Marie-Clare Cooks'

Recipe of the Week 14th July 2008
Mixed Berry Mousse
A light and fluffy dessert which involves no cooking! 
This recipe serves 6.
Ingredients:
500g mix of frozen berries (blueberries/raspberries/blackberries) and some fresh strawberries

Icing sugar

1 sachet of gelatine (powder or sheets are fine) soaked in a little cold water 

150ml double cream

Sliced strawberries and mint sprig to garnish.

 

Method: 

Place the frozen and fresh berries in a saucepan over a low heat until soft. Leave to cool a little and then puree in a blender. Put the pureed fruit through a sieve set over a bowl and then sweeten the mixture with some icing sugar.

Put the soaked gelatine with some of the puree into another saucepan and mix in well. Mix this back into the rest of the puree and whisk to combine it well. 

Then lightly whip the double cream and combine into the fruit puree. Place the berry mousse into small cups and refrigerate for a min of 4 hours or overnight.

When ready to serve, place the cups under a little warm water and then loosen the edges carefully with a knife. Turn out onto small plates, dusy with a little more icing sugar and top with some slice strawberries and a sprig of mint if you like. 

