The mysterious Theobroma cacao grows wild in the
Amazon River Basin and the foothills of the
Venezuelan and Colombian Andes, where it is

believed the first cacao trees were first found. /



To the Maya cacao farmers

and all those cooks who have shared

their recipes over the years.



INTRODUCTION

Christened Theobroma which means ‘food of the gods’, cocoa is indisputably one of the most
desired and valuable substances in the world. Purists would say that it is at its best used in a bar
of chocolate, unadulterated by any other taste. But we think it can be just as exciting when

transformed into a dessert or cake, or more unexpectedly, into a hearty stew or spicy sausage.

It is not an easy ingredient to create something new with, or something different, but we have
searched through our treasured library of recipes, collected over our thirteen years in chocolate,

and have chosen the best of them for this book.

Chocolate can surprise even the greatest of chefs, but it is not difficult or frightening to use. Be
patient and gentle and take your time. Above all, chocolate should not be hurried.

Any recipe in this book made with good-quality chocolate will taste dramatically different if made
with an inferior chocolate, so choose your chocolate carefully. For most of the recipes, we have
used our Dark Chocolate, which contains 70% cocoa solids and very little sugar. It is goncra]l)‘
the best chocolate to use for cooking because its intense flavour is not casily overpowered by
competing flavours or other ingredients. Avoid dark chocolates that have less than 60% cocoa
solids and are not made with natural vanilla. Vanillin, which is an artificial flavouring, and
vegetable fat, gives the chocolate a very different flavour and texture from chocolate that contains

natural vanilla and cocoa butter,

Where milk chocolate is specified, try to use milk chocolate that has at least 34% cocoa solids.
White chocolate only contains cocoa butter from the cacao bean, not the dark solids. If white
chocolate does not declare a percentage of cocoa solids, it will not contain cocoa butter, It will
probably also not have natural vanilla in it, which gives our chocolate its unique flavour.

An unsweetened cocoa powder is best for baking.

COOKING WITH CHOCOLATE

* Always store chocolate in a cool, dry place and do not expose to direct light. Chocolate that has
been exposed to extremes in temperature or light will ‘bloom’, or have whitish-grey streaks on
it, These streaks indicate that the cocoa butter in the chocolate has changed its structure and
crystallised on the surface. This does not affect the flavour though and once melted, the chocolate
will be fine to use for cooking.

* Never store chocolate near other household items or foods that have a strong scent. Chocolate
absorbs odours easily and will soon taste of other flavours if stored near them. This is especially
true of mint, citrus fruit, perfumes and chemicals, so be careful when packing your shopping,

Chocoholic, n. 1. Someone whose constant craving for and delight in chocolate
suggests addiction. 2. A person who eats chocolate compulsively.




* To melt chocolate, break or chop it up into even-sized pieces using your hands or a larg_c sharp

knife. Place it in a dry, heatproof bowl suspended over a saucepan of barely simmering water.
Never allow steam or water to come into direct contact with the chocolate and make sure the
bottom of the bowl is not touching the water. This is especially important if you are melting white
chocolate, which is particularly sensitive to over-heating. After 2 minutes turn off the heat and
leave the bowl over the saucepan of hot water while the chocolate slowly melts. Stir gently once

most of the chocolate has melted and remove the bowl from the heat.

* Chocolate can also be easily melted in a bowl in a microwave oven. Cook on medium for |
minute, then depending on the quantity, in 30-second bursts. Keep checking the chocolate by
prodding it with a spoon as it will keep its shape despite it having melted.

* Chocolate that has been overheated may ‘seize’ or become very thick and lumpy and impossible
to use. If this does happen you can try whisking in a knob of butter or a little vegetable oil, but

vou may not be able to save it if it has gone too far.
* Try to have melted chocolate at a similar temperature to the mixture vou are adnling it to.

* Never try to melt chocolate by adding a hot mixture to solid chocolate or vice versa, unless the
recipe spccil"ltal I)-' instructs vou to. The result will be grainy in texture.

* Melting chocolate with liquids is fine if specified but start melting all the required ingredients

together — never add any once the chocolate has begun to melt as this may cause it to seize.

* It you need to grate chocolate, place the bar in the fridge 0\'crnighl before grating and make

sure your hands are cold.

