Cooking Time: 10 mins
Preparation Time: 20 mins
Servings: 8 ;
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This rich, luxurious dessert is drizzled
with delicious blackcurrant coulis -
creating a tempting addition to any
dessert menu.

Ingredients:

1x200m tart ing

110m Kertymaid Whipping Cream
Ravifrit Blackeurrant Coulis, as required
450

3009 Dark chocolate
1109 Unsalted butter
4

1 Egg yolkonly
1109 Suga

1. Line the tart ing with sweet pastry and bake blnd.
2. Melt the chocolate, butter and cream in a bowl over boiling water.

3.1 a mixer, whisk the eqgs, yolk and sugar on full speed until thick, light and fluffy.

4.Fold the eggs through the P.
5. Cook ina cool oven at 150°C/300°F/Gas 2 for 10 minutes. Allow to cool completely.

6. Do not refiigerate.
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