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Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture of both.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Ovens should be preheated to the specified temperature - if using a fan-assisted oven, follow the manufacturer's instructions for adjusting the time and the temperature. In this book, instructions apply to a standard 900 watt microwave, but the precise wattage is also given where appropriate. Always refer to the manufacturer's guidelines before using your microwave.

Medium eggs should be used unless otherwise stated. The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly cooked eggs. It is prudent for vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs. Once prepared, these dishes should be kept refrigerated and used promptly.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives, and potentially vulnerable people such as those mentioned above, to avoid dishes made with nuts and nut oils. Check the labels of pre-prepared items for the possible inclusion of nut derivatives.
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introduction






      
      introduction

      
      
      We all know that chocolate is ‘naughty’, yet we still love it. Why? Firstly, it contains sugar, which many of us crave. Like
         any other sweet food, chocolate stimulates the release of endorphins, natural body hormones that generate feelings of pleasure
         and wellbeing.
      

      
      General sweetness aside, there are also various chemical elements specific to chocolate that may help stimulate cravings.
         Many women report chocolate cravings when premenstrual. This is possibly because chocolate contains magnesium, a shortage
         of which can exacerbate premenstrual tension. Similar cravings during pregnancy could indicate mild anaemia, which chocolate’s
         iron content may help to cure. Central nervous system stimulants, such as caffeine, are also present in small amounts. These
         have a mild effect on alertness, as we know from drinking coffee. Another mild stimulant present in chocolate is theobromine,
         which relaxes the smooth muscles in the lining of the lung.
      

      
      Chocolate also makes us feel good by interacting with our brain, affecting its neurotransmitter network. Neurotransmitters,
         the brain’s chemical messengers, work by transporting electrical signals between nerve cells. These signals cause changes
         in our sensations and emotions. Chocolate contains the chemical tryptophan, which is a natural ‘love drug’ that the brain
         uses to make the neurotransmitter serotonin. High levels of serotonin can produce feelings of elation, even ecstasy. Current studies of psychoactive
         drugs show that addiction is associated with the formation and reinforcement of unusual neurotransmitter pathways in the brain.
         So it is just possible that with every chocolate ‘hit’ your brain is gradually ‘rewired’ in order to make you love chocolate
         more and more!
      

      
      But could chocolate actually be good for health? Scientists have suggested that the chemicals called flavonoids that chocolate
         contains might help fight heart disease, by thinning the blood and helping to prevent clotting. Researchers at Harvard University
         have carried out experiments that suggest that if you eat chocolate 3 times a month you will live almost a year longer than those who forego such sweet temptation. Sadly, it is not all good news – the Harvard
         research also suggests that people who eat too much chocolate have a lower life expectancy. Chocolate’s high fat content means
         that excess indulgence can contribute to obesity, leading to an increased risk of heart disease.
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      It looks as if the old adage of ‘everything in moderation’ holds. If you cannot resist, stick to dark chocolate, which is
         higher in cocoa solids than milk chocolate and increases levels of HDL, a type of cholesterol that helps prevent fat clogging
         up arteries.
      

      
      types of chocolate

      
      When you buy plain or milk chocolate, remember that the higher the percentage of cocoa solids, the purer the chocolate flavour.

      
      plain chocolate

      
      This is the best type of chocolate to use for cooking. The darkest plain chocolate contains 70–80 per cent cocoa solids and
         has an intensely chocolaty flavour because of its lower sugar content. I recommend using plain chocolate with 50–60 per cent
         cocoa solids for most recipes in this book, because it is rich and dark without being too strong. It has a dense, chocolaty
         flavour and is a good all-rounder. This type of chocolate melts well to a smooth, glossy texture and retains its full flavour. Less expensive brands of plain chocolate contain 30–40 per cent cocoa
         solids and are best avoided.
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      Make the most of the exciting range of flavoured plain dark chocolates now available to add variety to these recipes. Flavours
         include orange, spice, cranberry, cherry, butterscotch, coffee and mint.
      

      
      milk chocolate

      
      This is considerably sweeter than plain chocolate and has added milk, sugar and flavourings, such as vanilla. It contains
         20–30 per cent cocoa solids. The higher the cocoa solids content, the better the flavour will be. It is always a favourite
         with children.
      

