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BOMBE DE LA REVOLUTION FRANCAISE

FRENCH REVOLUTION BOMBE

2/3 cups heavy cream

6 ounces white chocolate, finely chopped

1/3 cup heavy cream

1 1/2 quarts strawberry ice cream

sliced fresh strawberries

blueberries

In a saucepan bring the 2/3 cups cream to a simmer and add the chocolate.  Cover and let stand off the heat for 3 minutes. Stir until melted smooth.

Pour into a bowl and stir in the remaining cream.  Cover and chill.

Pack the ice cream into a mold and freeze.

When ready to serve, unmold the ice cream onto a platter, ladle some of the sauce over the ice cream and surround with the fruits.

Pass any extra sauce separately.
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