PINEAPPLE
APERITIF
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MANUAL 5’ 4 PERSONS ACCESSORIES:
MODE standard blade / ice chopped blade

INGREDIENTS:

120 g ice

250 g pineapple slices

70 g sugar

100 limoncello

1 gourbon vanilla berry (just pulp)

PROCEDURE

Put ice in the jar and mince in pulse mode with the ice chopped blade for as long as necessary
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Remove the Ice chopped blade, put ice into a container and place it into the freezer. Insert the standard
blade, pineapple and sugar into the jar.
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Let the preparation cool down untill room temperature. Add ice (previously chopped), limoncello
and vanilla pulp and run the pulse mode until you obtain a homogeneous mixture.
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