SUMMER BERRY CRUMBLE
Serves 2

Ingredients:
- 300g locally grown British strawberries
- 125g locally grown British raspberries
- 2 tablespoons of caster sugar
- Zest and juice of 2 oranges
- 1 vanilla pod
- 250g organic mascarpone
- 4 shortbread biscuits



Put the raspberries and strawberries together in a bowl. Add 1 tablespoon of the caster sugar, half the zest and juice, and half the seeds from the vanilla pod. Mix gently then put aside.

In a separate bowl, mix the mascarpone with the remaining vanilla pod seeds, the other half of the zest and juice, and the remaining tablespoon of caster sugar. Stir together well.

Spoon the mascarpone onto a plate. Use the back of a spoon to make a dent in the centre in which to put the fruit. Crumble over the shortbread biscuits to serve. 

