
Citrus Sugar Whipped Cream  

INGREDIENTS

TO PREPARE

INGREDIENTS – Yield 2 cups 
1  cup heavy whipping cream with at least 
    30% milk fat, cold 
1  tsp. vanilla extract 
2  Tbsp. GC Napa Valley Organic Citrus Sugar

•  Select a large enough stainless steel or glass mixing bowl to accommodate the doubling in volume of the cream. 

•  Place bowl and wire whisk/beaters in the freezer or refrigerator for 15 minutes.  

•  Add to the chilled bowl the cold cream, vanilla extract and Citrus Sugar. Using an electric mixer, beat on medium speed 
    until soft peaks form that hold their shape. Do not over beat as the cream will start to separate to form butter. 
    Use the whipped cream immediately or cover and refrigerate until ready to use. 

SHOPPING LIST

1  container 8 fl. oz. heavy whipping cream 
    with at least 30% milk fat

TO SERVE

JOIN WINE COUNTRY FOODIE :  oconnellfamilywines.com/gabrielle-collection/foodie-club/
If you are not already a Wine Country Foodie member, join to enjoy Napa Valley at your doorstep. 
Estate to dish recipes, GC Napa Valley products, wine pairings.  

MORE RECIPES AT OCONNELLFAMILYWINES.COM

Visit us at GABRIELLE COLLECTION taste + | 1000 MAIN ST SUITE 150 | NAPA CA 94559 | 707-815-0364
O’CONNELL FAMILY WINES

•  Place a dollop of Citrus Sugar Whipped Cream on hot or cold coffee beverages, Irish coffee or other coffee cocktails, 
    hot chocolate, chai drinks, hot apple cider, milk shakes, etc. 

•  Use Citrus Sugar Whipped Cream as a topping for pancakes, waffles, fresh fruit, scones, muffins, pound cake, angel food cake, 
pies, puddings, brownies, other desserts, ice cream, etc. 


