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ICED BERRIES WITH HOT WHITE CHOCOLATE SAUCE

Serves 4

Ingredients

500g mixed frozen berries 

White Chocolate Sauce

300g good quality white chocolate, broken into pieces

300ml double cream

Garnish

4 sprigs of fresh mint

Icing sugar for dusting

Method

1. If using fresh berries, spread them out on a tray and place in the freezer.  When frozen, they can be transferred to a bag and kept in the freezer until required.

2. Sprinkle freezer-proof plates with a little water and freeze for at least 1 hour..

3. 20 minutes before dessert is to be served, place the chocolate pieces and cream in a bowl over a pan of simmering water.  Stir occasionally until the chocolate has melted and it has combined with the cream.

4. A few minutes before serving, leave the berries at room temperature to lose a little of their chill.

To Serve

Put the berries onto the frozen plates in a single layer.  Add sprigs of fresh mint and a light dusting of icing sugar.  Transfer the hot chocolate sauce to a serving jug.  Place the frozen plates of berries in front of your guests and pour over a generous quantity of the sauce.
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