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Chocolate is one of those foods that’s almost universally loved – some may even go so far as to consider it an essential treat! It’s safe to say that there’s no other food as tantalizing: it’s moreish and gratifying, can make us feel nostalgic for the bars we enjoyed as children and comfort us when we’re sad. It gives us energy, satisfies our sweet tooth and relieves our hunger. Whether you like your chocolate to be milk, white or dark, in a bar, cup or cake, one thing is certain: we can’t get enough of this enticing sweet treat.

Within these pages you’ll discover a collection choc-full of delectable delights, from cakes and bakes to cookies and whoopies – all with chocolate at their very heart. A little chocolate treat is the answer to many of life’s questions, so why not indulge your cocoa cravings with these irresistibly sweet recipes – they’re easy to make and even better to devour!

So, grab your favourite chocolate and prepare your bowls, tins and trays! It’s time to roll up your sleeves and begin with a Chilli Hot Chocolate – let’s choc and roll! Enjoy the sweeter side of life, one delicious recipe at a time.



CHILLI HOT CHOCOLATE

Cook time 10 minutes

175 g (6 oz) plain dark chocolate, broken into pieces

1 large pinch of chilli powder

2 tablespoons caster (superfine) sugar

2 large pinches of ground cinnamon

2 vanilla pods, split lengthways

600 ml (1 pint) milk

To serve

200 ml (7 fl oz) whipping cream, whipped

grated plain dark chocolate

Place the chocolate, chilli powder, sugar, cinnamon, vanilla pods and milk into a pan and heat gently until the chocolate has melted.

Bring to the boil and whisk until the chocolate is very smooth and frothy.

Remove the vanilla pods.

Pour the hot chocolate into 4 warmed mugs and top with the whipped cream and grated chocolate, and serve immediately.
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CHOCOLATE CHIP COOKIES

MAKES 16

Prep time 10 minutes
Cook time 15 minutes

125 g (4 oz) unsalted butter, softened

175 g (6 oz) soft light brown sugar

1 teaspoon vanilla extract

1 egg, lightly beaten

1 tablespoon milk

200 g (7 oz) plain (all-purpose) flour

1 teaspoon baking powder

250 g (8 oz) plain dark chocolate chips

Beat together the butter and sugar in a large bowl until pale and fluffy. Mix in the vanilla extract, then gradually beat in the egg. Stir in the milk. Sift in the flour and baking powder, then fold in. Stir in the chocolate chips.

Drop level tablespoonfuls of the mixture, about 3.5 cm (1½ inches) apart, onto a large baking sheet lined with baking parchment, then lightly press with a floured fork. Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 15 minutes, or until lightly golden. Transfer to a wire rack to cool.



DOUBLE CHOCOLATE COOKIES

MAKES 18

Prep time 15 minutes, plus chilling & cooling
Cook time 10 minutes

150 g (5 oz) butter

150 g (5 oz) golden caster (superfine) sugar

1 egg yolk

250 g (8 oz) self-raising flour, plus extra for dusting

25 g (1 oz) cocoa powder

100 g (3½ oz) plain dark, milk or white chocolate, broken into squares

Cream the butter and sugar together until pale and fluffy. Add the egg yolk, then sift in the flour and cocoa powder. Mix together until a firm dough is formed. Knead lightly on a floured surface, then wrap and chill for 20 minutes to firm up.

Roll out the dough on a sheet of nonstick baking paper and cut out 18 circles, using a 5 cm (2 inch) cutter. Put squares of chocolate on top of each circle of dough. Transfer the paper and biscuits to a baking sheet.

Bake in a preheated oven, 190°C (375°F), Gas Mark 5, for 10 minutes. Cool for 10 minutes, before transferring to a wire rack.

[image: A simple, stylized illustration of a round, brown chocolate cookie with dark chocolate chips and a few crumbs.]
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CHOCOLATE CORNFLAKE BARS

CUTS INTO 12 BARS

Prep time 10 minutes, plus chilling
Cook time 3 minutes

200 g (7 oz) milk chocolate, broken into pieces

2 tablespoons golden syrup

50 g (2 oz) olive oil spread

125 g (4 oz) cornflakes

Melt the chocolate with the golden syrup and olive oil spread in a bowl over a pan of simmering water.

Stir in the cornflakes and mix well together.

Grease a 28 x 18 cm (11 x 7 inch) tin. Turn the mixture into the tin, press down using the back of a spoon, and chill until set. Cut into 12 bars.



[image: A metal baking tin filled with chocolate cornflake bars, with one slice partially removed. Three autumn leaves decorate the corner.]


CHOCOLATE FUDGE BROWNIES

SERVES 8

Prep time 10 minutes
Cook time 30 minutes

200 g (7 oz) butter

200 g (7 oz) dark chocolate, chopped

175 g (6 oz) soft dark brown sugar

150 g (5 oz) caster (superfine) sugar

4 eggs

50 g (2 oz) ground almonds

75 g (3 oz) plain (all-purpose) flour

vanilla ice cream, to serve

Gently melt the butter and chocolate together in a 23 cm (9 inch) ovenproof frying pan. Remove from the heat and cool for a couple of minutes.

