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	Fruit salad with carambola and orange liqueur cream

	Fruit salad with vanilla quark and almonds

	Fruit salad with pistachio nuts and maple syrup

	Buttermilk waffles with fruit salad and lemon yoghurt

	Fruit cocktail with mascarpone chocolate foam

	Winter fruit salad with coconut yoghurt cream

	Crêpes with fruit salad and chocolate sauce

	Fruit salad with stracciatella mascarpone cream

	Fruit salad with vanilla mascarpone cream

	Waffles with fruit salad and chocolate sauce

	Apricot salad with oat flake brittle and lime yoghurt

	Stuffed baby pineapple with melon, currants and kiwi under meringue hood

	Tropical fruit salad with coconut yoghurt

	Colourful fruit salad with elderberry yoghurt

	Exotic fruit salad with Piña-Colada-Granita

	Orange bulgur with fruit salad

	Creamy yoghurt rice with fruit salad

	Cream of soured milk and almonds with fruit salad

	Quinoa quark casserole with fruit salad

	Coconut rice pudding with fruit salad

	

	 


Choosing the right fruit

	Theoretically a fruit salad can be put together at will. However, there are some fruits whose consistency makes them less suitable for blending with other types of fruit. These include ripe kiwis, figs, apricots, plums and raspberries. These are either too soft, lose too much liquid or fall apart like raspberries. The fruit salad thus quickly becomes muddy or watery. If you still don't want to do without the delicious fruits, you can place them on top of the fruit salad directly before serving.

	Among the most popular fruit salads are apples, pears, pineapples, grapes, peaches, melons, grapefruit, oranges and bananas. Of course, other types of fruit can also be used. Mango, papaya or coconut, for example, lend a touch of exoticism. If you want to delight your guests with a visually appealing fruit salad, you can alternatively select the fruits according to colour aspects and conjure up a monochrome or a very colourful dessert.
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