Creamy Blue or Black Berry Pudding
(This recipe serves 4 with NO cooking needed.)

Depending on the color and sweetness you want to bring to the table, most any summer
berry will work.

1 Cup berries

1 Cup of mascarpone

% Cup ricotta

3 tsp of icing sugar (adjusted to the berries sweetness or yours)
4 cookies—sponge fingers, lady fingers etc.

Chopped almonds work nicely after the pudding sets up

To put this together just incorporate the berries (save a few for decoration),
mascarpone, ricotta, and sugar in a processor. But don't make it too smooth. Spoon
into four service glasses and refrigerate for at least 30 minutes. Once pudding has set
up nicely add the remainder of the berries as a topping along with cookies and the
chopped almonds.