* Tempering chocolate, which we describe in detail on page 150, is only necessary if you are
dipping or coating for an extremely important occasion and want to guarantee a brittle snap and
gloss. Tempering is a complicated pror.'mhlrt:, but as bars of chocolate are already tem pcrctl when
you buy them you could try this simpler version instead.

SIMPLE TEMPERING

The stable fat c'r)'stalﬂ do not melt until 34°C (94°F) so, in theory, if the chocolate is never heated
above 33°C (91-92°F), the temper won’t be lost. The trick is to barely melt the chocolate. Grate
the chocolate finely so it will melt quickly and evenly. Heat a thick-bottomed saucepan of water
until it boils and then take it off the heat. Place the bowl of chocolate over the saucepan and stir
gently, but constantly, until the chocolate has melted. For dark chocolate, the temperature should
end up between 32-33°C (89-91°F) and between 31-32°C (87—89"F) for milk and white. It is

then rt'atl}' to use.
Caufume \Je«w
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The magical ingredient in chocolate comes from a pod

that grows out of the trunk of a tree.









MAGIC
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TIME TO SHINE

=F,
The Toledo Cocoa Growers Association (TCGA) is a cooperative of 172 subsistence farmers.
Most are Mava ])cnplu, who grow cacao for us in Belize. The fairtrade contract and the premium price

they can command for their organic cacao ensure that they have a stable economic future.
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TIME TO SHINE




To make the marzipan, mix together the ground
almonds, icing sugar and cocoa with the reserved egg
white. Knead |ig|1{|_\' 'lngulhur in the bow!l until a
p]idhlc ball forms, Roll out to an ()Hong about the

length ol the tin.
Melt together the remaining butter and rum.

Turn the dough out on to a lightly floured board.
Knead a little, then roll it out into an oblong about

Smm ('/iin) thick.

Brush the dough with some melted butter and rum.

the way up the oblong, then fold down the top third

over it. Seal the edges with the rolling pin. Turn the

Place hall the fruit mixture on the top two-thirds of

the {|uug|u then fold the bottom third, two-thirds of

tll_lllgi'ﬁ clockwise so that the I‘ight—lmnd cdgr is now at
the bottom, then roll it out into an nhl:mg again.
Brush again with the butter and rum and cover the top
two-thirds with the remaining fruit mixture, lold, seal

and roll again as before. Do not turn it this time.

Place the marzipan in the centre of the dough, lold in
the two sides to meet in the centre and place, join-side
down, in the lined tin. Brush the top w ith butter and

rum and bake for 35 minutes,

As soon as you remove the stollen from the oven,
brush with the remaining butter and rum mixture
(which you may need to reheat .~'|ig|‘11|_\'} and then
:|rc(|g{' ht‘a\'i]_\' with icing sugar, Allow to cool, then

.‘ipl'il‘ik't‘ \\'j[h Cocona P(l\\'fi(‘l’ to serve,




MELTING

After they have been picked, the pods are carefully cut open with a machete to reveal up to

45 beans surrounded by a gooey, white pulp. The beans and pulp are then removed bv hand.







MELTING




MELTING

The pulp that cocoons the deep beetroot, pink or white beans |
inside the pod is p]aced in wooden boxes and lined with banana
leaves. They are then covered with more banana leaves and left

for about five days to ferment.

The action of fermentation kills the beans and breaks down the |
sugars whilst other compounds and enzymes react together to

produce the precursors of the first chocolate flavours.

Unfermented bulk beans are often used in cheaper chocolate

blends where their poor taste can be disguised using further

processing techniques and strong flavours. /
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LICKING THE BOWL
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With the only secondary school far away in Punta Gorda, many cacao farmers’ children have to board
with families near the school. Without the extra income generated from Fairtrade organically grown cacao,

their parents would not be able to afford the cost of their accommodation and the weekly bus fare.







LICKING THE BOWL




LICKING THE BOWL

After fermentation, the beans are spread out on mats
to dry in the sun and raked over intermittently. In
sunny weather, drying the beans usually takes about
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LICKING THE BOWL




CREATE A STIR
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The dried beans must contain less than 7-8 per cent moisture,

which prevents mould growth during storage.
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CREATE A STIR

Once dried, the beans are hard and shrunken, having
transformed from a white, purple or pink colour,
depending on the variety, to a medium or dark brown.

The chocolate flavours are now in place, although
they are not yet fully developed. The beans are ready

to be shipped to the factor}’.

