 POT AU CHOCOLAT 

125 gm broken plain chocolate 
75 ml milk 
150 ml cream 
1 small vanilla pod 
2 eggs 
1 oz icing sugar 
sprig of mint 
  

Melt chocolate in a double saucepan with milk, cream and vanilla pod in the top half over boiling water. Stir until mixture is smooth. 

Beat egg yolks and sugar together until pale and thickened. Pour over the chocolate mixture and blend gently. 

Pour into ramekin dishes and place in a roasting tin ½ full of water. Bake at gas mark 4 or 350 C for 40 minutes with a sheet on top until they puff up. 

Cool and refrigerate. Serve with a sprig of mint. 

Serves 2. 


