Chilled Indian Fruit Cream

Pamela Feeney

Favorite Recipes - Sacred Heart School - Easthampton, MA (1984)

Servings: 6

1 pint pineapple yogurt

1 pint sour cream

1/2 cup sugar

1 cup mandarin oranges
1/2 cup crushed pineapple
1/2 cup slivered almonds

Drain the fruits well.

In a bowl, mix all of the ingredients (reserve 24
orange slices, 6 pineapple pieces and 24 almond
slivers).

Pour the mixture into individual dessert dishes.

Garnish the tops with a circular design of the
reserved fruit.

Chill for at least one hour.
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