      
      
      white chocolate

      
      This contains no solids and instead is made with cocoa butter (the edible fat extracted from the beans during processing),
         milk, sugar and flavouring. The more expensive brands give the best flavour. Vanilla-flavoured white chocolate is a delicious
         variation.
      

      
      cocoa powder

      
      This by-product of the processing method has a strong, bitter flavour. Good for intensifying the flavour of chocolate, it
         should always be cooked and needs additional sweetening.
      

      
      chocolate-flavoured cake covering

      Usually sold alongside the baking products in supermarkets, this is an imitation chocolate-flavoured bar of sugar, vegetable
         oils and flavourings. It is best avoided, unless you want to make cheap large chocolate curls quickly
 (see page 12). The higher fat content means the curls hold together well, but they won’t taste good. An option would be to
         use one-quarter cake covering mixed with three-quarters good-quality milk or plain chocolate.
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      how to melt chocolate

      
      Chocolate is delicate when heated, so take care. Gentle heat and minimal stirring are the key to success. Butter, cream, milk
         and liqueur can be melted with chocolate by any of the methods below; stir a couple of times while melting to help combine
         the ingredients.
      

      
      on the hob

      
      Break the chocolate into pieces and put them in a heatproof bowl. Rest the bowl over a pan, one-third filled with water, making
         sure that the base of the bowl cannot come in contact with the water. Gently heat so the water is simmering. Don’t stir the
         chocolate until it looks melted, then stir a couple of times until smooth. Overstirring will ruin the texture. It is crucial
         that no water, such as steam from the pan, gets into the bowl while the chocolate is melting, as this will make it solidify.
         Turn off the heat and either use immediately or leave the chocolate in the bowl over the pan, to remain warm until needed.
      

      
      in the microwave

      
      This is a very easy way to melt chocolate, as long as you are cautious. Because of its high sugar content, chocolate will
         burn very easily. How long it takes to melt depends on the quantity of chocolate. The chocolate holds its shape even when completely melted,
         so you will only know if it is ready by trying to stir it.
      

      
      Put 100g (3½ oz) broken chocolate pieces into a heatproof bowl and microwave on medium (600 watt) for 1 minute; stir and if not softened
         cook for another 30 seconds, then stir and cook for a further 30 seconds.
      

      
      For a smaller quantity, heat for 30 seconds initially. Larger quantities are probably best melted on the hob or in the oven.

      
      in the oven

      
      This is a good method if you have a solid-fuel cooker that is on all the time. Put the chocolate in a small ovenproof bowl
         or dish and leave the bowl in a low oven, 110°C (225°F), Gas Mark ¼, checking frequently. Alternatively, put it in an oven that has been switched off after being used for baking.
      

      
      sterilizing jars

      
      This is a crucial stage of preparing chocolate spreads (see page 128), as the jars need to be spotlessly clean to guarantee
         the spread will keep. You can wash the jars in the dishwasher, or alternatively wash them in hot soapy water and dry them
         off on the lowest setting in the oven for about 15 minutes. The third method is to quarter-fill 4 jars with water. Position
         on a microwave turntable and microwave on high (900 watt) for 5 minutes, until the water is boiling. Use oven gloves to
 remove the jars, pour out the water and drain upturned on kitchen paper. Add the warm chocolate spread to the still warm jars.

      
      equipment

      
      To make these recipes, a few bowls, a large measuring jug, a sieve, a wooden spoon and a muffin tray will suffice. A food
         processor, blender or mixer, particularly a free-standing one, will help save time. Use at a low speed to avoid beating the
         mixture to a pulp. Perfect for muffin-making, a food processor will gently combine dry and wet ingredients without overmixing
         and you won’t need to sieve the flour.
      

      
      To save time, use a microwave to melt the butter – 30 seconds on high (900 watt) and it will be softened enough to use. A
         microwave is also the fastest means of melting chocolate (see above). Use a food processor or coffee grinder to chop nuts
         speedily.
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      secrets of successful baking

      
      Successful baking requires the use of precise measurements and temperatures. Here are some ways of improving accuracy, as
         well as a few general baking tips:
      

      
      •  Invest in a set of cook’s measuring spoons. Household spoons vary greatly in size, so results are not consistent.