J



CREATE A STIR




TREASURES

Traces of caffeine and theobromine were discovered in 2002 in the remains of a brew found in ce oking pots in nortl

Belize. The pots came from a Mavya burial site ¢.6008¢ and showed that chocolate was used for food 1.000 vears

carlier than previously thought and that it was the Maya, not the Aztecs, who were the first to make a drink from
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TREASURES

Once they arrive at the chocolate factory, the beans
are de-stoned and cleaned. A brief, intense blast of
heat is fired at them to loosen the shells from the
nibs that nestle inside. Crushers, sieves and streams

of air are then used to force open the shells and

J

release the nibs.




TREASURES
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MYSTICAL

Hurricane Iris devastated Belize on 21 October 2001 . It destroved manyv homes and crops and caused
havoc for the cacao that survived, but more cacao trees have since been replanted by the growers.

Thi!’i cacao ])Ull ]'ICI.N h('('l"i |!Hl‘l'(l into I)\ d WO }(ll]l't']il\’l'.
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" Cocoa Butter
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The rainforest is the perfect environment for the cacao tree, which likes rich soil, humidity and shade.

It is rare to find Theobroma cacao growing outside a band 20 degrees north and 20 degrees south of the Equator
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White Chocolate

When we make our Dark Chocolate with 70% cocoa solids, we begin by mixing together cocoa
-~ - 7 L

mass, raw cane sugar and Bourbon vanilla to our own special recipe.

This mixture is then refined through a series of rollers that grind the particles of cocoa, sugar and
vanilla so f"mvl}‘ that they cannot be felt on the tongue.This process also continues to de\-'elop the
flavour of the chocolate.

The next stage is the conching, which cannot be hurried and is a vital stage in the production of
quality chocolate. A conching vessel, named after the conch shell-shape of the first prototype,
controls the temperature and stirs the chocolate to create a smooth, velvety texture. The volatile
acids are driven off and the flavour of the chocolate matures.

Extra cocoa butter is added at the end of conching to make the chocolate super smooth and to
help it to melt more casily in the mouth.

Some chocolates are made using cheaper fats that are derived from nut and palm oil, which leaves
a greasy film in the mouth.
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ABRACADABRA

The mmplcx Havour of chocolate is created by 550 flavour compounds found in cocoa after fermentation,

drying, roasting and conching — far more than in most foods. A carrot has 96 flavour compounds.
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ABRACADABRA




OLD TIMERS

The rainforest has existed for at least 40 million years and altht}ut!h it now covers just 2 per cent of the earth’s surf
|

40 per cent of all species of animals and p[.m{\ live there. B\ 1990, half of the world’s rainforests had been

destroved and they are still being felled at an alarming rate of about 142,000 square kilometres per year.
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You only have to spcn(l a short time in the rainforest to

understand why growing cacao organically makes sense. The
cacao trees are planted under indigenous trees for shade, are
sheltered from the wind and sun and don’t dry out when it gets
too hot. Any insect pests that cat the crop are picked off by

natural predators.

The forest tloor is a carpet of leaf litter which fills the soil with
the nutrients that hclp the plants to grow without need of
chemical fertilisers. This results in a bio-diverse environment

where cacao trees thrive amongst forest tlora and fauna.

Slashing and bu rning rainforest trees to intensify the cultivation
of crops has destroyed large tracts of the rainforest. The natural
pest predators cannot live without trees and so many of the
conventional growers use chemical insect-killers and if these
are not used carefully they can poison other wildlife or wipe
out their food chains. Less leaf litter means the soil runs out of
nutrients, so artificial fertilisers have to be used. If too much is
used, the excess can run off into streams and rivers and pollute
them, which harms the animals that live in and depend on the

river water.

J
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DRINKING WITH

CHOCOLATE

Micah Carr-Hill is our Product Development Manager and he is also a serious foodie. He became
I g

interested in wine when he worked in the wine shop, Oddbins, and cight years later, has poured

most of his earnings into buying wine and cooking meals for his friends and his partner Nat that

can take him days to prepare.

Micah believes that there should be no rules about what you should drink with particular foods,
but says that ‘chocolate and chocolate puddings are particularly ditficult to match as they coat
vour mouth, are usually quite sweet and chocolate itself has a certain amount ol acidity’. He

therefore suggests a few tips:

‘The one thing to bear in mind when matching wine to desserts is that it is best to choose a wine
that is as sweet, il not sweeter, than the food otherwise the wine is likely to be l)\'(‘l‘[)fl\\'t‘I'L‘d by

what you are eating and seem unpleasantly sharp.

