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INTRODUCTION

We all know Terry’s Chocolate Orange. It’s chocolatey. It’s orangey. And it’s round. It’s a ball in a sea of bars.

What you might not know is that it’s not just good for smashing open and sharing (or even keeping hidden and enjoying alone). It’s also a deliciously rich and indulgent ingredient that can be used in everything from flapjacks and granola to lattes and carrot cakes. Yes – carrot cakes.

And if you don’t believe that, you’ll just have to make some of the recipes in this book and discover just how good a chocolate orange can be – even when it’s no longer orange-shaped.

Each recipe has a difficulty rating of one to three Terry’s Chocolate Orange segments, to help you find the ideal recipe to bake.
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Basic Recipes

[image: All your delicious Terry’s Chocolate Orange recipes will go as smoothly as a chocolate fondue if you follow these basics, which make up the first steps of many of the mouth-watering delights in this book.]








HOW TO MELT TERRY’S CHOCOLATE ORANGE

Chocolate can be tricky to handle for many cooks, but if you follow this method for melting the Chocolate Orange segments, whether they be Milk, Dark or White, you’ll soon find yourself with a bowl of wonderfully rich melted chocolate.


	Bring a small pan of water to the boil and remove from the heat.

	Put the Terry’s Chocolate Orange segments in a heatproof bowl and place it over the pan without letting the bowl touch the water below.

	Stir the segments occasionally with a flat-bladed knife until the chocolate softens and melts.

	You can now add it to a mixture, depending on the recipe, or stir the suggested ingredients into it.



NOTES


	DO NOT LEAVE THE PAN OVER THE HEAT WHEN ADDING THE CHOCOLATE.

	DO NOT LET THE HEATPROOF BOWL TOUCH THE HOT WATER BELOW.

	DO NOT USE A MICROWAVE (UNLESS SPECIFIED IN THE RECIPE).

	DO NOT TURN YOUR BACK AND LET SOMEONE ELSE EAT YOUR CHOCOLATE ORANGE.










TERRY’S CHOCOLATE ORANGE BUTTERCREAM

This quantity is enough to fill and top a simple sandwich cake, or to ice 12 cupcakes. You can double these quantities if you want to cover the sides as well (and maybe have a little taste of it yourself).

MAKES 300g

PREP: 10 MINUTES

[image: Difficulty level]

100g UNSALTED BUTTER, SOFTENED

200g ICING SUGAR

50g MILK, DARK OR WHITE TERRY’S CHOCOLATE ORANGE SEGMENTS


	In a food mixer, or using a hand-held electric whisk, beat the butter with a little icing sugar until smooth. Sift in the rest of the icing sugar, a little at a time, beating well between each addition, until the mixture is really smooth and creamy.

	Bring a small pan of water to the boil and remove from the heat. Put the Terry’s Chocolate Orange segments in a heatproof bowl and suspend it over the pan without letting the bowl touch the water below. Stir the segments occasionally with a flat-bladed knife until the chocolate softens and melts.

	As soon as it starts to soften, add the chocolate to the buttercream and stir with a flat-bladed knife until thoroughly combined and the mixture is evenly coloured. Work quickly to prevent the mixture separating. It’s now ready to use.



NOTES


	MAKE SURE THE BUTTER IS AT ROOM TEMPERATURE BEFORE YOU START. NEVER USE IT STRAIGHT FROM THE FRIDGE.

	IF THE MIXTURE IS TOO THICK, YOU CAN THIN IT WITH 1–2 TABLESPOONS OF MILK, ADDED GRADUALLY.

	DON’T BEAT THE CHOCOLATE INTO THE BUTTERCREAM AS IT WILL BE MORE LIKELY TO SEPARATE.
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MELTED TERRY’S CHOCOLATE ORANGE AND TERRY’S CHOCOLATE ORANGE BUTTERCREAM









TERRY’S CHOCOLATE ORANGE SAUCE

This silky, smooth sauce is rich and thick and has the perfect consistency for coating profiteroles, using as a dip for fruits, marshmallows, cookies, pretzels and churros, or for drizzling over ice cream, frozen berries and desserts. Or just dipping a spoon in when no one’s looking.

MAKES 150ml

PREP: 10 MINUTES

[image: Difficulty level]

75g MILK, DARK OR WHITE TERRY’S CHOCOLATE ORANGE SEGMENTS

100ml DOUBLE CREAM


	Bring a small pan of water to the boil and remove from the heat. Put the Terry’s Chocolate Orange segments in a heatproof bowl and suspend it over the pan without letting the bowl touch the water below.

	Stir occasionally with a flat-bladed knife until the chocolate softens and melts.

	As soon as the chocolate melts, start stirring in the cream, a little at a time, until smooth. Leave for a few minutes to firm up to a coating consistency.



TRY THIS

FOR A DIFFERENT FLAVOUR, YOU CAN ADD A FEW DROPS OF ORANGE LIQUEUR, LIKE GRAND MARNIER OR COINTREAU, OR A LITTLE COFFEE LIQUEUR, SUCH AS TIA MARIA. TO MAKE A SMOOTH, SHINY CHOCOLATE SAUCE, ADD A LITTLE BUTTER AND STIR UNTIL MELTED IN.

