
S U P E R  I C E  C R E A M  S A N D W I C H  

C H E F  O M A R

Bon Apetit!

R E C I P I E N T Ingredients

400 ml cold milk (2 cups)

300 gr chantilly cream

2 tablespoons strawberry jam

Sami biscuits

strawberry sauce for the top (as desired)

Directions
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