‘However, chocolate does not always go well with traditional sweet wines such as Sauternes and
as chocolate is often married with cherries, raisins, dates and other such fruits, it often makes
sense to match them with drinks that have similar flavours. For example, a chocolate pudding with

raspberry would go well with a raspberry liqueur like Framboise or raspberry beer from Belgium.

‘Lighter puddings made with white and milk chocolate work well with a Iresh, spritzy, grapey
Moscato d’Asti or a slightly heavier Orange Muscat (especially if they contain orange). Belgian
- = - - “ —

cherry or raspberry beers would also be good.

‘Puddings made with a dark chocolate demand a richer and fuller wine such as a Black Muscat or
a sweet [talian Recioto, made from partially dried red wine grapes. You could also try a vin doux
naturels, which is a type of French wine that is made from partially fermented wine and local
|}|‘.mtl_\_ such as Rivesaltes, H.]n_\'ul.-a or Maury. A port, Rulm_\- or Tawny, an Australian Liqueur

Muscat, or even one of the sweeter Madeiras (Malmsey or Bual) would also be good choices.
- A

‘If you're serving a savoury dish such as a mole, you need a weighty red wine to cope with the
range of rich flavours kicking about. A big Syrah, Shiraz or Zinfandel would cope as would a big

[talian red such as an Amarone or Barolo.

‘Stouts, porters and dark beers made from chocolate malts (that have been highly roasted)
are also good companions as is black cottee, irrespective of whether there is colfee in the recipe

or not.

“The following are my suggestions, but remember that there are no hard and fast rules:

oD



OLD TIMERS

COMPLEMENTARY FLAVOURS

APRICOT - light, sweet Muscat or a Hungarian Tokaji

APPLES - sweet Oloroso Sherry or a Liqueur Muscat

BANANA -~ Australian Liqueur Muscat, Tokaji, sweet Madeira or Tawny Port
BISCUITS — Tea, coffee, milk

BROWNIES — Black coffee or a good whisky

COFFEE - Cotfee, Orange Muscat, Australian Liqueur Muscat or a sweet Oloroso sherry such
as Matusalem

DATES — Liqueur Muscat or sweet Oloroso sherry

FIGS — Black Muscat or sweet Oloroso sherry

GINGER~ Ginger beer, sweet Oleroso sherry or a Liqueur Muscat

GORGONZOLA — Sweet red Italian Recioto, late-bottled vintage Port or Tawny Port

HARE — a big Syrah, Shiraz or Zinfandel

HAZELNUTS — a Malmscy or Bual Madeira, or a stout made from chocolate malt

ICE CREAM - a Liqueur Muscat, sweet Oloroso or even a Pedro Ximinez (PX) sherry,
a Malmsey or Bual Madcira

LAMB — a big red from the Rhone Valley, Portugal or southern ltaly

LEMON — a very swect late-harvest Riesling such as a Trockenbeerenauslese

MEXICAN — Chilean or Argentinian red wine, Mexican beer or a cocktail such as a Margarita
or Bloody Mary

PANNA COTTA — Recioto di Soave from ltaly or an Orange Muscat

PEARS — Orange Muscat

PECAN PIE — Liquecur Muscat, sweet Oloroso Muscat or a Malmscy or Bual Madeira
SAUSAGES — robust Spanish or Portuguese reds or a Zinfandel

STOUT CAKE — stout

TRUFFLES — eau de vie of your choice

VANILLA — late-harvest Riesling

VENISON — big Italian red such as a Barolo or something from the south such as a
Salice Salentino

WALNUTS — Australian Ligueur Muscat or a sweet Oloroso sherry

WHITE CHOCOLATE — sweet white Bordeaux such as Sauterncs or Barsac, or a late-harvest

Riesling such as an Auslese or Beerenauslese.'

183



Lubaantun was the centre of the Mava civilisation in southern

Belize. A great ceremonial focus, it existed over 1,000 years

ago, hidden deep in the rainforest.

In this vibrant society, the universal measure of value was the
cocoa bean. As Lubaantun was situated in the Maya mountains,
where cacao trees thrived in the wild, it rapidly became the
economic centre of the Maya world, with the cocoa bean at the

heart of the economy.

