White choc-ice snowman with warm poached berries poured over toasted brioche. 
By Alexander Netherton, service charge officer at Islington and Shoreditch Housing Association.

Ingredients:

Snowman

200g white chocolate

Two large scoops vanilla ice cream

Any chocolate/sweets/sprinkles for the eyes, nose, mouth and hat.

Mulled wine
 

1 cinnamon stick

4 cloves

1 bay leaf

Grating of nutmeg

1 orange

Bottle of red wine

Sugar to taste

 

Brioche and fruit
 

1 small brioche roll

10 raspberries

10 blackberries (or any fruits you want to poach)

 

Method:
 

Snowman
 

Scoop two spheres of ice cream.   Place one on top of the other and put in freezer to harden for half an hour.

Melt white chocolate in glass bowl over pan of hot, not boiling, water.  

Take ice cream scoops out of freezer and spoon over the white chocolate sauce slowly.

While the coating is soft attach the face of sweets to the snowman, so it sticks. 

Place the completed snowman back in the freezer.
 

Mulled wine
 

Put all ingredients in pan and simmer for half an hour, longer if you want to cook off all the alcohol.  Add sugar to taste.  Pour into glass/glasses.

 

Brioche and fruit

Toast the brioche 

Ladle a quarter of the mulled wine into smaller pan, add fruit, and simmer for ten minutes.  

Presentation:

Place fruit on the brioche, then reduce the small pan’s mulled wine to a sauce and pour over the brioche and fruit.

Place the snowman next to the brioche and fruit.

 