      
      •  Use digital scales, if possible, as these are the most accurate.

      
      •  Check liquid measurements in a jug at eye level, or use scales if you have the digital type that measures liquids too.

      
      •  Butter should always be used softened, unless otherwise stated.

      
      •  When folding a mixture, always use a metal spoon and make gentle cutting and folding movements so as to retain as much air
         as possible in the mixture.
      

      
      •  Allow melted butter to cool for a few minutes before mixing with eggs.

      
      •  Use medium eggs unless otherwise stated.

      
      •  Before baking, line cake tins with nonstick baking paper or a greaseproof cake liner.

      
      •  If using a conventional oven, always bake muffins and scones towards the top of the oven. In a fan oven, the temperature
         is the same throughout, so this is less critical.
      

      
      •  If using a fan oven, lower the oven temperature by 20°C (70°F) to prevent burning before the dish is cooked through.
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      making chocolate decorations

      
      The following decorations can all be stored in an airtight container in the refrigerator for a week or so before needed.

      
      grated chocolate

      
      Before grating, make sure the chocolate is at room temperature. Rub it over the largest grating holes directly on to some
         greaseproof paper. Lift up the pieces with a palette knife to use as a decoration.
      

      
      chocolate curls

      
      For a speedy decoration, use a vegetable peeler to pare off thick curls from the smooth side of a bar of chocolate. For larger,
         more impressive curls, pour melted chocolate into a small clean plastic tub, such as a low-fat spread container. Chill the
         chocolate until it is just firm, pop it out of the container and drag a peeler or cheese slicer along the base or sides.
      

      
      
      chocolate caraque

      
      These professional-looking curls take a little more effort, but are well worth making for a special cake or dessert. They
         will keep well in the refrigerator for several weeks or in the freezer for longer. Spread melted chocolate in a thin layer
         on a marble slab, glass chopping board or the back of a tray. Leave to set. Holding a fine-bladed knife or cheese slicer at
         a 45-degree angle, draw it across the chocolate so that you scrape off curls.
      

      
      If the chocolate is too soft and does not curl, pop it in the refrigerator for a few minutes. If it is brittle and breaks
         off in thin shards, leave it at room temperature for a while or put it very briefly in the microwave before trying again.
      

      
      chocolate leaves

      
      Firm but flexible leaves, such as fresh bay or rose leaves, are best for making decorations for festive desserts and chocolate
         logs. Wash and dry the leaves well, then brush or spoon a little chocolate on to the underside. Leave to set, then gently
         peel away the leaves.
      

      
      chocolate scribbles

      First make a paper piping bag: fold a 25 cm (10 inch) square of greaseproof paper or nonstick baking paper diagonally in half
         to make a triangle. Cut along the folded line. Holding the long edge towards you, curl the right-hand point of the triangle
         over to meet the centre point, forming a cone. Then bring
 the left-hand point over the cone so that the 3 points meet. Fold the paper over several times at the points to stop it unravelling.
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      Half-fill the bag with melted chocolate and fold down the open end to secure the bag before snipping off the tip. Test the
         flow and snip off a little more for a thicker flow. If the chocolate sets in the bag, pop it briefly into the microwave until
         softened. Draw shapes on the paper – scribbled lines, curvy swirls or filigree patterns – and leave them to set. Peel the
         paper away and use the scribbles to decorate chilled desserts. Don’t make the patterns too delicate or they will break.
      

      
      For a shortcut, use plastic disposable piping bags or just drizzle the melted chocolate from a teaspoon.

      
      cut-out chocolate shapes

      
      Spread melted chocolate on a tray lined with nonstick baking paper. Leave the chocolate to set, then press out the desired
         shapes with pastry cutters.
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five-minute fix






      
      
      
         
         
easy peasy chocolate sauce


         
         
         Serves 4

         
         Preparation time 2 minutes

         
         Cooking time 3 minutes

          

         
            175 g (6 oz) evaporated milk 
               
            

            
            100 g (3½ oz) plain dark chocolate, broken into pieces
               
            

            
         

         
         
            
            
               Tip the evaporated milk into a pan, add the chocolate and heat gently for 2–3 minutes, stirring until the chocolate is melted.
               

