Chocolate & Anise Myrtle Parfait

Bold type indicates Tuckeroo product, purchase online at www.andrewfielke.com
	375g milk couverture chocolate
	Melt gently over a water bath


	250ml milk

10g ground anise myrtle

25g sugar
	Bring these ingredients briefly to the boil. Allow to steep covered for 15 mins, and strain through a fine sieve.


	3 egg yolks
	Whisk the warm infused milk into the yolks, and then cook over a simmering water bath, while whisking continuously until the sabayon (ribbon) stage. Remove from heat and immediately stir in melted chocolate.


	3 egg whites

375ml cream (35%)
	When the chocolate mix is at room temperature, whisk egg whites to soft peaks in a very clean mixer bowl. Same also for the cream, separately.

Add 1/3 each of the whipped cream & egg whites, fold in gently and when almost smooth, add the remaining 2/3’s of each, again folding in gently.

Spoon immediately into elegant glasses or serving bowls. Chill.




	For the glaze.
60g water
20 g best dutch cocoa powder

80g corn syrup

5g Anise myrtle ground

60g sugar

50g US butter

50g dark couverture chocolate 


	Bring briefly to the boil, and allow to steep for 10 mins covered. Strain through a fine sieve.

Melt together gently, and stir into the syrup till smooth. When at room temp. Pour over the cold parfaits and allow to set. Serve with fresh berries and Anise Myrtle Crostoli
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