Ingredients:

Sugar, grape sugar, hyd
genated palm and coco
fat, white chocolate 10
(sugar, cocoa butter, wi

. milk powder, skimmed
milk powder), glucose
syrup, maltodextrin,

gelatine (pork), emulsif

(E477, E472a, E 471),
A milk protein, gelling ag

(E 407), salt, turmeric.

‘ ,\ ’ hit e Directions:
1. Blend powder into ¢
milk and whip with an
Ch()COla[e Mousse electric batter for 5 mi
(at high speed).
2. Pour into bowls or
dessert glasses and chil

refrigerator (5°C). Serve
cooled.

3. Important, for bigger

quantities: Batter an ad

tional minute for each
d i pouch you add to the fi

an _ il . P one (1 pouch = 5 minu
l I3 Guemlige . 2 pouches = 6 minutes
: .' { Serving suggestion:

5 ' i ~ Enrich with grated dark
. ) il white chocolate, finely
- itzerland . N AR grated toasted nuts,

| 7 2 })

10121761089 poached fruit.

Refine with cream and
liquor of your choice.

Hint: reduce the amou
milk by the amount of

Keep pouch tightly closed in a cool, dry place.

a

ne
dersfield
i 9BG Net weight: » No artificial colours liquor.

3772 42 * No artificial flavours Add liquor only T min

520 g " ¢ No trans fats before whipping proces
suggestion finished.

Best before:

Art. No. 860216 )
(= 25 Portions)




