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Chocolate and Avocado Mousse
  
Season:  Winter
Serves:  36 tastes
Recipe source:  adapted from taste.com.au
Fresh from the garden:  avocado (from Mrs Simpson) Note: we had to freeze the avocadoes as they didn’t ripen at the right time, but once defrosted, they were perfect for this recipe.

	Equipment: 
Small saucepan
Small bowl
Spatula
Thermomix or food processor
Measuring cups and spoons
Chopping boards
Knives
Small serving glasses
  
	Ingredients: 
270g melted dark chocolate
6 avocados
½ cup cocoa powder
1 ½ tablespoons vanilla
2/3 cup maple syrup
1 cup coconut cream
Berries to serve
Edible flowers for garnish


  
What to do: 
1. Gently melt the chocolate by breaking up chocolate and placing into a heatproof bowl.  Put a small amount of water in the bottom of a saucepan and put the bowl over the saucepan on a low heat. Stir occasionally until melted.
2. Roughly chop avocado flesh and place in the bowl of a food processor.
3. Add the cocoa powder, vanilla, maple syrup and coconut cream.  
4. Process on a medium speed for 10 seconds. Scrape down the sides of the bowl and process for another 10 seconds.
5. Add the melted chocolate and process again for 10 seconds, or until smooth and well combined.
6. Wash, dry and slice strawberries.
7. Carefully spoon a taste of the mousse into the serving glasses. Top with a couple of slices of strawberry and an edible flower.
