ICE CREAM

Free on both days

2 x 200g pots of mullerlight yoghurt (any flavour)

1 x 500g pot very low fat natural fromage frais

Artificial sweetener to taste

stir the yoghurts and fromage frais together, sweeten to taste and pop in a freezer-proof tub. place in the freezer and lightly whip approximately every 30 mins to break down any ice crystals that are forming. because all the ingredients are free it doesn't matter how often you lick the spoon. your ice cream should be ready in a couple of hours if there's any left! try adding different flavours and chopped fruit - happy inventing!

