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In this book I
will show you how to make 12 easy and yet very decadent looking
desserts. These desserts are guaranteed to impress your guests!

Decadent Dessert
Number 1

 Spun
Sugar Pecan Ricotta Profiterole Tower
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Choux Paste
Recipe For The Profiteroles


Ingredients

500 ml
water

250 ml
margarine

500 ml
flour

6 eggs

Method

Combine the
margarine and water together in a saucepan.

Once the
margarine has melted, add the flour all at once.

Beat
thoroughly and remove from the heat.

Allow to
cool.

Add the eggs 1
at a time and beat very well between each addition.

Place the
choux paste into a piping bag with a large rosette nozzle.

Pipe large
rosettes of choux paste onto a greased baking sheet.

Bake at 190
degrees C for 20 minutes.

Lower the
temperature to 160 degrees C.

Bake for a
further 15 minutes.

Remove from
oven and cool on a wire rack.

Pecan Ricotta
Filling

 Ingredients

750 ml ricotta
cheese

375 ml icing
sugar

10 ml vanilla
extract

250 ml pecans
(chopped)

Method

Combine the
ricotta cheese, icing sugar and vanilla extract.

Beat the
mixture with an electric mixer until smooth and fluffy.

Add the
pecans.

How To Make The
Spun Sugar


Ingredients

600 g caster
sugar

300 ml
water

Method

Combine the
sugar and the water into a saucepan.

Heat until the
sugar has dissolved.

Turn the heat
down to medium.

Use a pastry
brush and some clean water to brush down the sides of the saucepan
to avoid crystallization.

When the
mixture reaches hard crack stage (about 150°C) place the bottom of
the saucepan into a metal bowl of iced water to remove the heat
from the bottom of the pan and stop the cooking process.

Place 2 rods
placed over long sheets of baking paper.

Use a fork and
dip and swirl the caramel back and forth over the rods so that it
forms thin lines of toffee between the rods.

Do this
quickly.

Repeat this
until you have enough spun sugar.

 Assemble Spun Sugar Pecan
Ricotta Profiterole Tower

You will need the
following:


Profiteroles

Pecan Ricotta
Filling

Spun Sugar

Fill The
Profiteroles:

Place the
pecan ricotta filling into a piping bag with a large rosette
nozzle.

Make a small
hole on the side of each profiterole.

Press the
nozzle into the hole and pipe the profiterole full of the pecan
ricotta filling.

Create The Tower:

Stack the
filled profiteroles into a pyramid shaped tower on a serving
platter. Make sure that they are packed securely so that the tower
won’t topple!!

Arrange the
spun sugar over the entire tower.

Decadent Dessert
Number 2

 Ginger
Ice Cream With Ginger Wafers Served In Chocolate Bowls
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Ginger Ice Cream
Recipe


Ingredients

1 tin
condensed milk

1 tin
evaporated milk (chilled)

4 pieces stem
ginger (chopped into cubes)

2 tablespoons
ginger syrup from the stem ginger jar

Method

Beat the
evaporated milk then add the condensed milk.

Add the pieces
of stem ginger and ginger syrup.

Mix
thoroughly.

Pour into a
freezer-proof bowl and freeze for 6 hours.

Stir
occasionally until mixture has frozen.

OR

Pour mixture
into an ice cream machine and follow the manufacturer’s
instructions to freeze ice cream mixture.

Ginger Wafers
Recipe


Ingredients

100 g
sugar

100 g golden
syrup

75 g
margarine

100 g
flour

5 ml ground
ginger

12,5 ml
cream

Method

Combine the
sugar, margarine and syrup together in a saucepan.

Sift the flour
and ginger together.

Combine the
melted margarine mixture, flour mixture and cream together.

Mix well.

Drop small
teaspoons full of the mixture onto a greased baking sheet.

Leave plenty
of space for the wafers to expand in the oven.

Bake at 180
degrees C for 10 minutes.

Remove from
the oven and cool slightly.

Remove from
the pan with a palette knife and bend the cookies over a rolling
pin.

Transfer to a
wire rack and allow the wafers to cool.

How To Make The
Chocolate Bowls

Ingredients

Good quality
chocolate

Balloons

Method

Blow the
balloons up and knot them closed (make extra balloons in case a
balloon bursts).

Melt the
chocolate in the top of a double boiler.

Stir well to
make sure that the chocolate is smooth.

Hold the
balloon by the knot and dip the balloon into the melted
chocolate.

Dip the
balloon as deep as you want the bowl to be.

Make sure that
the balloon is dipped evenly in the chocolate as there shouldn’t be
any “holes” in the bowl.

Place the
dipped balloons on a baking sheet covered with parchment paper.

Allow the
chocolate to harden at room temperature.

To remove the
balloons from the chocolate bowl, press the sides of the balloon to
release it from the chocolate.

Press your
finger onto the balloon and make a small slit in the balloon above
your finger. Allow the air to escape while regulating it with your
finger.

Pull the
balloon away from the chocolate.

Store the
chocolate bowls in a cool place until required.


Assemble The Ginger Ice Cream And Wafers In Chocolate Bowls

 You will need the
following:

Ginger Ice
Cream

Ginger
Wafers

Chocolate
Bowls

Melted
chocolate to drizzle over ice cream

You Need To Serve This
Dessert Immediately Once You Have Placed The Ice Cream Into The
Chocolate Bowls

Place the
chocolate bowls onto a side plate or into a glass bowl.

