Pistachio mousse with avocado
This effective mousse is unusual easy in cooking. It need only to cool enough. Waiting for 8 hours is not a joke, of cause, it worths that — and, in conclusion, the dessert will have wonderful "silk" texture. You should to use frost also to make the mousse like a sorbet, which is most harder to cook.
4 portions
 Time: 8 hours
Ingredients:  			
 
Avocado = 3 fruits
Pistachios unsalted = 1 cup
Honey = ½ cup
Water = ¼ cup
Lime juice = 1 teaspoon
Sea salt = a pinch
Instructions:
1. 1. Soak unsalt pistachios without shells in a drink water for tree hours, after that,  drain the water and dry nuts, placing on a clean kitchen towel.
2. 2.  Intersperse the pistachios in a blender cup, add honey, a tablespoon of water and mix to mass. Place the pistachios mass in a bowl and put in refrigerator for five hours or for a night.
3. 3.  Cool avocado (it is possible to put it with pistachios mass  in refrigerator for five hours) , peel it, remove core and stem, chop.
4. 4. Fill tha blend cup with chops of avocado and pistachio mass, add a teaspoon of lime juice, a pinch of sea salt and a quarter of cup of water.
5. 5.  Mix avocado with pistachios on hight speed to mass. Put the mass in forms, cover with foоd flim and put in refrigerator for five hours.
6. 6. Decorate cooked mousse with mint leaves and ground pistachios before serving. You can also additionally fry on a dry pan to aroma.
Unsalt and not fried bright green pistachios  with a soft structure and a delicate taste of milk — contain enough moisture and become a paste easy. You should soak them to make the peel softer. You can buy green pistachios in bulk in supermarkets and at markets.

