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To Fellow Chocoholics......

Here are some of my favorite Chocolates and Cherry
recipes....

Hope you enjoy making them as much as I do....






Be Happy....

Eat Chocolate and
Cherries....
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Chocolate Cherry Mousse
Pie

 Ingredients for
Crust

200 g coconut cookies
(Tennis Biscuits)

75 ml butter

Ingredients for Chocolate Mousse
Filling

150 g dark chocolate
(good quality chocolate)

1 egg (separated)

20 ml butter

* 25 ml thick cherry syrup (* see Page 42 for syrup
recipe)

200 ml cream
(whipped)

Ingredients for Cherry
Layer

10 ml water

10 ml cornstarch

100 ml cherry syrup (drained from the canned
cherries in syrup)

100 ml cherries (canned cherries in syrup) – make
sure they have been stoned

Method

Crush the coconut cookies (very fine).

Melt the butter.

Combine the crushed coconut cookies and melted butter
together.

Mix well.

Press the cookie mixture into a greased pie dish.

Place the cookie crust into the refrigerator until
required.

Break the chocolate into small even pieces.

Place the chocolate pieces into the top of a double
boiler.

Pour water into the bottom of the double boiler and
bring to boiling point.

Place the top of the double boiler over the boiling
water.

Stir the chocolate until it has melted.

Remove the melted chocolate from the heat.

Combine the egg yolk, butter and cherry syrup
together.

Mix well

Combine the egg yolk mixture and the melted chocolate
together.

Mix well (make sure that there are no lumps).

Whisk egg white until stiff peaks form.

Whip the cream until it has stiffened.

Fold the whisked egg white and the whipped cream into
the chocolate mixture.

Pour the chocolate mousse mixture into chilled cookie
crust.

Refrigerate the pie for an hour.

Combine the water and cornstarch together.

Mix the mixture into a smooth paste.

Place the cherry syrup into a saucepan.

Bring to boiling point.

Remove from the heat and stir in the cornstarch
mixture.

Mix well so that there are no lumps.

Place back onto the heat and bring to the boil,
stirring continuously.

Once the mixture has thickened remove from the
heat.

Add the cherries.

Mix well.

Set aside for a few minutes to allow the cherries to
cool down.

Pour the cherry mixture on top of the pie.

Cover the pie and refrigerate overnight.
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10 Reasons Why Chocolates Are Good
For You

Chocolate helps reduce blood pressure

Chocolate helps protect you against strokes

Chocolate helps protect you against heart attacks

Chocolate helps protect you against cancer

Chocolate is good for your bones

Chocolate helps with PMS

Chocolate DOESN’T make you FAT

Chocolate relieves your stress levels!

Chocolate makes you live longer....

Chocolate boosts your concentration
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Chocolate Cherry Almond
Brownies

Ingredients

62,5 ml flour

3 ml baking powder

3 ml salt

62,5 ml dark
chocolate

62,5 ml butter

125 ml sugar

3 ml vanilla
extract

1 egg

83 ml slithered
almonds

83 ml white chocolate
chips

83 ml candied cherries
(chopped)

Method

Combine the flour, baking powder and salt
together.

Melt the dark chocolate and butter together in a
double boiler.

Stir the chocolate until it has melted and is
smooth.

Remove the melted chocolate from the heat.

Add the sugar and vanilla extract to the melted
chocolate.

Mix well.

Fold in the egg, almonds, flour mixture, white
chocolate chips and cherries.

Mix until just combined.

Pour the batter into a square greased cake pan.

Bake at 375 degrees C for 20 to 25 minutes.

NB – don’t over bake the brownies, they need to be
chewy inside!

Remove from the oven.

Cool the brownies in the cake pan for 5 minutes.

Cut into squares and remove from cake pan.

Allow the brownies to cool on a wire rack.


Chocolate Cherry Cream Cheese
Cake

 Ingredients For
Cake

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

Ingredients For Cherry Cream
Cheese Frosting

166 ml cherry
preserve

250 ml cream
cheese

62,5 ml butter

750 ml icing sugar

5 ml vanilla
extract

2 ml salt

Method

To make the cherry cream cheese frosting, beat the
cream cheese and the butter together until fluffy and creamy.

Add the cherry preserve, 500 ml icing sugar, vanilla
extract and salt.

Beat until smooth and creamy.

Add more icing sugar until it is at the consistency
you want.

Chill for 1 hour.

Combine the boiling water, oil and cocoa powder and
blend well.

Leave to cool.

Sift the flour, salt and baking powder together.

Beat the eggs and sugar until creamy and thick.

Combine the egg mixture, flour mixture and cocoa
mixture together.

Beat well.

Add the vanilla extract to the mixture.

Pour the batter into a greased cake pan.

Bake at 180 degrees C for 30 minutes.

Remove the cake from the oven.

Allow the cake to cool on a wire rack.

When the cake is cold frost the cake with the cherry
cream cheese frosting.

Decorate as desired.
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10 Reasons Why Cherries Are Good For
You


Cherries help fight cancer as they contain antioxidants

Cherries help relieve arthritis and gout pain –
reduce inflammation

Cherries help cure migraines

Cherries help you sleep

Cherries prevent premature aging

Cherries improve circadian rhythms (blood
pressure)

Cherries reduce risk of heart disease

Cherries ease soreness after gym workouts

Cherries help with weight loss – a cup of cherries is
less than 100 calories

Cherries reduce the risk of having a stroke

[image: tmp_62aa79098ae1607fe102564fab62361f_mVuPa9_html_7be87e06.jpg]


Cherry Liqueur


Ingredients

750 ml vodka

250 ml brandy

562,5 ml sugar

1½ lb sweet
cherries

Method

Wash and stone the cherries.

Remove the cherry stems.

Put a cut or two into the cherries

Mix sugar and liquor together in a bottle.

Add the cherries.

Shake well every couple of days.

Allow to age for 2 or 3 months.

Strain off the cherries and extract the juice.

Pour the juice into sterilized bottles.


Chocolate Liqueur

 Ingredients

10 ml chocolate
extract

3 ml vanilla
extract

375 ml Vodka

125 ml sugar syrup

3 ml fresh mint

Method

Mix all the ingredients together in a bottle.

Allow to stand for 2 weeks.

Add glycerin to thicken if desired.
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Cherry Chocolate
Meringues

Ingredients

3 egg whites

90 g Castor sugar

90 g icing sugar

25 ml cocoa powder

125 g dark chocolate
(grated coarsely)

90 g cake crumbs

60 g ground
almonds

410 g black cherries
(stoned and drained)

50 ml cherry
liqueur

250 ml cream
(whipped)

Grated chocolate for
decorating

Method

Whisk the egg whites really stiff.

Add the Castor sugar and continue to whisk until
stiff.

Fold in the icing sugar and cocoa powder.

Place the egg white mixture in a piping bag with a
rosette nozzle.

Pipe a large circle using continuous spirals onto a
greased baking sheet.

Pipe a second layer of overlapping circles on the
outer edge of the circle to form a raised edge.

Bake at 110 degrees C for 6 hours (the meringue must
be slightly soft in the middle).

Combine 1/2 the grated chocolate, cake crumbs and
almonds together.

Melt the remaining chocolate in a double boiler.

Stir until the
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