            

            
         

         
         
            
            
               Serve immediately with the dessert of your choice. This sauce goes particularly well with ice cream.
               

            

            
         

         
         
            
            
               For easy minty chocolate sauce, use 100 g (3½ oz) plain dark mint chocolate instead of plain dark chocolate. Finely chop 6 fresh mint leaves and add to
                  the mint chocolate and evaporated milk mixture. Heat gently, stirring until the chocolate is melted.
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warm chocolate fromage frais


	         
         
         Serves 6

         
         Preparation time 1 minute

         
         Cooking time 4 minutes

          

         
            300 g (10 oz) plain dark chocolate
               
            

            
            500 g (1 lb) fat-free fromage frais
               
            

            
            1 teaspoon vanilla extract
               
            

            
         

         
         
            
            
               Melt the chocolate in a bowl over a pan of simmering water (see page 10), then remove from the heat.
               

            

            
         

         
         
            
            
               Add the fromage frais and vanilla extract and quickly stir together.
               

            

            
         

         
         
            
            
               Divide the chocolate fromage frais among 6 little pots or glasses and serve immediately.
               

            

            
         

         
         
            
            
               For warm cappuccino fromage frais, melt the plain dark chocolate with 2 tablespoons very strong espresso coffee. Divide among 6 espresso cups, finishing each
                  with 1 teaspoon regular fromage frais and a dusting of cocoa powder.
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chocolate banana croissants


         
         
         Serves 4

         
         Preparation time 2 minutes

         
         Cooking time 3 minutes

          

         
            8 croissants
               
            

            
            2 large bananas, sliced
               
            

            
            250g (8 oz) milk chocolate, broken into squares
               
            

            
         

         
         
            
            
               Cut the croissants in half horizontally, using a serrated knife. Put the bases on a baking tray.
               

            

            
         

         
         
            
            
               Arrange the banana slices on top of the croissant bases. Top with the chocolate squares and cover with the croissant lids.
               

            

            
         

         
         
            
            
               Bake in a preheated oven, 230°C (450°F), Gas Mark 8, for 3 minutes until the croissants are warmed through and the chocolate softened.
               

            

            
         

         
         
            
            
               For blueberry, apple & white chocolate croissants, omit the bananas and milk chocolate and instead quarter, core and slice 1 dessert apple, arrange on the croissant bases
                  and top with 100 g (3½ oz) white chocolate squares. Place 1 teaspoon raspberry jam on each croissant. Cover with the croissant
                  lids and continue as above.
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drunken chocolate pancakes

         
         
         Serves 4

         
         Preparation time 1 minute 
         

         
         Cooking time 4 minutes

          

         
            
               Pancakes

               
               
                  125g (4 oz) plain flour
                     
                  

                  
                  2 tablespoons caster sugar
                     
                  

                  
                  1 egg
                     
                  

                  
                  300ml (½ pint) milk butter or vegetable oil, for frying
                     
                  

                  
                  50g (2 oz) plain dark chocolate, broken into squares, to fill
                     
                  

                  
               

               
            

            
         

         
         
            
               Sauce

               
               
                  100g (3 ⁄2 oz) butter
                     
                  

                  
                  100g (3½ oz) light muscovado sugar
                     
                  

                  
                  4 tablespoons Rubis chocolate velvet ruby (fortified wine with chocolate) or other chocolate liqueur or port
                     
                  

                  
               

               
            

            
         

         
         
            
            
               Sift the flour into a bowl, then stir in the sugar. Add the egg and a little milk, and whisk to make a stiff batter. Beat in the
                  remaining milk.
               

            

            
         

         
         
            
            
               Heat a little butter or oil in an 18 cm (7 inch) pancake pan or heavy-based frying pan until it starts to smoke. Pour off the
                  excess and pour a little batter into the pan, tilting it until the base is coated in a thin layer. (Or, if you prefer, use
                  a small ladle to measure the batter into the pan.) Cook for 1–2 minutes until the underside begins to turn golden.
               

