
Ingredients
For the Bruschetta

1 rustic sourdough loaf or ciabatta
1 tbsp olive oil

For the Whipped Feta
200g feta cheese
100g Greek yoghurt (about 6 tbsp)
1 small garlic clove, finely grated
1 tbsp olive oil
Pinch of black pepper

For the Strawberry & Basil Topping
250g strawberries, diced
10 fresh basil leaves, finely sliced
1 tbsp balsamic vinegar
Pinch of black pepper

For the Hot Honey Drizzle
4 tbsp runny honey
½ tsp chilli flakes
1 tsp apple cider vinegar or lemon juice

Ingredients

Strawberry, Basil & Whipped Feta
Bruschetta with Hot Honey Drizzle
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Method
1. Make the Hot Honey

1.Add the honey and chilli flakes to a small saucepan.
2.Warm gently over a low heat for 2–3 minutes. Do not boil.
3.Remove from the heat and stir in the vinegar or lemon juice.
4.Set aside to infuse.

2. Make the Whipped Feta
1.Place the feta, Greek yoghurt, garlic, olive oil and black pepper into a food processor.
2.Blend until smooth and creamy.
3.Transfer to a bowl.

No food processor? Simply mash the feta well with a fork and mix until smooth.

3. Prepare the Strawberry Topping
1.Combine the strawberries, basil, balsamic vinegar and black pepper in a bowl.
2.Mix gently and leave for 5–10 minutes.

4. Toast the Bread
1.Slice the sourdough or ciabatta into thick slices.
2.Brush lightly with olive oil.
3.Toast in a griddle pan, under a grill, or in the oven at 200°C (180°C fan) for 5–7 minutes

until golden.

5. Assemble
1.Spread a generous layer of whipped feta onto each slice of toasted bread.
2.Spoon over the strawberry and basil mixture.
3.Finish with a drizzle of hot honey.

Strawberry, Basil & Whipped Feta Bruschetta 
with Hot Honey Drizzle



Lemon Shortbread Biscuits
100g unsalted butter, softened (7 tbsp)
50g caster sugar (4 tbsp)
Zest of 1 lemon
150g plain flour (1 cup + 2 tbsp)

Berry Mousse
200g mixed berries (strawberries, blueberries and
blackberries)
2 tbsp caster sugar
1 tbsp lemon juice
150g full-fat cream cheese
100g Greek yoghurt (6 tbsp)
200ml double cream (13 tbsp)
1 tsp vanilla extract

Decoration
8-10 strawberries, thinly sliced

Ingredients

Strawberry Berry Mousse Pots with Fresh
Strawberries & Homemade Lemon Shortbread
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Method
1. Make the Lemon Shortbread

1.Heat the oven to 170°C fan.
2.Cream together the butter, sugar and lemon zest.
3.Mix in the flour until a dough forms.
4.Roll to approximately 5mm thick.
5.Cut out 12 circles the same size as your ring moulds.
6.Bake for 10-12 minutes until lightly golden.
7.Cool completely.

2. Make the Berry Puree
1.Place the berries, sugar and lemon juice into a saucepan.
2.Cook gently for 5 minutes until softened.
3.Blend until smooth.
4.Strain if desired.
5.Allow to cool completely.

You should have approximately 150g puree.

3. Make the Berry Mousse
1.Beat together the cream cheese, Greek yoghurt and vanilla until smooth.
2.Stir in the cooled berry puree.
3. In a separate bowl whip the double cream to soft peaks.
4.Fold the whipped cream into the berry mixture.

The mixture should be thick enough to hold soft peaks.

4. Assemble
1.Place one shortbread biscuit inside each ring mould.
2.Line the inside edge of the mould with overlapping strawberry slices.
3.Spoon or pipe the berry mousse into the centre.
4.Fill almost to the top.
5.Place a second shortbread biscuit on top and gently press down.

The mousse should come right up to the edge of the biscuits.

5. Chill
Refrigerate for at least 2 hours.
Then remove the ring to reveal the dessert.

Strawberry Berry Mousse Pots with Fresh
Strawberries & Homemade Lemon Shortbread
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