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      Finely chop the chocolate, place in a bowl and melt it in a bain-marie or microwave. When it is fully melted remove it from the heat.


      Gently warm the cream in a small pan and pour into the bowl with the melted chocolate. Add the softened butter and mix together using a balloon whisk until the mixture is smooth. Cover the bowl with clingfilm (plastic wrap) and leave in the refrigerator for 2 hours to set.


      Remove the truffle mixture from the refrigerator and use a teaspoon to scoop out a small amount into the palm of your hand. Roll between your palms to make 15 small balls.


      Place the cocoa powder in a shallow bowl and roll the truffles in the powder until fully coated.
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      Christmas Truffles 
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      Makes 15 


      Preparation time 


      10 minutes


      Refrigeration time


      2 hours


      Ingredients


      250 g (9 oz) dark (bittersweet) chocolate


      100 ml (3 ½ fl oz/scant ½ cup) double (heavy) cream


      20 g (¾ oz/4 tsp) butter, at room temperature


      100 g (3 ½ oz/1 ¾ cups) unsweetened cocoa powder


      Specialist equipment


      Bain-marie


      Balloon (wire) whisk
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        You can vary this recipe by using flavoured chocolate, if you prefer.
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          To roll the truffles more easily, wash your hands regularly and dry them well.

        

      


      
        
          Yummy tip 

        

      

    


    
      
        [image: ]
      


      
        [image: ]
      


      
        
          [image: ]
        


        
          [image: ]
        

      


      
        [image: ]
      

    

  


  
    [image: ]
  


  
    [image: ]
  


  
    [image: ]
  


  
    
      Finely chop the chocolate, place in a bowl and melt it in a bain-marie or microwave. When it is fully melted remove it from the heat.


      Place 1 tablespoon of the melted chocolate on a sheet of baking parchment and spread the chocolate thinly to form a disc. Repeat this until you have 15 discs and all the chocolate has been used.


      Sprinkle pieces of the candied orange peel and some nuts on each mendiant.


      Leave to set in a cool dry place.
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      Makes 15


      Preparation time 


      10 minutes


      Ingredients 


      150 g (5 oz) dark (bittersweet) chocolate


      2 tbsp candied orange peel


      2 tbsp shelled pistachios


      2 tbsp shelled almonds


      2 tbsp roasted hazelnuts (filberts)


      Specialist equipment 


      Bain-marie

    

  


  
    [image: ]
  


  
    
      8

    

  


  
    
      
        
          To make the chocolate glossier, add 3 squares of chocolate to the melted chocolate and mix until the squares have fully melted.

        

      


      
        
          Yummy tip 
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      You can vary this recipe by using flavoured chocolate, if you prefer.
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      Using a small sharp knife, split the dates on one side and remove the stone. Use a pastry brush to brush the bottom of each date with the orange blossom water.


      Cut the marzipan into 15 cubes and roll each cube with the palm of your hand to make small cylindrical pieces the same length as the dates. Place a piece of marzipan inside each date.


      Place the sugar in a shallow bowl and roll the filled dates in the sugar to give them a frosted effect.

    

  


  
    
      Marzipan Dates 
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      Makes 15


      Preparation time


      10 minutes


      Ingredients


      15 Medjool dates


      1 tbsp orange blossom water


      150 g (5 oz) marzipan (sugared almond paste), whichever colour you prefer


      2 tbsp caster (superfine) sugar


      Specialist equipment


      Pastry brush
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        These dates are dressed to kill! 
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          Use fresh not dried dates: they are better. Dried dates will be too sweet for this recipe.

        

      


      
        
          Yummy tip 
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      Preheat the oven to 180°C (350°F/Gas Mark 4).


      Spread the nuts on a baking tray lined with baking parchment and roast in the preheated oven for 10 minutes, keeping an eye on them to ensure they don’t burn. Set aside to cool.


      Place the egg whites in a clean heatproof bowl and beat with an electric whisk until stiff peaks form.


      Heat the glucose syrup, honey, sugar and 120 ml/4 fl oz/½ cup of water in a pan until the temperature reaches 143°C (290°F) on a sugar thermometer. It is important for the mix to reach this temperature to ensure the recipe is successful.


      Begin whisking the egg whites again and slowly drizzle the hot syrup mixture into them, whisking continuously. Add flavourings of your choice, if using. The mixture will thicken and turn yellow.


      Place the heatproof bowl over a pan of simmering water or use a bain-marie and stir the mixture continuously with a wooden spoon to dry it out. After about 25 minutes the mixture should start to come away from the bowl and will be ready. If you want a harder nougat, continue heating and stirring for a few minutes more.


      Remove the bowl from the heat, add the roasted nuts and mix well until fully incorporated.


      Pour the mixture out onto a sheet of rice paper and smooth the surface well with a spatula. Cover with another sheet of rice paper and leave overnight in a cool, dry place to set.


      Cut up the nougat into 50 bite-sized pieces with a sharp knife.


      Placed in a cellophane bag with a ribbon, these make a beautiful Christmas gift for friends or family.

    

  


  
    
      Soft Nougat 
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      Makes 50 pieces


      Preparation time


      50 minutes


      Resting time


      Overnight


      Ingredients


      120 g (4 oz/¾ cup) shelled almonds


      95 g (3 ½ oz/⅔ cup) shelled hazelnuts (filberts)


      35 g (1 ¼ oz/¼ cup) shelled pistachios


      2 egg whites


      175 g (6 oz/½ cup) glucose (corn) syrup


      100 g (3 ½ oz/generous ¼ cup) honey


      400 g (14 oz/2 cups) caster (superfine) sugar


      Flavourings: vanilla, violet, tonka bean (optional)


      Sheets of rice paper


      Specialist equipment


      Heatproof bowl


      Sugar thermometer


      Large pan or bain-marie
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