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CHOCOLATE LIQUID FONDANT

Chocolate Mousse, Muscovado Biscuit,

Meringue

(Serves 2) EASY ®&%r¢v TIME: 20mins

METHOD

1. Preheat oven to 180°C. Warm fondant for 4 minutes only
(ensure fondant is kept at room temperature).

2. Pipe mousse on fondant and garnish with biscuit and
meringue. Serve immediately.

INGREDIENTS

Liquid Fondant Premix 2 pcs
Chocolate Mousse 220gm
Premix

Muscovado Biscuit 10 pcs
Chocolate Meringue 10 pcs

Frett frow or
Forve To yor ﬁ/mé

The accompanying salad is
100% grown and harvested at
the hotel's Aquaponics Farm
on Level 5. Enjoy the freshest

proc|uce, in the most sustainable
way possil:>|e.
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