
Raspberry Sorbet
250ml Stock Syrup (125g 
Water and 125g Sugar 

combine and boil 5 mins)
500g Crushed Fresh 

Raspberries

Chocolate Mousse
225g 72% Dark Chocolate

150g Unsalted Butter
3 Whole Eggs

3 Egg Yolks
40g Sugar

Hazelnut Cris p
25g Soft Butter
50g Icing Sugar

50g Chopped Hazelnuts
20g Plain Flour

Hazelnut Crisp
�&�U�H�D�P���W�K�H���E�X�W�W�H�U���D�Q�G���V�X�J�D�U�����D�G�G���W�K�H���Á�R�X�U���D�Q�G���W�K�H�Q���W�K�H���R�U�D�Q�J�H���M�X�L�F�H���D�Q�G
hazelnuts. Bake at 170 degrees c for approx 9 mins or until golden, remove from 
the oven and cool.

Method

Chocolate Mousse
Melt the chocolate and the butter and whisk to combine. Combine the eggs, the 
yolks and the sugar and whisk over a pan of simmering water until very light and 
�Á�X�I�I�\�����*�H�Q�W�O�\���I�R�O�G���L�Q���W�K�H���F�K�R�F�R�O�D�W�H���D�Q�G���S�O�D�F�H���L�Q�������U�D�P�H�N�L�Q�V�����$�O�O�R�Z���W�R���V�H�W���L�Q���W�K�H��
fridge and then put into a 180 degrees c oven for 12 mins until risen.

 Serve immediately with a scoop of the sorbet and 
the crisp on the side.

Ingredients
Serves Four

 The Montagu Arms Hotel
Palace Lane   Beaulieu   New Forest   SO42 7ZL 
01590 612324    www.montaguarmshotel.co.uk

Matt’s Valentine Dessert
Warm Chocolate Mousse with Raspberry Sorbet 

and Hazelnut Crisp

Raspberry Sorbet
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machine until frozen.


