over the ice cream once served. 

