Japanese Shine Muscat Grapes
Sandwich with Fresh Cream
@Cookingbypat

Serves 1-2

Ingredients :

Sliced Sandwich Bread

Japanese Shine Muscat Grapes

Whipped Cream 200 ml.

Icing sugar 1 tablespoon (adjust as you like)
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Pour the cream into the cup, followed by icing sugar, and whip the cream for 1-2 minutes,
or until the cream forms.

Apply the finished cream to the bread. thickness as you like. Then put the Japanese Shine
Muscat grapes and cream on top again. Then bring the bread to cover the top.

Then use the tip of the spoon to make cuts across the surface so that the maple syrup,
which you now pour over it, can seep in.

Use plastic wrap for food tightly wrap the finished sandwiches. Then put in the freezer for
30 minutes.
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