Raspberry Syllabub

This quantity makes 4 - 6

Approx. 12 ratafia biscuits

4oz (100g) fresh or frozen raspberries

1-2 tablespoons lemon juice

¼ pint (125mls) dry white wine

2oz (50g) caster sugar 

½ pint (250 mls) whipping or double cream

Extra whipping cream and mint leaves to decorate.

Method: -

1. Put wine, lemon juice and caster sugar in a mixture bowl. Allow to stand for as long as possible up to one hour.

2. Arrange 3 ratafia biscuits and a layer of raspberries in wine glasses. Reserve at least 8 raspberries for decoration.

3. Add cream to wine mixture and whip until mixture stands in soft peaks.

4. Spoon into wine glasses on top of raspberries and allow to chill before serving.

5. Decorate each syllabub with a whirl of cream, raspberry and mint leaf.

Creme Caramel

4 -5 dessertspoons caramel liquid 

3 eggs

375mls milk

25g - 50g caster sugar

½ – 1 teaspoon vanilla essence

Method: -

1. Grease 4 or 5 ramekins. Carefully pour caramel liquid into base of each.

2. Beat eggs, sugar and vanilla essence together in a jug. Heat milk to blood heat and add to egg mixture. Carefully strain mixture into each ramekin.

3. Bake in a bain – marie (water bath) for approx 30 – 45 minutes Gas 4 or 160ºC (Mixture will be set but soft when cooked)

4. Turn out when completely cold and serve with “fanned” strawberries.       

