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PF CHOCOLATE MOUSSE
Autumn prix fixe menu 2024
PF Desserts
Side plate I Napkin

1ptn Chocolate Mousse - DK
1g Cocoa powder

1. Evenly sprinkle the cocoa powder over the top of the mousse, remove any extra cocoa 
powder from the top by tapping out the ramekin on the side, clean the rim.

2. Serve the chocolate mousse on a side plate

METHOD

1. Use a napkin to secure the moose.

Safety steps