Scoop ice
cream scoops full of ginger ice cream into the chocolate bowls.

Decorate the
ice cream with the ginger wafers.

Drizzle melted
chocolate over the ice cream.

Decadent Dessert
Number 3

 Italian
Cannoli With Caramel And Fresh Figs
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Italian Cannoli
Recipe


Ingredients

375 g
flour

37,5 ml
sugar

60 g
margarine

1 egg
(beaten)

18 ml red
wine

1 egg yolk
(beaten)

Method

Sift the flour
and sugar together.

Rub in the
margarine.

Add the egg
and red wine.

Mix well.

Place the
dough onto a floured board and knead for 5 minutes.

Cover the
dough and leave for 1 hour at room temperature.

Cut the pastry
in half.

Roll out one
half of the dough (it MUST be very thin).

Measure the
length of the Cannoli forms.

Cut the dough
into strips 5 mm narrower than the Cannoli forms.

Put the dough
strip at one end of the Cannoli form.

Roll it until
there is a 5 mm overlap.

Brush with the
egg yolk and press firmly into position.

Place the
Cannoli form into deep hot oil and fry until golden brown.

Remove the
Cannoli form from the oil and drain on a paper towel for 1
minute.

Remove the
Cannoli shell from the form and allow it to cool completely.

Repeat the
process with the rest of the dough.
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Cannoli Forms

Caramel Filling
Recipe


Ingredients

1 can
caramel

500 ml
whipping cream

Method

Whip the cream
until soft peaks are formed.

Fold the
caramel into the cream.

Assemble The
Italian Cannoli With Caramel And Fresh Figs

 You will need the
following:

Cannoli
shells

Caramel
Filling

Icing sugar to
dust the Cannoli

Fresh figs
(cut in half)

Fill The Cannoli
Shells:

Spoon the
caramel filling into a piping bag with a large rosette nozzle.

Pipe the
filling into the Cannoli shells.

Arrange the
Cannoli shells onto a serving plate.

Dust the
filled Cannoli shells with icing sugar.

Serve with
fresh figs cut in half.

Decadent Dessert
Number 4

 Chocolate
Orange Liqueur Éclairs
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Éclair
Recipe

 Ingredients

500 ml
water

250 ml
margarine

500 ml
flour

6 eggs

Method

Combine the
margarine and water together in a saucepan.

Once the
margarine has melted, add the flour all at once.

Beat
thoroughly and remove from the heat.

Allow to
cool.

Add the eggs 1
at a time and beat very well between each addition.

Place the
choux paste into a piping bag with a large rosette nozzle.

Pipe long
strips of choux paste onto a greased baking sheet.

Bake at 190
degrees C for 20 minutes.

Lower the
temperature to 160 degrees C.

Bake for a
further 15 minutes.

Remove the
éclairs from the oven and cool on a wire rack.

Chocolate Orange
Liqueur Filling Recipe

 Ingredients

50 ml cocoa
powder

50 ml orange
liqueur

25 ml
margarine

600 ml icing
sugar

10 ml orange
zest

Method

Blend the
cocoa powder and the orange liqueur until smooth.

Beat in the
margarine.

Continue
beating with an electric beater until the mixture is light and
fluffy.

Add the icing
sugar and orange zest.

Mix well.

Assemble
Chocolate Orange Liqueur Éclairs

 You will need the
following:

Éclairs

Chocolate
Orange Liqueur Filling

Melted










Decadent Dessert
Number 5

 Chocolate
Mousse In Filo Nests



Chocolate Mousse Recipe












Filo Nests



















Assemble The Chocolate Mousse In
Filo Nests











 Decadent Dessert Number
6

 Black
Forest Crepes

Crepe Recipe
















Cream Cheese
Filling Recipe













Assemble The Black Forest Crepes










Decadent Dessert
Number 7

 Passion
Fruit Ice Cream Cake


Passion Fruit Ice Cream Cake Recipe

























Assemble The
Passion Fruit Ice Cream Cake









Decadent Dessert
Number 8

 Marzipan
Almond Cake Served With Homemade Vanilla Ice Cream

 Marzipan Almond Cake
Recipe





























Vanilla Ice Cream
Recipe























Assemble The
Marzipan Almond Cake Served With Homemade Vanilla Ice Cream









Decadent Dessert
Number 9

 Baked
Boozy Peaches, Amaretto Ice Cream And Lace Biscuits

 Amaretto Ice Cream
Recipe



























Boozy Peaches
Recipe










Lace Biscuit
Recipe


















Assemble The
Baked Boozy Peaches, Amaretto Ice Cream And Lace Biscuits







Decadent Dessert
Number 10


Chocolate Liqueur Mousse Cups With Churros

 Churro Recipe




























Chocolate Liqueur
Mousse Recipe













White Chocolate Bowls Recipe

















Assemble The
Chocolate Liqueur Mousse Cups With Churros













Decadent Dessert
Number 11

 Kiwi
Fruit Pavlova

Meringue Shell
Recipe
















Assemble The Kiwi
Fruit Pavlova








Decadent Dessert
Number 12

 Sugar
Waffle Bowls With Honey And Lavender Ice Cream


 Sugar Waffle Recipe


























Honey And
Lavender Ice Cream Recipe



















Assemble The
Sugar Waffle Bowls With Lavender Ice Cream
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