
lemon posset

•  600ml double cream
•  150g caster sugar
•  Finely grated rind and juice of 3 large lemons
•  3 tbsp Kingstone Press Classic Apple cider

method

Ingredients (serves 6)

Heat the cream, sugar and lemon rind in a wide-based
pan over a low heat, until the cream is just at
simmering point.
Stir continuously for 3 minutes.
Remove from the heat and leave to cool slightly then
whisk in the lemon juice and cider.
Pour the lemon cream into the glasses or ramekins,
cool, then transfer to the fridge to set for 2-3 hours. 
Allow to come to room temperature a little before
serving with shortbread bites, chocolate brownie and
crisp ginger thins.
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