            

            
         

         
         
            
            
               Flip the pancake with a palette knife and cook for a further 30–45 seconds on the second side. Slide the pancake out of the pan
                  and make the remaining pancakes, greasing the pan as necessary. Set the pancakes aside while you make the sauce.
               

            

            
         

         
         
            
            
               Melt the butter in a frying pan with the light muscovado sugar, then add the Rubis chocolate velvet ruby, liqueur or port.
               

            

            
         

         
         
            
            
               Divide the chocolate squares among the pancakes, then fold into halves, then quarters, and slide into the pan. Warm through for
                  a couple of minutes and serve each pancake drenched in sauce.
               

            

            
         

         
         
            
            
               For children’s chocolate pancakes, make 4 pancakes as above and set aside. Make an apple sauce by heating 75 g (3 oz) butter and 75 g (3 oz) light muscovado
                  sugar in a frying pan until melted, then adding 4 tablespoons apple juice. Fill and warm the pancake as above, using 50 g
                  (2 oz) milk chocolate instead of plain dark chocolate. Serve drenched in the apple sauce.
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toffee & chocolate popcorn

         
         
         Serves 4

         
         Preparation time 1 minute

         
         Cooking time 4 minutes

          

         
            50g (2 oz) popping corn
               
            

            
            250g (8 oz) butter
               
            

            
            250g (8 oz) light muscovado sugar
               
            

            
            2 tablespoons cocoa powder
               
            

            
         

         
         
            
            
               Microwave the popping corn in a large bowl with a lid on high (900 watts) for 4 minutes. Alternatively, cook in a pan with a lid on
                  the hob, on a medium heat, for a few minutes until popping.
               

            

            
         

         
         
            
            
               Meanwhile, gently heat the butter, muscovado sugar and cocoa powder in a pan until the sugar has dissolved and the butter has melted.
               

            

            
         

         
         
            
            
               Stir the warm popcorn into the mixture and serve.
               

            

            
         

         
         
            
            
               For toffee, marshmallow & nut popcorn, omit the muscovado sugar and cocoa. Microwave the popping corn as above, then gently heat 150 g (5 oz) chewy toffees, 125
                  g (4 oz) butter, 125 g (4 oz) marshmallows and 50 g (2 oz) plain chocolate in a pan until melted. Serve as above.
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chocolate brioche sandwich


         
         
         Serves 1

         
         Preparation time 1 minute

         
         Cooking time 4 minutes

          

         
            2 slices brioche
               
            

            
            1 tablespoon ready-made chocolate spread or homemade Milk & White Chocolate Spread (see page 128)
               
            

            
            15 g (½ oz) butter
               
            

            
            2 teaspoons golden granulated sugar
               
            

            
         

         
         
            
            
               Spread 1 slice of brioche with chocolate spread, then top with the other slice.
               

            

            
         

         
         
            
            
               Butter the outsides of the chocolate sandwich and sprinkle with the sugar.
               

            

            
         

         
         
            
            
               Heat a griddle, frying pan or sandwich maker, and cook the chocolate brioche for 3 minutes, turning as needed.
               

            

            
         

         
         
            
            
               For peanut & chocolate brioche sandwich, spread 1 slice brioche with 1 tablespoon chocolate spread (use ready-made spread or make the Chocolate Hazelnut Spread on
                  page 128) and the other slice with 1 tablespoon peanut butter. Mash 1 banana, spread it on top of the peanut butter, then
                  sandwich with the other slice.
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granola with chocolate chips


        
         
         Serves 1

         
         Preparation time 3 minutes

         
         Cooking time 2 minutes

          

         
            3 tablespoons jumbo porridge oats
               
            

            
            1 tablespoon hazelnuts
               
            

            
            1 tablespoon pistachio nuts
               
            

            
            1 tablespoon mixed seeds (pumpkin, hemp, sunflower, sesame, linseed)
               
            

            
            2 teaspoons light olive oil
               
            

            
            2 teaspoons runny honey
               
            

            
         

         
         
            
               To serve

               
               
                  150 ml (¼ pint) vanilla yogurt
                     
                  

                  
                  2  tablespoons fresh pomegranate seeds
                     
                  

                  
                  2 teaspoons plain dark chocolate chips
                     
                  

                  
               

               
            

            
         

         
         
            
            
               Heat a large nonstick frying pan. Toss the oats, hazelnuts, pistachio nuts and mixed seeds in the pan for a couple of minutes.
               

