Chocolate Mousse

 1 sin per serving (Serves 5) 

 Method; 
Dissolve 1 sachet of gelatine in 100ml of hot water and allow to cool. 

Mix together 3 sachets of cadbury's highlights (6 sins), a 500ml tub of fromage frais and 4 tablespoons of canderel (or whichever artificial sweetener you use). Add the cooled gelatine and mix well.   

Whisk together 2 egg whites until they have stiff peaks and then add the fromage frais mixture to the eggs, folding it in using a metal spoon. Put it in the fridge to set. I find that it is set after less than an hour.

  

