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I'raditional créeme fraiche begins life as cream with a higl I cup sour cream

% cup heavy cream, whipped

fat content. Fermentation thickens it and gives ir a distinc |
for about 30 seconds with

tive tang. It is available in some upermarkets and spe- a whisk

cialty stores bur is sometimes difficult to find. This rec ipe

duplicates the favor but is much leaner < about 1 cup

Gently stir the sour cream and whipped cream together in a
bowl. Cover and refrigerate for up to 1 hour before serving.



 

