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Mary	berry	raspberry	mousse

Mary	berry	chocolate	raspberry	mousse	cake.	Mary	berry	raspberry	mousse	cake.	Mary	berry	classic	raspberry	mousse.

âo	Page	2	âo	Step	1Start	making	the	jam	for	the	Swiss	rolls.	Put	the	prepared	strawberries	in	a	medium-sized	frying	pan	with	the	sugar	and	cook	gently	over	low	heat,	stirring	occasionally,	until	the	sugar	has	dissolved.	Bring	the	mixture	to	a	boil	and	boil	vigorously	for	about	4	minutes	until	the	temperature	reaches	104Â°C/219Â°F	on	the	sugar
thermometer,	or	setting	point.	Remove	from	heat	and	whip	in	butter.	Transfer	to	a	heat-proof	bowl	and	let	cool	and	set.	Step	2To	make	the	sponges,	heat	the	oven	to	20°C	fan/425°F/Gas	7.	Put	the	eggs	and	sugar	in	a	large	bowl	and	whip	with	an	electric	mixer	until	the	mixture	is	light	and	soft	and	will	make	a	trail	ribbon	on	itself.	Sew	the	flour	over
the	mixture	and	fold	it	carefully	using	a	large	metal	spoon	or	plastic	spatula.	Step	3Divide	the	mixture	evenly	between	the	2	prepared	cans.	Give	it	a	delicate	smoothie	so	that	the	mixture	finds	its	own	level;	gently	push	the	mixture	into	the	corners,	if	necessary.	Put	in	the	heated	oven	and	cook	for	10-12	minutes	until	the	sponges	are	golden	and	start
to	reduce	away	from	the	sides	of	the	tin.	Step	4While	the	desserts	are	baking,	lay	2	sheets	of	baking	paper	(cut	a	little	bigger	than	the	cans)	on	the	worktop	and	sprinkle	them	with	caster	sugar.	As	soon	as	the	sponges	are	ready,	turn	them	off	on	the	sugar	paper	and	peel	the	covering	paper	thoroughly.	Trim	the	edges	of	the	sponges	with	a	sharp	knife
(this	makes	them	easier	to	roll	neatly)	and	mark	a	line	through	each	sponge	2cm	in	from	one	of	the	short	edges	(be	careful	not	to	cut	right	through.)	Let	the	sponges	cool	slightly	before	spreading	the	jam	evenly	over	them.	Roll	each	sponge	firmly	from	the	marked	end	and	set	aside	until	needed.	Step	5To	make	the	bavarois,	dip	the	jelly	leaves	in	a
bowl	of	cold	water	for	about	10	minutes	until	they	soften.	Meanwhile,	put	450g	of	raspberries	into	the	bowl	of	a	food	processor	and	blitz	to	a	puree.	Pour	into	a	sieve	set	on	a	mixing	bowl	and	press	the	puree	through	the	sieve	to	remove	the	seeds.	Mix	the	fragment	in	the	puree.	Stand	aside	as	long	as	you	have	to.	Step	6Take	the	milk	in	a	saucepan	and
heat	just	below	boiling	point.	While	the	milk	is	heating	up,	whip	the	egg	yolks	with	sugar	in	a	heat-resistant	bowl	until	it	is	pale	and	creamy.	Pour	the	hot	milk	over	the	yolk	mixture	in	a	slow	steady	stream,	whipping	constantly.	Drain	the	jelly	and	squeeze	all	the	excess	water;	then	add	to	the	bowl	and	whisk	until	it	dissolves.	Pour	the	mixture	back	into
the	pan	and	cook	gently,	stirring	constantly,	to	thicken	enough	to	cover	the	back	of	the	spoon	and	you	can	draw	a	line	through	with	your	finger	(do	not	let	the	custard	come	to	boiling	or	will	dissolve).	Pour	the	custard	into	a	clean	heat	resistant	bowl	and	allow	to	cool	slightly	before	bending	into	the	raspberry	puree.	Allow	to	cool	for	at	least	1	hour	or
