Pineapple carpaccio with mint 

and vanilla ice cream

For 4 servings

Ingredients

1 Victoria pineapple (rather firm)
6 mint leaves
brown sugar
vanilla ice cream (or any flavor you like mango, coconut...)

Wash, dry and chisel the mint leaves.

Peel and remove the «eyes» from the pineapple, 
do not cut the pineapple leaves, they will help to cut the pineapple.
To keep the pineapple leaves will allow you to cut your pineapple 
with a mandolin slicer avoiding risk for your fingers!

Round the pineapple leaves with a cloth.

Cut the pineapple in thin slices with a mandolin slicer.

Arrange the pineapple slices on individual plate,
and sprinkle the chiselled mint over.

Cover with clingfilm and put in thye fridge until dessert time.

Sprinkle some brown sugar on the pineapple and burn with a kitchen blowtorch.

Add a scoop of ice cream
and serve.

Source : Macaronette et Cie (http://totchie.canalblog.com)