Beat together the sugars and eggs, then stir in the chocolate mixture followed by the almonds and flour.

Wipe the rim of the frying pan with a damp piece of kitchen paper or cloth to neaten, then pour the mixture into the pan. Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 25 minutes until just set. Serve warm with vanilla ice cream.



CLASSIC CHOCOLATE BROWNIES

SERVES 8–10

Prep time 10 minutes
Cook time 30 minutes

125 g (4 oz) reduced-fat sunflower spread

2 eggs

125 g (4 oz) light soft brown sugar

75 g (3 oz) self-raising flour

50 g (2 oz) cocoa powder, sieved, plus extra to decorate

50 g (2 oz) plain dark chocolate, chopped

1 teaspoon chocolate extract

salt

Grease and line an 18 cm (7 inch) square deep cake tin.

Beat together the sunflower spread, eggs and sugar. Stir in the flour and cocoa powder, then add the chocolate and chocolate extract. Stir in 1 teaspoon boiling water and a pinch of salt.

Transfer the mixture to the prepared tin and bake in a preheated oven, 190°C (375°F), Gas Mark 5, for 30 minutes, or until a skewer inserted into the centre comes out clean. Leave to cool in the tin, then cut into squares. Dust with a little cocoa powder to serve.

[image: A stylized illustration of a square chocolate brownie with icing and surrounded by small colorful stars.]


RICH CHOCOLATE MOUSSE

SERVES 4

Prep time 5 minutes, plus chilling
Cook time 3–4 minutes

175 g (6 oz) plain dark chocolate, broken into pieces

100 ml (3 fl oz) double (heavy) cream

3 eggs, separated

cocoa powder, for dusting

Put the chocolate and cream in a heatproof bowl set over a saucepan of gently simmering water (do not let the bowl touch the water) and stir until the chocolate has melted. Leave to cool for 5 minutes, then beat in the egg yolks one at a time.

Whisk the egg whites in a separate clean bowl until stiff, then lightly fold into the chocolate mixture until combined. Spoon the mousse into 4 dessert glasses or cups and chill in the refrigerator for at least 2 hours. Dust with cocoa powder before serving.

[image: A stylized drawing of a glass cup of chocolate mousse topped with whipped cream, with small pink hearts floating above it.]


BAKED CHOCOLATE CHEESECAKE

SERVES 2

Prep time 10 minutes, plus cooling
Cook time 45 minutes

25 g (1 oz) unsalted butter, melted

75 g (3 oz) ratafia or ameretti biscuits, crushed

150 g (5 oz) cream cheese

25 g (1 oz) caster (superfine) sugar

50 g (2 oz) mascarpone cheese

50 g (2 oz) dark plain chocolate, melted

1 egg

1 egg yolk

To decorate

crème fraîche

chocolate shavings

Melt the butter in a saucepan. Add the crushed biscuits and mix well. Divide the mixture between two 10 cm (4 inch) tart tins, and press down to form the cheesecake bases.

Place the cream cheese, sugar, mascarpone and chocolate in a small pan and warm over a gentle heat, stirring until the mixture is melted and blended.

Remove from the heat, allow to cool and then beat in the egg and the yolk.

Divide the chocolate mixture between the tart tins and place them on a baking sheet. Bake in a in a preheated oven, 180°C (350°F), Gas Mark 4, for 45 minutes, or until set. Remove from the oven and leave the cheesecakes to cool before transferring them to the refrigerator. Chill until required, then decorate with a dollop of crème fraîche and chocolate shavings.



WHITE CHOCOLATE TORTE

SERVES 8

Prep time 10 minutes, plus cooling
Cook time 45 minutes

475 g (15 oz) white chocolate

125 g (4 oz) butter, plus extra for greasing

3 large eggs, separated

125 g (4 oz) golden caster (superfine) sugar

75 g (3 oz) wholemeal (whole wheat) self-raising flour, sifted

50 g (2 oz) ground almonds

Melt 225 g (7½ oz) of the chocolate with the butter in a bowl over a pan of simmering water. Reserve the rest of the chocolate for decoration.

Beat the egg yolks and sugar until pale, thick and foamy. Slowly whisk in the melted chocolate, then fold the flour and ground almonds into the mixture.

Whisk the egg whites in a large clean bowl until softly peaking. Beat a large spoonful of the egg whites into the chocolate mixture to loosen it slightly, then fold in the remainder using a large metal spoon.

Grease a 20 cm (8 inch) springform tin and line with a greaseproof cake liner or nonstick baking paper. Pour the mixture into the tin and bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 45 minutes, or until a skewer inserted into the centre comes out clean.