In the 1850s, it was taken over by colonists, who logged the
land and established plantations. But thC}' strugg]cd to control
nature and p]acc names like ‘Go To Hell Creek’ and ‘Hc]lgatc'

are all that remains of those (‘lesperatc times.

The Maya returned to their villages in the mountains and lived
by subsistence farming, trading their surplus cocoa beans for
cash and growing indigenous crops using traditional methods.
But in the early 1990s the price of cocoa, which had been
falling for years, dropped dramatically just before harvest time
as too much cocoa flooded world markets and many farmers

were left unable to afford even to harvest their crops.

[t was at this time that Jo Fairley and Craig Sams, who were on
holiday in Belize and looking for organic cocoa beans, heard
about their plight. They began to buy organic beans from the
Maya, which in turn, led to their involvement with the
Fairtrade foundation. Their relationship with the Toledo Cocoa

Growers Association resulted in the creation of Green & Black’s



OLD TIMERS
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Maya Gold Chocolate, sold in the UK and the first-ever
product to carry the Fairtrade Mark.

Over 300 families benefit from the sale of cocoa beans and
many of the farmers have plantations with trees that are over
100 years old. Thcy live on the land that their ancestors have

farmed for thousands of years and will preserve that land for

future generations. /
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Saul Garcia is a Fairtrade farmer who has been farming cacao in

Belize for thirty-eight years. If you visit his fifteen-acre farm set
on the banks of the Columbia river, you can see more than
fifteen different varieties of cacao tree, surrounded by a cascade
of beautiful colours from the shrubs and crops that he plants
between his cacao trees.

The bio—diversit}f created b}’ planting SO many different species
of cacao and other plants helps to reduce the threat of bugs that

cause serious damage to organically grown cacao.
[ [ o L

Papaya, bananas, coffee, breebee, coconut, mango, breadtruit,
cacao, mamey sapote, lime, Theobroma bicolor, avocado, cohune
palm, soursop, plantain, samwood, jippy japa, golden plum,
leucaena, glyricidia, craboo, orange, starfruit, vanilla, ginger,
sugar cane, sorrel and bamboo. These are just some of the
plants Saul Garcia grows. Some are used for food or as fibre,
particularly for basket weaving, others are good for the soil and
there are also ornamental plants for attracting pollinators.
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almonds
chopped 97, 102, 126, 128, 140
gruund 22,24 43,46, 126, 127,
141, 153

apple 102, 183

Aunt Lucille’s Pumpkin and
Mava Gold Bread 139

Aztecs 94, 124

banana
Cherry and White Chocolate
Mulfins 76
complementary Havours 183
and white chocolate cake 136
white chocolate and walnut loaf 175
Bea’s Thumbprint Cookies 66
beer 85, 182, 183
Beetroot Cake 81
Belize 28, 110, 124, 184 7
berries
Chocolate Berry Torte 1415
chocolate-dipped 75
Meringue Roulade 107
red berry coulis 18-19
birthday cake 68-9, 144
biscotti, Maya-dunked 17
biscuits
Bea's Thumbprint Cookies 66
Breton Butter 1601
Chocolate Biscuit Cake 178
Chocolate Brazil Soft-baked 98
Chacolate Flapjacks 701
Chacolate Macaroons 127
Chacolate Tuiles 106, 173
complementary flavours 183
Florentines 97
Javanese Ginger Squares 96
Pets de Nonne 101
Scrummy Chocolate Swirl
Shorthread 1423
Bitter Chocolate Mousse 117
blackcurrants 117
blueberries 14 15
brazil nuts 98
bread
Chocolate, Chilli and Lime 92
Lighthouse Chocolate 367
Maya Gold Stollen 46-7
Sweet Memories 73
Breton Butter Biscuits 1601
brownies
Celebration 174
Chocolate and Cherry 1645
complementary [lavours 183
bulk beans 39
butter cream filling 53, 88
butter icing 181