TIP: For a pouring sauce, gradually add more cream until you get the desired consistency.








TERRY’S CHOCOLATE ORANGE FROSTING

This quantity is enough to fill and completely cover two 20cm round cakes. The addition of mascarpone and cream elevates this frosting to a whole other level.

MAKES 500g

PREP: 10–15 MINUTES

CHILL: 1 HOUR

[image: Difficulty level]

120g MILK OR DARK TERRY’S CHOCOLATE ORANGE SEGMENTS

300ml DOUBLE CREAM

250g MASCARPONE


	Bring a small pan of water to the boil and remove from the heat. Put the Terry’s Chocolate Orange segments in a heatproof bowl and suspend it over the pan without letting the bowl touch the water below.

	Stir occasionally with a flat-bladed knife until the chocolate softens and melts.

	In a clean bowl or a food mixer, whip the cream until it stands in stiff peaks. Beat in the mascarpone and then fold in the melted chocolate with a flat-bladed knife until the mixture is evenly coloured throughout.

	Cover the bowl and chill in the fridge to firm up for 1 hour before using.



TIP: You can use a hand-held electric whisk to whip the cream and mascarpone.










Snacks & Treats

[image: Every day is a good day for a Terry’s Chocolate Orange treat, from an office coffee to a quick lunchbox addition. Crunchy, squidgy, elegant or frozen, these little bites give the perfect chocolatey hit! Wrap them up as a gift or pop them all in your mouth. Yum!]








WHITE CHOC CHUNK COOKIES

What could be better when you need a little pick-me-up than these delicious crunchy cookies, full to the brim with double chunks of White Terry’s Chocolate Orange?

MAKES 16

PREP: 10 MINUTES

COOK: 8–10 MINUTES

[image: Difficulty level]

120g BUTTER, SOFTENED

140g SOFT DARK BROWN SUGAR

1 MEDIUM FREE-RANGE EGG

1 tsp VANILLA EXTRACT

200g PLAIN FLOUR

½ tsp BICARBONATE OF SODA

½ tsp SALT

1 TERRY’S CHOCOLATE ORANGE WHITE TABLET, CHOPPED INTO LARGE CHUNKS

30g PECANS, ROUGHLY CHOPPED

30g WALNUTS, ROUGHLY CHOPPED

1 WHITE TERRY’S CHOCOLATE ORANGE


	Line a couple of large baking trays with baking parchment.

	Beat the butter and sugar together in a large bowl until creamy. Beat in the egg and vanilla extract, then sift in the flour, bicarbonate of soda and salt. Stir until well combined.

	Stir together the chopped Terry’s Chocolate Orange White Tablet, pecans and walnuts, then add two-thirds of this mixture to the dough and stir until evenly combined.

	Use an ice cream scoop to scoop out portions of the dough and place on to the baking trays. Add the remaining chopped chocolate and nuts to the top of each ball and place in the fridge for 10 minutes. Preheat the oven to 190°C/170°C fan/gas mark 5.

	Transfer the cookies to the oven and bake for 8–10 minutes. Meanwhile, smash the White Terry’s Chocolate Orange into segments and set aside.

	Remove the cookies from the oven and immediately decorate each one with a segment. Leave the cookies to cool for a few minutes before serving. Sit down and enjoy them with a hot drink and a few minutes’ peace (which won’t last long when someone smells these cooling), or box them up once cool for a beautiful (and tasty) gift.
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WHITE CHOC CHUNK COOKIES









CHOCCY ROCKY ROAD

Sweet, crunchy, squidgy and chocolatey – this Rocky Road is a scrumptious treat for all chocolate lovers, made for those ‘dessert-for-dinner’ moments or when you just feel like treating yourself.

MAKES 16

PREP: 10 MINUTES

CHILL: 3 HOURS

[image: Difficulty level]

2 MILK, DARK OR WHITE TERRY’S CHOCOLATE ORANGES, SMASHED

80g UNSALTED BUTTER

1 PACK TERRY’S CHOCOLATE ORANGE CRISPY ORANGES

100g MINI MARSHMALLOWS

100g WALNUTS, CHOPPED


	Line a 15cm square cake tin with baking parchment.

	Put the Terry’s Chocolate Oranges and butter in a heavy-based pan and place over a low heat. Stir occasionally until the chocolate has melted. Remove from the heat, then transfer a third of the melted chocolate to a bowl and set aside.

	Fold three-quarters of the Terry’s Chocolate Orange Crispy Oranges, the mini marshmallows and chopped walnuts into the remaining chocolate in the pan and stir together until everything is coated.

	Tip the mixture into the lined tin and smooth the top with a wet spatula. Pour over the reserved melted chocolate, then top with the remaining Crispy Oranges.

	Chill in the fridge for 3 hours, or until set. Cut into squares before enjoying a delicious bite (or three) of Chocolatey Orangey goodness!
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