Cool in the tin for 10 minutes, then release and remove the sides of the tin and continue cooling. Grate half the reserved white chocolate and melt the rest in a bowl over a pan of simmering water. Spread the melted chocolate over the top of the cooled cake, then scatter over the gratings.



CHOCOLATE DEVIL’S FOOD CAKE

SERVES 12

Prep time 30 minutes, plus cooling
Cook time 35 minutes

225 g (7½ oz) plain (all-purpose) flour

1 teaspoon bicarbonate of soda

50 g (2 oz) cocoa powder

125 g (4 oz) butter

250 g (8 oz) light muscovado sugar

3 eggs

250 ml (8 fl oz) milk

1 tablespoon lemon juice

For the frosting

175 g (6 oz) plain dark chocolate

75 g (3 oz) milk chocolate

3 tablespoons golden caster (superfine) sugar

300 ml (½ pint) soured cream

In a large bowl, sift together the flour, bicarbonate of soda and cocoa powder. In a separate bowl, cream together the butter and half the sugar until soft and fluffy. Gradually whisk in the eggs, then whisk in the rest of the sugar. Mix the milk with the lemon juice to sour it, then fold into the flour mixture until smoothly combined.

Grease two 20 cm (8 inch) cake tins and line the bases with nonstick baking paper. Spoon the mixture equally into the prepared tins and level over the surface of both.

Bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 30 minutes until risen, springy to the touch and shrinking away from the edges of the tin. Cool in the tins for 10 minutes, then upturn the cakes onto a wire rack to cool.

To make the frosting, melt the dark and milk chocolate together in a bowl over a pan of simmering water, then remove from the heat and whisk in the sugar and soured cream to make the frosting.

Slice each cake in half horizontally to make 4 layers. Put one layer on a serving dish and spread with one-quarter of the frosting. Top with another cake layer, then some more frosting. Continue layering cake and frosting, ending with a layer of frosting on top.


[image: A brownie drizzled with chocolate sauce and baking equipment nearby. A sign in the center reads 'SWEET & STICKY TREATS'.]
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CHOCOLATE & APRICOT CRUNCH

CUTS INTO 16 SQUARES

Prep time 10 minutes, plus chilling & freezing

200 g (7 oz) orange-flavoured plain dark chocolate (70% cocoa solids)

125 g (4 oz) unsalted butter

1 tablespoon golden syrup

4 meringue nests, broken into small pieces

125 g (4 oz) chocolate chip cookies, broken into pieces

150 g (5 oz) ready-toeat dried apricots, chopped

cocoa powder, for dusting

Line an 18 x 28 cm (7 x 11 inch) cake tin with nonstick baking paper. Place the chocolate, butter and golden syrup in a small saucepan and heat gently, stirring occasionally, until smooth and shiny.

Place all remaining ingredients in a large bowl and mix well, then pour over the chocolate mixture. Stir until all the ingredients are evenly coated.

Tip the mixture into the prepared tin and level the mixture with the back of a spoon. Place in the freezer for 10 minutes, then chill in the refrigerator for a further 10 minutes until firm.

Run a knife around the edge of the tin, turn out on to a board and remove the baking paper. Dust the surface with cocoa powder and cut into 16 slices. Store any leftover bars in an airtight container for up to 3–4 days.



WICKED CHOCOLATE PUDDING

SERVES 6

Prep time 20 minutes
Cook time 2 hours

75 g (3 oz) butter

150 g (5 oz) light muscovado sugar

finely grated rind of 1 orange

2 eggs

150 g (5 oz) self-raising flour

25 g (1 oz) cocoa















[image: A close-up of a dark, moist chocolate pudding covered in a caramel sauce with chopped dates, with a spoon resting nearby.]


CHOCOLATE & CARDAMOM POTS













[image: A stylized illustration of a purple teacup and saucer next to an orange leaf. A sprig with red berries is behind the cup.]


[image: Three coffee cups filled with chocolate mousse and topped with whipped cream, sitting on matching saucers.]


AMARETTI & CHOCOLATE CUSTARD





















COFFEE CHOCOLATE BAVAROIS



















CARAMEL CHOCOLATE FONDANTS

















CHOCOLATE & PISTACHIO SOUFFLÉS

















CHOCOLATE & BANANA MELT











[image: A simple, stylized illustration of three falling autumn leaves in red, orange, and brown colors.]


PEACH & CHOCOLATE VACHERIN



















WHITE CHOCOLATE & STRAWBERRY CHEESECAKE
















[image: A cheesecake on a white plate, topped with sliced strawberries and white chocolate curls, with one slice removed.]


CANDIED ORANGE & CHOCOLATE TART



















[image: A slice of chocolate tart topped with candied orange slices on a plate, with a gravy boat of chocolate sauce and a fork.]


CHOCOLATE CREAM PIE






















CHOCOLATE FILIGREE TORTE
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