cacao
growing 177, 1847

pod 10-11, 38,39, 48-9, 110
cake
Banana, Cherry and White Chocolate
Muftins 76
Banana and White Chocalate 136
Celebration Brownies 174
Chequerboard 30-1
Chocolate Apple 102
Chocolate Beetroot 81
Chocolate Berry Torte 14-15
Chocolate and Cherry
Brownies 1645
Chaocolate C hip, with Cinnamon
Topping 166
Chocolate Courgette Loal 88
Chocolate, Fig and Almond 126
Chocolate Ginger 93
Chocolate Spice Gingerbread 100
Coltee,Chocolate and Walnut 137
Dark Chocolate Mousse, with
Gold Dust 153
Devil’s Food 171
fillings 53, 136, 156, 181
Fruit 144
Fruity Fish Birthday 68-9
Hungarian Kuglof 170
Inmate Chocolate 156
Lemon Drizzle, with Sunken Dark
Chocolate Chunks 57
Marquise au Chocolat 22-3
Mexican Mole Muffins 80
Nigella’s Clementine 24
Polenta Chocolate 162
Pumpkin and Maya Gold Bread 139
Rich Stout 85
Sachertorte 42 3
Sunday Chocolate 53
White Chocolate
and Hazelnut Cheesecake 25
Walnut and Banana Loaf 175
Cape Ginger Tipsy Tart 105
carame]
Bar Ice Cream 60
Bar Sauce 61, 171
Brigadeiros 72
and chocolate tart 1617
and orange sauce 25
sauce 112
cardamom 115, 133
Carey, Nora 41
casserole see stew / casserole
Celebration Brownies 174
cereal, Cocoa Crunch 159
Charot, Eric 122
cheese 73, 154
cheesecake, white chocolate
and hazelnut 25
Chequl_’rlmart‘l 30-1
cherries 55, 75, 76, 97, 105, 165
Chestnut and Chocolate Soufflé 41

Chicken Mole 89
chillies

Chicken Mole 89

Chocolate and Lime Bread 92

kukuh 124

Mexican Mole Mulfins 80

Mole Poblano de Guajolote 1289

pork and herb sausages 91

Vodka Chilli Chocolates 823
chocaholic, definition 8
chocolate

complementary lavours 1823

conching 134

cooking with 8, 9

first users 94

flavour compounds 148

storing 8, 9

tempering 9,150
Chocolate Apple Cake 102
Chocolate Beetroot Cake §1
Chocolate Berry Torte 1415
Chocolate Biscuit Cake 178
Chocolate Brazil Soft-baked Biscuits 98
Chocolate and Cherry Brownies 164-5
Chocolate, Chilli and Lime Bread 92
Chocolate Chip Cake with Cinnamon

Topping 166
Chocolate Courgette Loal 88
Chocolate-crusted Lemon Tart 501
Chocolate Dipped Fruit 75
Chocolate Drop Scones 77
Chocolate Eruptions 33
Chocolate, Fig and Almond Cake 126
Chocolate Flapjacks 701
Chocolate Fudge Sauce 61, 156, 171
Chocolate Ginger Cake 93
Chocolate Lavered Pancake 40
Chaocolate Macaroons 127
Chocolate and Lemongrass

Mousse 118
Chocolate, Pear and Ginger Tart 141
Chocolate and Salted Caramel

Tart 16-17
Chocolate Sauce, Simple 61, 141
Chocolate Sorbet 58 9
Chocolate Souftle with Caramel

Sauce 112-13
Chocolate Soup 122
Chocolate Spice Gi ngerbread 100
Chocolate Tuiles 106, 173
Christmas Cake 68 9
cinnamon 73, 124 135, 144, 166
Clafoutis, with Chocolate and Pears in

Red Wine 12-13
clementines 24
cocoa

drinks 124, 135

marzipan 46, 47

powder, for baking 8

cocoa beans




as currency 124, 184
drying 67, 78, 84
fermentation 32
kukuh 124
processing 103, 120
removing from pod 48 9
varicties 39, 187
cacoa butter 120, 134
Cocoa Crunch cereal 159
covoa mass 120, 134
cocoa nibs 103, 120, 124
cocoa solids 8, 120
colfce
Chacolate Apple Cake 102
and dark chocolate mousse 116
Chocolate and Walnut Cake 137
complementary drinks 182- 3
in fruit cake 144
Iced Mocha 543
Swedish Chocolate Caltee
Lamb 86- 7
in Sylvia's Tiramisu 56
conching 134
cookics, Bea's Thumbprint 66
cooking with chocolate 8-9
Cool Chile Co. 129
coulis, red berey 18, 19, 107
courgette and chocolate loaf 88
currants 60, 144
custard 22, 60, 61

damsons 132
dark chacolate
tor cooking 8
icing 15, 43, 53, 180
making 134
moussc 18
Mousse Cake with Gold
Dust 22,1563
Péts de Creme 172-3
dates 105, 140

