e Prosecco: any good white wine would do.
to make this: the pale glint of the jelly against the
ite makes it as beautiful to look at as to eat.

Prosecco and water into a saucepan, add the sugar and stir to help it
e (but do not stir once the pan is on the heat). At the same time, put the
ie leaves into a dish and cover with cold water, letting them soak for §

the vanilla and keep the pan bubbling gently for another minute, before
the heat.

hdle about £30m! of the wine-sugar mixture into a measuring jug.

* gelatine leaves have had a good S minutes’ soaking, lift them out,
nd squelching them to remove excess water (this is curiously pleas-
‘whisk them into the jug of hot wine-sugar mixture to dissolve.

ul of liquid back into the pan (which must be still off the heat),
1 ‘back into the jug, before pouring it into the
‘may sound a kerfuffle, but it ensures the gelatine is

mﬂimﬂ on its tray, into the fridge and leave to
se ‘which is what makes it so delectable.

Il a sink or plastic washing up bowl with
: mould, and sit the as-yet-unturned



% Take the mould out of the sink, wipe the water off the outside and place your
serving plate on top. Then, with one hand on the plate and the other on the
mould, tip them both over and lift off the mould to reveal the jelly. It will look
smaller than it did in the mould; that’s expected.

# Dribble the Cointreau (or your choice of alcohol) over the jelly (putting the

bottle on the table so people can anoint with more as they eat) and scatter with
pomegranate seeds, a few on top, but most around the side. It spoils the jewel-
like clarity of the jelly, but this is out of this world with a little double cream
poured over each portion. Put a small jugful on the table as encouragement.




