
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Lemon mousse cups
1 h 20 minimum · 4 servings

INGREDIENTS LET’S GET COOKING

3 lemons

150 ml whipped cream

50 g sugar

5 g gelatine

1 tsp vanilla extract

1. Halve the lemons lengthways and scoop the flesh into a bowl, keeping the
shells.

2. Squeeze out the juice and warm it gently in a pan.

3. Add the sugar and gelatine sheets, previously softened in cold water.

4. Mix the cream with the vanilla in a bowl. Add the lemon mixture and whisk
together.

5. Spoon into the lemon shells and chill for at least 1 hour.

Quantities adjusted. Method quantities refer to the base recipe.
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