alicia

1. Strain the peach from the preserve and put in a tall
container.

2. Blend until obtaining a smooth cream.
3. For every 400gr of the peach cream add 100gr of water.

4. Put half of the purée in a saucepan. Add three grams of
agar powder and bring to the boil while stirring.
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5. Remove the saucepan from the heat add the other half of
the mixture. Stir.

6. Put into individual moulds or ice cube trays.
7. Set in the fridge until it sets.

8. Unmould and serve.
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