
SERVED WITH WITH TRUFFLE OIL & PISTACHIO NO CHURN  ICECREAM Thyme & Truffle Oil White Chocolate Mousse

Serves 6Complexity – easy10 minutes prep3‑24 hours refrigerateYou can find a selection of our “everyday gourmet” oils at Woolworths. Our Walnut and Macadamia oils are also available at Coles. To find out where else you can buy our oils go to: https://www.plentyfoods.com.au/where‑to‑find‑plenty‑oils/ 

Infuse the cream with thyme the day before you make the mousse by bringing 300ml of cream to a simmer, take off the heat and add a bouquet garni of thyme for about 15 minutes to infuse. Then strain and refrigerate. Once completely cold at fridge temperature, carry on with the recipe as per the instructions. 

NOTE

Thyme & Truffle Oil Mousse



Truffle Oil & Pistachio No Churn Ice Cream

You can find a selection of our “everyday gourmet” oils at Woolworths. Our Walnut and Macadamia oils are also available at Coles. To find out where else you can buy our oils go to: https://www.plentyfoods.com.au/where‑to‑find‑plenty‑oils/ 

Plenty is Australia’s largest producer of cold pressed oils and we were the first in the world to press Macadamia. We used advanced technologies and processes to ensure purity and wholesomeness. We work with local growers who demonstrate sustainable practices. 

Serves 6Complexity – easy10 minutes prep3‑24 hours freeze
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