Lemon Posset

(makes 6 individual pots)

500ml (1 pint) double cream

125g caster sugar

juice 2 lemons (approx 4 tablespoons)

2 tablespoons brandy (optional)

fresh raspberries or blueberries to decorate

1. Pour cream and sugar into a pan.

2. Bring to the boil stirring continuously to dissolve sugar.

3. Boil gently for exactly 5 minutes – stirring all the time.

4. Remove from heat and whisk or stir in the lemon juice and brandy.

5. Pour into individual pots.

6. Cool, then refrigerate.

7. Decorate each pot with 3 fresh raspberries or blueberries.

NOTE: These are better made the day before eating.

