LEMON AND GINGER SYLLABUB

200 ml / 7 fl oz double cream 

110 ml / 4 fl oz Court Lodge Farm pouring yoghurt

1 lemon 

1 square centimetre of fresh ginger

50g / 2 oz caster sugar

2-3 pieces of stem ginger

6 Ratafia biscuits

Cut two strips from the lemon zest with a peeler, set aside.

Grate the rest of the zest finely and squeeze the juice.

Grate the fresh ginger finely then squeeze the ginger juice from it and add it to the lemon. Chop the stem ginger into fine dice.

Whip the double cream until it is just holding its shape. Add the yogurt and sugar and the lemon / ginger juices. Whip until it thickens a bit more.

Fold in the stem ginger.

Spoon the mixture into glasses, sprinkling a few of the crushed biscuits in at intervals.

Cut the two pieces of lemon zest into fine strips and use to decorate the top.

* If you are not eating the dessert immediately do not put the crushed biscuits into the mixture. Instead sprinkle them on top before serving. 