until	the	custard	thickened	the	texture	of	thick	and	assembled	cream.	Step	7Cut	Swiss	rolls	through	in	slices	of	1.5	cm	and	use	for	line	lineBase	and	sides	of	the	bowl	aligned	by	clingfilm.	Packing	the	nearby	slices	together	so	that	very	little	fill	will	be	able	to	filter	through.	Book	enough	slices	to	cover	the	upper	part	(which	will	become	the	base	of	the
Charlotte).	8WHIP	sustage	The	300	ml	cream	for	Bavarois	until	it	forms	soft	spikes.	Gently	bend	into	the	bavarois	raspberry	mixture.	Fold	in	the	remaining	raspberries	from	100	g	and	the	small	strawberries,	then	the	spoon	in	the	lined	bowl.	Cover	the	residential	slices	of	the	Swiss	roll.	Cover	the	bowl	with	clingfilm	and	cold	during	the	night	to	set	and
stop.strep	9	Finally,	turn	off	the	charlotte	on	a	portion	plate	and	remove	all	the	clingfilm.	Put	the	sugar	in	flames	in	a	small	pan,	add	cold	water	and	bring	to	a	boil,	waving	to	make	a	light	syrup.	Mix	the	freccioot	with	2	tablespoons	of	cold	water	until	smooth,	then	mix	in	the	sugar	syrup	(they	edit).	Report	to	a	boil,	waving,	then	immediately	remove
from	the	heat.	Allow	to	cool	slightly	before	moving	the	sugar	syrup	on	the	Charlotte	to	give	a	uniform	and	glossy	icing.	Leave	to	rest	for	about	5	minutes,	then	clean	the	portion	plate	to	remove	any	icing.sep	10	to	10	ax	the	cream	with	icing	sugar	to	the	soft-picch	phase.	Distrain	in	a	pipe	bag	equipped	with	a	star	tube	and	tube	a	continuous	design	of
scallops	around	the	Charlotte	base.	Decorate	with	strawberries	cut	in	fans.	Ã	¢	â,¬	"Pick	your	minerchacks	at	the	end	of	the	summer	for	this	perfect	light	pudding	-	and	freezing	some	to	use	more	ahead	in	the	year,	Ã	¢	â,¬	recommends	Mary	Berry.Ã,Â»	Â	«You	can	purify	the	More	in	a	processor	of	food	after	cooking,	as	it	makes	it	easier	to	pass
through	a	sieve.	Â	»Wild	mousse	bromble	from	simple	Mary	Berry	comforts	(Laura	Edwards	/	PA)	Print	Recipe	Calorie	299	Calories	from	FAT	126	*	Percentage	Values	dailys	are	based	on	126	*	to	2000	caloric	diet.	A	light	and	fruity1.1	liter	mousse	(2	pint)	glass	plate	or	six	small	plates600	g	mberries1	/	2	lemon	juice175	g	caster	sugar5	leaves
gelatin150	ml	pouring	double	cream2	egg	whites50	g	of	sugar	Blackberriending	for	dusting100	ml	A	1.1-liter	glass	plate	(2	pint)	or	six	small	plates.tip	the	blackberries,	lemon	juice	and	75	g	of	chatter	sugar	in	a	saucepan.	Mix,	cover	the	pan	and	cook	a	Slow	focus	from	five	to	eight	minutes	fi	No	soft.	Pass	the	blackberries	through	a	sieve	back	into	the
pan,	then	discard	the	seeds.	Heat	until	the	pipe	is	hot.	The	gelatin	leaves	in	a	bowl	of	cold	water	and	leave	for	five	minutes.	Squeeze	the	water	from	jelly	leaves	and	add	them	to	BlackBerry	Hot	Blackberry	juice.	Mix	until	you	dissolve.	Set	the	mixture	aside	until	it	is	cold	and	slightly	thickened.	The	cream	Soft	peaks.	In	a	separate,	clean	bowl,	banging
the	egg	whites,	adding	the	remaining	100	g	of	bunk	sugar	a	teaspoon	at	a	time.	Keep	the	whip	until	all	sugar	has	been	incorporated	and	the	whites	are	rigid	and	look	like	a	cloud	(like	for	a	meringue).	Abbi	care	not	to	overcome	the	whip	or	it	will	be	difficult	to	incorporate	the	eggs	the	whites	in	the	Two	large	spoons	of	the	cream	mounted	to	the
