Personal Chef




Blackberry Fool

Ingredients

1kg Blackberries
1 cup of cassis
500g sugar
600ml cream
Vanilla essence

Method

1) Divide your blackberries into two saucepans, add % of a cup of cassis to each pan along with 200g of sugar
to each pan
2) Bring the first pan to a boil and cook for 10 minutes, then strain through a fine sieve pushing through all
the pulp with a wooden spoon. Discard the remains, set the pulp to one side to cool
3) Bring the other pan to a boil and turn down to simmer for 10 minutes. Do not stir!!! You want to keep
these blackberries whole. Once cooked set it aside to cool also.
4) Now whip your cream with a few drops of vanilla essence and 100g of sugar.
5) Now add the cooled pulp to the cream and stir through till you get an even colour and consistency.
6) With a tablespoon layer into a wine glass the cream mixture followed by the berry mixture
7) Leave in fridge until needed.






