MANCHESTER TART

BANANA PANNACOTTA

12 fl oz  
cream 

4 fl oz 
milk


Bring milk & cream to the boil simmer for 1 minute add the sugar & gelatine

60g
sugar

1 ¾ 
leaves of gelatine

2 bananas chopped, little splash of cream, microwave for 2 minutes & smash with a whisk add to the cream mixture, pour into moulds. Taste the mixture for flavour depends on the ripeness of the bananas

WHITE CHOCOLATE GANACHE

150ml cream 

450g
white chocolate

Bring milk to the boil, pour onto chocolate, stir & put in the fridge, roll into balls & roll in lightly toasted desiccated coconut

FILO PASTRY 5cm x 15cm square (roughly)
Spread with butter, a little raspberry puree, sprinkle with sugar, roll into cigar shape, bake in the oven till crispy.

FROZEN RASPBERRIES

Freeze then chop in half or quarters

