Chocolate Fondant with Raspberries
Serves 6

 

25ml melted butter

6tsp cocoa powder

75g dark chocolate

25g milk chocolate

100g butter cubed

3 eggs

100g caster sugar

50g plain flower, sifted

18 raspberries

 

1. Preheat the oven to 180°C (gas 4)

2. Brush the inside of 6 dariole tine with a little melted butter and spoon 1tsp cocoa powder into each one.

3. Turn the tin in a circular motion and gently tap to coat the inside with cocoa.

4. Place the chocolate and butter into a bowl and melt over a pan of simmering water or microwave for 1-1½ minutes on medium power.

5. Whisk the eggs and sugar together until light and creamy, then whisk in the melted chocolate.

6. Fold in the sifted flour.

7. Pour into the prepared tins and place on a baking tray.

8. Gently drop 3 raspberries into each dariole tin.

9. Bake for 7-9 minutes

10. Turn out of the tins and serve dusted with cocoa powder, a little cream and Best of Taste fruit coulis.

 