            

            
         

         
         
            
            
               Add the olive oil and runny honey to the mixture and stir everything together.
               

            

            
         

         
         
            
            
               Tip into a bowl and top with the yogurt, pomegranate seeds and chocolate chips for a delicious breakfast.
               

            

            
         

         
         
            
            
               For muesli clusters with chocolate chips, mix 200 g (7 oz) muesli in a roasting pan with 4 tablespoons mixed seeds, 3 tablespoons olive oil and 3 tablespoons honey.
                  Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 20 minutes. Cool, then stir in 3 tablespoons plain chocolate chips.
                  Serve the muesli clusters with vanilla yogurt. Serves 4.
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frothy hot toddy chocolate drink

         
         
         Serves 1

         
         Preparation time 2 minutes

         
         Cooking time 3 minutes

          

         
            1 teaspoon cornflour
               
            

            
            300 ml (½ pint) semi-skimmed milk
               
            

            
            1 teaspoon golden granulated sugar
               
            

            
            4 squares plain dark chocolate
               
            

            
            2 tablespoons alcohol of your choice, such as brandy, rum or vodka 
               
            

            
            1 teaspoon chocolate (plain dark, milk or white), grated, to serve
               
            

            
         

         
         
            
            
               Pour the cornflour into a jug and mix in 1 tablespoon milk to make a smooth paste. Add 200 ml (7 fl oz) of the milk, the sugar,
                  the chocolate and the alcohol.
               

            

            
         

         
         
            
            
               Microwave the mixture on high (900 watts) for 2 minutes or heat in a pan on the hob. Pour the hot chocolate into a tall glass mug.
               

            

            
         

         
         
            
            
               Heat the remaining milk and froth vigorously. Pour over the hot chocolate. Sprinkle over some grated chocolate and serve immediately.
               

            

            
         

         
         
            
            
               For festive hot chocolate, bring 750 ml (1¼ pints) full-fat milk just to the boil. Remove from the heat and add 100 g (3½ oz) chopped plain dark
                  chocolate, 50 g (2 oz) caster sugar, 125 g (4 oz) marshmallows and a pinch of ground cinnamon. Leave to stand while you whip
                  125 ml (4 fl oz) double cream until it is beginning to form soft peaks. Pour the chocolate into cups or mugs, spoon the cream
                  on top and decorate each cup with 2 marshmallows. Serve in 4 cups or 2 large mugs.
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choc cinnamon eggy bread

         
         
         Serves 2

         
         Preparation time 2 minutes

         
         Cooking time 3 minutes

          

         
            2  eggs, lightly beaten
               
            

            
            2 thick slices seeded brown bread, cut in half
               
            

            
            15 g (½ oz) butter
               
            

            
            2 tablespoons golden caster sugar
               
            

            
            2 teaspoons cocoa powder
               
            

            
            ½ teaspoon ground cinnamon
               
            

            
         

         
         
            
            
               Place the eggs in a shallow dish. Press the bread into the egg mixture, turning to coat well.
               

            

            
         

         
         
            
            
               Melt the butter in a heavy-based pan and add the eggy bread. Cook for 3 minutes, turning as needed.
               

            

            
         

         
         
            
            
               Mix the sugar, cocoa powder and cinnamon on a plate and place the hot eggy bread on top, turning as needed to coat. Serve immediately.
               