Deep-fried Chocolate Nut Iee Cream

Balls 201
Devil’s Food Cake 171
drinks

complementary 182- 3

lced Mocha 54-5

kukuh 124

buxury Cocoa 135
Drunken Damson Dessert 132

Fairlcy, Josephine 7, 184
Fairtrade 28, 62, 184 -7
figs 126, 183
finc beans 39
tlapjacks, chocolate 70- 1
Florentines 97
Bruit
Chocolate Dipped 75
Fruity Fish Birthday Cake 639

$plic Surprisc 64-5
Fruit Cake 144

ganache 16, 30, 127, 147, 181

gin 132

gingcr
Cape Ginger Tipsy Tart 105
and chocolate cake 93
chocolate and pear tart 141
Chocolate Spice Gingerbread 100
complementary drinks 183
[avanese Ginger Squares 96

Gorgonzola dolce 154, 183

Green, Rachel 118

Grouche Club 33

hare stew, Tuscan sweet and
sour 32, 183
Harris, Valentina 32
hazelnuts
chocelate apple cake 102
chocolate and currant ice cream 60
Chocolate Soup 122
and chocolate spread 66, 68,
156, 163
complementary drinks 183
and currant chocolate 117
deep-fried ive cream balls 21
and white chocolate cheesecake 25
Hungarian Kughﬁf 170

ice cream
Caramel Bar 60
Chocolate, HazeInut and Currant 60
Chocolate Sorbet 58-9
complementary drinks 183
Deep-fried Chocolate Nut

Ralls 201

Fruit Split Surprise 645
Taillevent Terrine 22, 157
Vanilla 60

Iced Mocha Coffee 54—5

icing
alternatives 68
hectroat 81
butter cream 53, 88, 181
chocolate and cotfee 102
chocolate ganache 181
chocolate and ginger 93
chocolate glaze 180
dark chocolate 15, 43, 53, 130
c]usk}r butter 181
Nigella's Blond 137, 175, 181
orange dust 180

[nmate Chocolate Cake 156

Italian Pinc Nut Tart with Chocolate
Spread 163

Ttalian Venison Agrodolce 44-5

Javanese Ginger Squares 96

INDEX

jelly, pear and red wine 12
Jenne, Gerhard 178
Jo's Chocolate Pecan Pic 108

Konditor and Cock 178
kukuh 124

lamb, Swedish Chocolate Coffee 86-7,
183
Lawson, Nigella 24, 181
lemon
complementary drinks 183
Divizzle Cake, with Sunken Dark
Chocaolate Chunks 57
mange and orange soufflé 267
tart, chocolate-crusted 30- 1
lemeongrass, and chocolate mousse 118
Light and Dark mousse 114
Lighthouse Chocolate Bread 36-7
Limoncello 140
Little, Alistair 61
Luard, Elisaheth 44
Lubhaantun 184
Luxury Cocoa 135

macaroons, chocolate 127
Mangp, Orange and Lemon
Souffle 26-7
Marquise au Chocolat 22-3
marzipan 46,47, 140
Maya-dunked Biscotti 17
Mava Gold Stollen 46-7
Maya pcop]e 28-9, 94,124, 184-5
medicinal propertics 124
Mediterranean Thought-stealing
Dates 140
melting chocolate 9
meringue
Pets de Nonne 101
Roulade with Chocolate 107
Mexican Mole Muffins 80, 183
Micah's Truffles 147, 183
milk chocolate
tor cooking 8
mousse 118
Miller, Dodi 128
Mini Hot Chocolate Puddings 145
tmint
custard 61, 157
hot chocolate puddings 145
mole
Chicken 89
Mexican muftins 80
Poblano de Guajolote 128--9
Maoorish Tart 123
maousse
bitter chocolate, with
blackcurrants 117
vake, dark chocolate 22, 153
chocolate and lemongrass 118
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INDEX

