CRISTORANTE BORGO ANTICO

STRAWBERRY ASPIC
WITH CHOCOLATE MOUSSFE
ON PISTACHIO CRUMBLE

A refined dessert that plays with contrasts in flavor and texture:

the lightness of the aspic meets the rich creaminess of the chocolate

mousse and the crunch of pistachio. A perfect finale of fruit,

INGREDIENTS

STRAWBERRY ASPIC

300 g fresh strawberries

60 g sugar

2 tablespoons lemon juice

6 g gelatin sheets (3 sheets)

CHOCOLATE MOUSSE
150 g dark chocolate
200 ml heavy cream

2 egg whites

30 g powdered sugar

PISTACHIO CRUMBLE
80 g flour

50 g cold butter

50 g sugar

60 g chopped pistachios

FOR DECORATION

Fresh strawberries, as needed
Whole or crushed pistachios,
as needed

.......... e

chocolate, and toasted notes.

PREPARATION

STRAWBERRY ASPIC

Blend the strawberries with sugar and lemon juice. Warm a portion
of the mixture and dissolve the softened gelatin in it. Combine with
the remaining purée and pour into molds. Chill in the fridge for 2
hours.

CHOCOLATE MOUSSE

Melt the chocolate and set aside to cool slightly. Whip the cream
and egg whites separately with the powdered sugar. Gently fold
both into the melted chocolate. Refrigerate until set.

PISTACHIO CRUMBLE
Mix flour, cold butter, sugar, and chopped pistachios until crumbly.
Bake at 180°C (350°F) for 10-12 minutes until golden.

Place the pistachio crumble on the base of the plate, add the

unmolded aspic, top with chocolate mousse, and garnish with
fresh strawberries and pistachios as desired.

WINE PAIRING

Tommasi Fiorato Recioto della Valpolicella Classico DOCG
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