            

            
         

         
         
            
            
               For chocolate cinnamon bread pudding, make the cinnamon eggy bread as above and place in a greased 600 ml (1 pint) gratin dish. Melt 50 g (2 oz) plain dark chocolate
                  in a bowl over a pan of simmering water with 150 ml (¼ pint) milk and 5 tablespoons double cream (see page 10). Stir in
                  any egg left over from making the eggy bread, then pour the mixture over the bread in the dish. Bake for 20 minutes in a preheated
                  oven, 180°C (350°F), Gas Mark 4, until just firm.
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chilled to thrill






      
      
      
         
         
chocolate orange mousse

         
         
         Serves 10

         
         Preparation time 15 minutes, plus chilling 
         

         
         Cooking time 5 minutes

          

         
            200 g (7 oz) plain dark chocolate
               
            

            
            3 large egg whites
               
            

            
            150 g (5 oz) golden caster sugar
               
            

            
            275 ml (9 fl oz) double cream rind of 1 orange, finely grated 
               
            

            
            50 ml (2 fl oz) orange liqueur 1 orange, cut into 10 wedges
               
            

            
         

         
         
            
            
               Melt the chocolate in a bowl over a pan of simmering water (see page 10), then remove from the heat.
               

            

            
         

         
         
            
            
               Whisk the egg whites in a clean grease-free bowl until softly peaking. Gradually whisk in the sugar, 1 tablespoon at a time, until the mixture is smooth and glossy.
               

            

            
         

         
         
            
            
               Whip the cream in another bowl with the orange rind until softly peaking (take care not to overwhip or the cream will curdle).
                  Fold in the orange liqueur.
               

            

            
         

         
         
            
            
               Pour the melted chocolate into the cream mixture and mix together quickly. Beat in a spoonful of the egg white to loosen it, then
                  carefully fold in the rest of the egg white. Mix together gently until all the egg white is incorporated.
               

            

            
         

         
         
            
            
               Spoon the chocolate mousse into 10 espresso cups or small ramekins and chill for 1 hour. Serve each with an orange wedge.
               

            

            
         

         
         
            
            
               For classic chocolate mousse, replace the orange liqueur with 50 ml (2 fl oz) vodka, kirsch, brandy, whisky or Southern Comfort and omit the orange rind
                  and orange wedges. Otherwise, prepare as above. Serve the mousse with a thin biscuit such as langue de chat or cigarette russe.
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chocolate filigree torte

         
         
         Serves 10

         
         Preparation time 30 minutes, plus cooling and chilling 
         

         
         Cooking time 20–25 minutes

          

         
            3  eggs
               
            

            
            75 g (3 oz) caster sugar
               
            

            
            50 g (2 oz) plain flour
               
            

            
            25 g (1 oz) cocoa powder
               
            

            
         

         
         
            
               Filling

               
               
                  2 teaspoons powdered gelatine
                     
                  

                  
                  3 tablespoons cold water
                     
                  

                  
                  200 g (7 oz) plain dark chocolate
                     
                  

                  
                  500 g (1 lb) mascarpone cheese, at room temperature
                     
                  

                  
                  75 g (3 oz) caster sugar
                     
                  

                  
                  1 teaspoon vanilla essence
                     
                  

                  
                  200 g (7 oz) Greek yogurt
                     
                  

                  
                  4 tablespoons hot water
                     
                  

                  
               

               
            

            
         

         
         
            
            
               Whisk the eggs and sugar in a bowl over a pan of hot water until thickened. Remove from the heat and whisk for 2 minutes. Sift
                  over the flour and cocoa powder, then fold in. Turn into the prepared tin.
               

            

            
         

         
         
            
            
               Grease and line a 23 cm (9 inch) springform or loose-based cake tin. Bake in a preheated oven, 190°C (375°F), Gas Mark 5, for 15
                  minutes until just firm. Cool on a wire rack.
               

            

            
         

         
         
            
            
               Sprinkle the gelatine over the measured water in a bowl and leave for 5 minutes. Split the sponge and put one half in the cake tin.
                  Stand the bowl of gelatine in a pan of hot water until the gelatine has melted.
               

            

            
         

         
         
            
            
               Melt 175g (6 oz) chocolate over a pan of simmering water (see page 10). Beat the mascarpone in a bowl with the sugar, vanilla
                  essence, yogurt and hot water. Whisking well, gradually pour the gelatine mix into the mascarpone mix. Spoon half into a separate
                  bowl and beat in the chocolate. Turn the chocolate mix into the tin. Cover with the second sponge, then the remaining mascarpone
                  (if this has started to set, beat in a little hot water). Level the surface and chill for several hours.
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