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BOTTOM DECK

Chocolate 
Mousse

SERVES 4–6

1¼ cups cream
1 cup good-quality chopped  

white chocolate
250 g full-fat cream cheese, at  

room temperature
¼ cup icing sugar, sifted
1 tsp vanilla essence or paste
pinch of salt
⅓ cup chopped semi-sweet or  

dark chocolate
grated white chocolate and/or 

roasted nuts to garnish (optional)

1.	 Whisk 1 cup cream in a bowl using an electric hand mixer until stiff 
peaks form.

2.	 Place the white chocolate in a heatproof bowl and microwave  
for 1 minute or until softened. Add the cream cheese and whisk 
until smooth.

3.	 Once smooth, add the icing sugar, vanilla essence and salt, and 
mix until smooth. 

4.	 Gradually fold in the whipped cream until you have a luscious 
white chocolate mousse – do not overwork the mousse as you 
want it to retain as much air as possible. Divide the mousse 
between 4–6 individual serving glasses and place in the fridge.

5.	 In a clean heatproof bowl, microwave the semi-sweet or dark 
chocolate for 1 minute or until softened. Pour in the remaining  
¼ cup cream and leave to stand for 1 minute before stirring  
until the chocolate has fully melted. Leave to cool slightly  
before evenly pouring the over the white chocolate mousse  
in the glasses.

6.	 Refrigerate until ready to serve, garnished with grated white 
chocolate and/or roasted nuts. Enjoy!

BERRY YOGHURT

Fridge Tart
SERVES 8

1 cup frozen berries
juice of ½ lemon
¼ cup brown sugar
pinch of salt
250 g mascarpone, at  

room temperature
250 g Greek or double-cream  

plain yoghurt
1 (385 g) can condensed milk
200 g coconut biscuits
2 Tbsp icing sugar

1.	 Place the berries, lemon juice, sugar and salt in a saucepan over 
medium–high heat and reduce to a thick jam-like consistency. It 
should take about 10 minutes. Allow to cool to room temperature 
before using.

2.	 Place the mascarpone, yoghurt and condensed milk in a bowl 
and, using an electric hand mixer, mix until well combined.

3.	 Line the base of a 23 x 13 cm serving dish with a single layer of 
coconut biscuits. Alternately dollop all the mascarpone mixture 
and berry compote on top. Using the back of a spoon, swirl the 
compote into the mascarpone mixture, but do not fully mix.

4.	 Top with another layer of coconut biscuits and place in the fridge 
to set for 4 hours or preferably overnight.

5.	 Dust with the icing sugar before serving. 

Here we playfully switch up the classic Top Deck chocolate  
for a Bottom Deck chocolate mousse. It’s perfect for any 

chocolate lover and super easy to make – yay!

NOTE: 
You can happily de

corate  

the fridge tart with fresh  

berries and mint. 
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Bottom Deck  
Chocolate Mousse

Berry Yoghurt 
Fridge Tart

This delicately
sweet and tangy

fridge tart laced 
with

berry compote is perfect
for summer. 


