White Chocolate Mousse
2 ¼ cups heavy cream, divided

1 envelope unflavored gelatin

3 bars (6 oz.) white baking chocolate

½ teaspoon vanilla extract

2 egg whites

¼ teaspoon salt

2 tablespoons sugar

Place 1 ¼ cup heavy cream in medium saucepan.  Sprinkle gelatin on top.  Let stand 5 minutes.  Add white chocolate.  Cook over low heat, stirring constantly until chocolate and gelatin are melted and mixture is smooth.  Transfer to a large bowl.  Chill 10 minutes, stirring occasionally.

In a separate bowl, combine remaining 1 cup heavy cream and vanilla extract; beat until stiff peaks form.  Set aside.

In another separate bowl, combine egg whites and salt; beat until soft peaks form.

Fold whipped cream and egg whites into the chocolate mixture.  Chill several hours.

Makes about 1 quart.

Any Berry Fool
3 cups fresh or frozen berries (raspberries, strawberries, blueberries, blackberries, any mixture)

½ cup sugar

1 tablespoon cornstarch

2 tablespoons water

½ teaspoon finely shredded lemon peel

2 teaspoons lemon juice

2 cups whipping cream (Freshly whipped or Cool Whip)

Halve any large berries.  In a saucepan, combine the sugar and cornstarch.  Stir in berries, water, lemon peel and lemon juice.  Cook and stir until thickened and bubbly.  Cook and stir 2 minutes more.  Chill in a covered bowl several hours or until cold.

In a large trifle or other glass bowl, or in individual bowls/glasses, layer the berry mixture with the whipping cream.  Swirl with a knife.  (If using fresh berries, save some whole berries to use as a garnish on top.)

CJ’s Creation:  Make both recipes; use the white chocolate mousse as an additional layer.
