Bay Leaf - Dinner Parties

DARK CHOCOLATE FONDANT

What'’s Included

Dark chocolate fondant, candied peanut popcorn,
creme fraiche

Chocolate fondant
Candied peanut
Caramel popcorn
Creme fraiche

Method
. Preheat oven to 180 degrees
. Place fondants on a baking tray and bake for approx 6 mins — you want the middle to still be quite gooey but firm on
the outside
. Remove from the oven and let it sit for a minute before you gently run a small knife around the outside of the foil to
loosen it up
° Flip upside down onto a plate and garnish with creme fraiche, candied peanut and caramel popcorn
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