Blueberry, lemon and chocolate tiramisu

Serves 4

Ingredients
6 lemons, 3 quartered, 3 juiced
1.2kg caster sugar
600ml/7fl oz hot water
12 sponge fingers, broken up
300g/3½oz mascarpone
450ml/5fl oz whipping cream
200g/2oz blueberries

300g/3oz dark chocolate, melted, slightly cooled


Method
1. Place the lemon quarters and the juice of the other 3 lemons with the sugar and hot water in a saucepan and bring to the boil. 
2. Boil until the mix is thick and syrupy then remove from the heat and allow to cool. 
3. Dip the sponge finger pieces in the cooled syrup and divide amongst 4 dessert glasses. 
4. Whisk together the mascarpone and double cream, then fold through half of the melted chocolate. 
5. Pour two tablespoons of the melted chocolate over the sponge finger base then spoon in the chocolate cream mix. 
6. Scatter the blueberries over the top and then drizzle over the rest of the melted chocolate.