190

Chacolate Nougat Moussc 119
dark, with coffee 116
eggless 114
light and dark 114
Péts de Créme 172 -3
simple white 117
White Chocolate Cardamom 115
white and dark chocolate, with red
berr}' ‘coulis 18-19

muffins
Banana, Cherry and White
Chaocolate 76
Mexican Molc 80

My Mother-in-Law's Chocolate Appic
Cake 102- 103

Nigella’s Blond Icing 137, 175, 181
Nigeila's Clementine Cake 24
Nougat Chocolate Mousse 119

Qetzmann, Stuart 144

orange
candicd peel 33, 97, 144, 180
and caramel sauce 25
chocolate 17, 22, 24, 46, 75, 93,

100, 1359, 153, 140, 173, 185

dust icing 180
mango and lemaon souffle 26-7
Moaorish Tart 123

pancakes 34--5, 40

pastry 16, 21, 50, 108, 123, 141, 153

pear
chocolate and ginger tart 141
and chocolate spread 34-5
clafoutis, with chocolate and red

wine 12-13

Comp|ernentar}' drinks 183

pecan nuts 105, 108, 183

Pets de Nenne 101

pic
Chocolate Eruptions 33
Chocolate Pecan 108

pine nuts 44, 102, 163

plums 132

Polenta Chocolate Cake 1682

pork and herb sausages 91

Pots de Creme 172-3

prunes 100, 144

Pumpkin and Mava Gold Bread 139

rainforests 110, 130, 168, 177
raisins 40, 44, 46, 128, 144
Rankin, Paul and Jeannc 25
raspberries
chocolate berry torte 1415
coulis 18, 19, 107
Metingue Roulade 107
red winc
in hare stew 32

[talian Venison Agrodolce 44
and pear jelly 12
to drink with chocolate 182

Sachertorte 42—3
Sams, Craig 155, 184
sauce
Alistalr Little's Chocolate Fudge 61,
156, 171
caramel 112
Caramel Bar 61, 171
caramel and orange 25
Chicken Mole 89
custard 22, 61
Pear and Chocolate Spread 345
Poblano <e Guajolote 128-9
Simple Chocolate 61, 141
sausages 91, 183
sconcs, Chocelate Drop 77
shortbread, Scrummy Chocolate
Swirl 142-3
Slater, Nigel 115
sotbet, chocolate 58—9
souftle
chestnut and chocolate 41
chocolate, with caramel sauce
11213
mango, orange and lemon 26- 7
soup, chocolate 122
Spic:{ O:rganic Pork and Herb Chilean
Chocolate Sausages 91
spread
chocolate hazelnut 68, 68, 156, 163
Pear and Chocolate 345
stew/casserole
Chicken Mole 89
Italian Venison Agrodolce 44-5
Mole Poblano de Guajolote 128-9
Swedish Chocolate Coffee Lamb
867
Tuscan Sweet and Sour Hare 32
Stollen 467
storing chocolate §, 3
Stout Cake 85, 183
strawberrics 18, 1%, 75
sultanas 40, 46, 70
Sunday Chocolate Cake 53
Swedish Chocolate Coffee Lamb 867
Sweet Memories 73
sweets
Brigadeiros 72
in brownies 174
Micah's Truffles 147, 183
Voxlka Chilli Chocolates 823
Sweet and Sour ltalian Venison 44 -5

Taillevent Terrine 22, 157

tart
Cape Ginger Tipsy 105
Chocolate-crusted Lemon 50-1

Chocolate, Pear and Ginger 141
Chocolate and Salted Caramel 16--17
[talian Pine Nut, with Chocolate
Spread 163
Maoorish 123
tempering chocolate 9, 150
terrine, Taillevent 22, 157
Theobroma cacae 6, 8, 124, 130, 177
Tiramisu, Sylvia's 56
Totedo Cocoa Growers Association
I8-9, 124, 184 5
truffles 147, 183
tutles, chocolate 106, 173
turkey 128-9
Tuscan Sweet and Sour Hare 32

vanilla
complementar}' Havours 183
flavouring 8
ice cream 60
venison, Italian 445, 183
Vodka Chilli Chocolates 82—3

walnuts 101, 105, 137, 144, 175, 183
Weisherg, Elizabeth 36
white chocolate
and banana cake 136
Banana and Cl‘lerr}r Muffins 76
cardamom mousse 115
complementary flavours 183
and hazelnut cheesecake 25
icing 131
mousse 18, 117
Péts de Créme 1723
Walnut and Banana Loaf 175
wine, complementary 182- 3
Wing, Lorna 42

xocolat! 124
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