mixture	of	blackberry	and	gelatin	and	gently	stir.	Fold	carefully	in	the	rest	of	the	egg	cream	and	whites	until	the	mixture	is	smooth	and	light,	without	visible	white	bits.	Pour	the	dish	or	dishes	and	refrigerate	for	about	six	hours,	or	ideally	overnight,	to	relax	and	set.Decite	with	some	more,	powder	with	powdered	sugar	and	serve	with	a	little	whipped
cream.	Cales:	299kcal	|	Carbohydrates:	43G	|	Protein:	4G	|	Fat:	14G	|	Saturated	fat:	8G	|	Colesterol:	47	mg	|	Sodium:	31mg	|	Potassium:	247	mg	|	Fiber:	6G	|	Sugar:	36G	|	Vitamin	A:	714iu	|	Vitamin	C:	28	mg	|	Calcium:	67mg	|	Iron:	1	mgsimple	Comforts	by	Mary	Berry	is	published	by	BBC	Books.	Photography	Laura	Edwards.	You	may	also	be	interested
in	...	Living	Magazine	Management	may	receive	a	small	commission	to	support	the	management	of	this	site	from	purchases	made	by	links	on	this	page,	or	some	links	may	have	been	sponsored	to	be	included	in	the	article	.	Sponsored	or	sponsored	links	do	not	affect	our	editorial	or	articles	published	by	Wise	Living.	Dip	the	gelatin	in	a	small	bowl	of
cold	water	for	5	minutes	until	soft.	Squeeze	out	the	liquid	and	flips	everything	except	1	tablespoon	of	water.	Put	the	gelatin	in	a	thermal	bowl	with	the	spoon	of	water.	Put	the	bowl	on	a	simmered	water	pan	for	a	few	minutes.	Mix	until	you	dissolve	and	runny.blil	the	raspberries	into	a	food	processor	and	cross	a	sieve	in	a	bowl,	removing	the	seeds.
Beat	the	egg	yolks	and	the	sugars	of	the	chatter	together	in	a	bowl	using	an	electric	hand	slams	up	to	thick,	soft	and	pale	pieces.	This	will	take	about	4	to	5	minutes.	Mount	the	cream	with	soft	spikes	in	a	separate	bowl.	Mix	the	sifted	raspberries	and	the	gelatin	in	the	egg	yolk	and	the	mixture	of	chestnut	sugar,	then	carefully	fold	the	cream.	Beat	the
egg	whites	in	a	clean	bowl	until	they	form	the	rigid	spikes.	Mix	2	tablespoons	in	the	mixture	of	raspberries,	then	fold	carefully	into	the	rest.	Spoon	in	1,2	liters	/	2	pint	bowl	or	4	glasses	for	4	years.	Put	in	the	fridge	for	4	hours	or	until	set.	Decorate	with	raspberries	and	serve	directly	from	the	fridge.	Showing	items	from	1	to	23	of	28a	4	star	rating	of
5.35	votesMake	This	classic	chocolate	dessert	in	a	few	minutes	with	a	few	ingredients	â€	"â	lightâ	yet	delicious.	It	is	perfect	for	the	Fuss-Free	compromise	to	finish	a	rich	3.7	rating	of	5.3	RatingsMake	Most	strawberries	in	this	fast	dessert,	with	a	layer	of	silk	mascarpone	completed	by	a	tangy	compote,	crisp	ginger	biscuits	and	a	rating	of	the	star	of
Pistachiasa	of	4.5	out	of	5,26	reviewsDelious,	light	chocolate	mousse	made	with	bitter	dark	chocolate	-	a	perfect	end	A	a	French	cuisine	based	onto	stars	of	4.6	out	of	5.49	ratings	of	5.49	ratings	This	mousse	in	the	invoice	phase	combines	strawberries	and	marshmallows	for	a	splendid	and	soft	consistency.	It	is	ready	in	less	than	15	minutes	to	have	fun
as	a	summer	light	from	Stara	Star	3.8	of	5.69	ratingsbring	the	flavors	of	Wimbledon	to	your	table	with	this	seductive	seductive	afternoon	4.3	star	rating	on	5.27	ratings	A	frozen	dessert	like	this	is	always	useful	when	having	fun...	and	the	bright	pink	mousse	will	be	a	point	of	conversation!	4.1	Star	rating	on	5.17	ratings	Bear	Grylls	chocolate	cake	is	so
