SPARKLING ELDERFLOWER JELLY

“An elegant dessert — you can add a touch of glamour
by using Champagne or sparking white wine, if you like.”

MAKES 4

INGREDIENTS:
4 leaves gelatine
100ml elderflower cordial
500ml sparkling mineral water (or Champagne or sparkling white wine)
6 tablespoons fresh raspberries
4 tablespoons fresh blueberries

METHOD:

Soak the gelatine in cold water for 10 minutes, Drain and squeeze out the excess water.
Pour 4 tablespoons boiling water into a bowl and add the gelatine. Stir to dissolve.
Dilute the elderflower cordial with water or wine and add to the gelatine.

Pour into 4 Champagne glasses or glass cups.

Add a few berries to each and chill in the fridge for at least 4 hours or overnight until set.

Per portion: 36 kcal, Og fat, 0g sat fat, 0g sodium, 8g carbohydrate