fast	to	make.	If	you	have	unexpected	guests,	you	are	sure	to	be	a	winner!	Star	rating	of	4.3	out	of	5.31	Dessert	should	not	be	evil,	as	this	good	boy	demonstrates.	Star	rating	of	4.2	out	of	5.39	ratings	Use	raspberries	directly	from	the	freezer	for	a	mousse	that	will	unlock	your	taste	tips	Star	rating	of	4.4	out	of	5.59	ratings	This	sophisticated	dessert	is
great	for	a	party	dinner,	or	for	a	lighter	family	puppy	use	ordinary	dark	chocolate	with	less	solid	cocoa	Star	rating	of	4.8	out	of	5.33	ratings	Make	these	smart	and	simple	sweets	in	advance	for	a	relaxing	dinner	Friday	evening	with	friends	Star	rating	of	4.6	out	of	5.19	ratings	Try	a	summer	dessert	scrumptious	with	summer	berry	mousse	cake	on	3.9
Star	ratings.	These	sophisticated	mousse	are	a	breeze	to	make	and	a	great	dessert	for	dinner	rating	of	5	stars	out	of	5.1	A	real	chocolate	showtopper	for	any	Easter	table.	This	beautiful	centerpiece	has	a	chocolate	sponge	base	without	flour	with	a	rich	chocolate	mousse	and	a	spur	sugar	nest	Star	rating	on	2	ratings	on	5.2	This	delicious	chocolate
mousse	is	made	with	whey	rich	in	protein	and	double	cream	for	a	simple	and	decadent	dessert	you	can	do	with	only	four	ingredients	Star	rating	of	3.4	out	of	5.3	ratings	A	popular	ingredient	in	Asian	desserts,	matcha	powder	is	made	from	finely	ground	green	tea	leaves.	This	beautiful	cake	with	chocolate	white	nail	polish	and	cherry	is	a	bit	a	challenge,
but	it	is	worth	itA	star	rating	of	3.2	out	of	5.5	ratings	A	lush	dessert	that	is	low	in	fat	and	sugar	as	only	a	small	amount	of	chocolate	is	used	Star	rating	of	4.3	out	of	5.4	ratings	These	light	and	airy	mousse,	from	Gordon	Ramsay,	make	the	perfect	finish	to	a	summer	meal	Star	rating	of	5	out	of	5.2	This	elegant	chocolate	dessert,	by	Gordon	Ramsay,	is	the
paradise	for	colcoholics	Star	rating	of	5	out	of	5.2	Gary	Rhodes	recipe	is	a	great	way	to	use	Christmas	puppy	on	the	left	-	while	adding	a	special	touch	Star	rating	of	3.8	out	of	5.4	ratings	This	decadent	seasonal	dessert	with	a	light	white	chocolate	mousse	uses	fresh	and	crispy	rhubarb	oats	to	add	texture	as	a	topping	A	5-star	rating	of	5.1	ratingGordon
Ramsey	adds	a	touch	of	exotic	with	tropical	fruits	in	this	great	recipe	of	mousse	Star	rating	ofout	of	5.6	Evaluations	We	have	transformed	this	Brazilian	mousse	pudding	into	a	Traybake	Cheesecake	with	biscuits	and	jelly	base	to	help	with	SlicingPage	2	Show	items	1	to	4	of	28a	Star	rating	of	5	out	of	5.3	Sandwich	ratings	Our	best	chocolate	sponge
always	with	one	fruity	coconut	mousse	and	a	suffocation	in	a	rich	ganache	for	a	breathtaking	party	centerpiece	4	out	of	5.4	ratings	Make	the	mousse	up	to	a	day	before	and	leave	to	set	in	the	refrigerator,	then	all	everything	must	make	is	superior	with	salad	and	serve	Star	rating	of	3	out	of	5.1	These	individual	pudding	pots	are	a	taste	of	the	tropical.
The	light	fruit	mousse	is	topped	with	a	creamy	whip	laceduta	with	coconut	liqueur	Star	rating	of	3.4	out	of	5.5	reviews	This	festive	dessert	is	the	perfect	end	to	a	buffet	party,	and	can	be	made	even	later	See	more	Mousse	recipes
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