
Chocolntelce Crearn
PREPARAIION TIME: t hour
40 minutes, plus freezing rime

COOKING TIME: 15-20 minutes

SERVES:8

1009 (4oz) plain chocolate, chopped
or gratcd

600m1(1pint) milk
7 eggyoll<s
100s 0oz) coster sugar

Put the chopped chocolate into a
saucepan with a little milk Stir
over a low heat until the chocolate
melts and forms a smooth Daste.
Add the remaining milk Whisk the
egg yolks and sugar together until
thick and light.\Uhisk into the
chocolate milk Whisk
continuouslv over a low heat until
thick Pour the mixture into a bowl
and stand over ice. (Ifvou do not
have a lot of ice, chiil in the
refrigerator.) Either pour into an ice
cream churn, and follow the
manufacturer's insffuctions, or
pour into ice nays and freeze for 30
minutes. Tip the par-frozen ice
cream into a bowl and whisk until
smooth. Retum to the freezer.
Repeat this process every 30
minutes, until the ice cream is
really thick Freeze until ready to
serve.

Nougatlce Crearn
Ld"lrc

FREPA,RAIION TIME: 40 minutes,
plus freezing

SERVES: &8 people

5 0 g (2 oz) gwnd haTelnuts
1.6 snwllwafobkcuits
42 5 c 0 5/z oz) cm pineapple chunls,

or
225C $oz) crysallised pineapplz
4 5oml (% pnt) qtanilla ice qeun
45hnl (% pint) chrcolate be cream
100 g (4oz) plain chocolate, finely

chopped
1009 (4o7) nougat
4 5hnl (% pin) whipping oeam,

whipped

Grease a 4509 (1lb) loaf tin and
sprinkle the inside with ground
hazelnuts. hrt 12 of the wafer
biscuits around the sides and base
of the dn. Drain the pineapple
chunks (or chop the crystallised
pineapple). Soften the ice creams
by placingthem in the refrigerator.
Spoon the vanilla ice cream into
the dn and smooth it down Add
the chopped chocolate to the
chocolate ice cream, and 7+ of the
chopped pineapple. Spoon this
mixture on top of the vanilla ice

cream. Chop the nougat into small
pieces and sprinkle it on top of the
chocolate ice cream. Cover the
chocolate ice cream with the
remaining 4 wafer biscuits. Freeze
fol 3-4 hours, until firm. Spoon or
pipe the whipped cream over the
unmoulded ice cream cake.
Decorate with the reserved
pineapple. Serve cut into slices

ChocolntelceBox Cal<c
PREPARAIION TME: t hour, plus

freezine

COOKING TIME: 25-30 minutes

OVEN TEMPERATURE: 190oC,
375oF, Gas Mark 5

SERVES:8 people

Mehedbunerfu greasing
7 eggs, separiled
7 59 (joz) uanilla suga:r
75nL(5 tblsp) plainflnn
Pinch of sab
Castu sugar

Filling
j50g (1202) plain chocolate, chopped

or grarca
3hnl Q tbkp) samg black coffee
50rnl (2 fl oz) handy
2 egyoll<s
5 eggwhites, stiffly beaten
120rnl (4 fl oz) doubb o whipping

aewn,Iightly whipped

lcing
6hnl (+ pint) double qeom
1505 60z) plain chocolate, chopped

u grated

Grease and line two 23x30cm
(9x12 inch) Swiss roll tins with
greaseproofpaper. Brush the paper
with melted butter and dust with
flour. lfhisk the egg yolks and
vanilla sugar together until thick
and light; fold in the {lour and sah
u7hisk the egg whites until stiffbut
not dry. Gentb fold the whisked
egg whites into the mixture. Divide
the mixrure between the rwo dns.
Bake in a pre-heated oven for 15-20
minutes, or until golden tilThen the
sponges are baked, spread two tea
towels on a work surface and cover
each one with a sheet of
greaseproof paper. Sprinkle with
caster sugar and rum the sponges
out onto the sugared paper. Peel off
the lining paper and leave the
sponges to cool. Line the bottom
ofa 20cm (8 inch) spring form cake
tin with greased greaseproof paper.
Cut a circle of sponge from each
rectangular sponge to fit the rin.
Put one on top of the paper lining.
Reserve the other. Cut three strips
of sponge, 5c:.n(7 inches) wide, to
line the sides of the rin. Place in
position To make the filling: put

the chocolate, coffee and brandy
into a saucepan and stir over a low
heat until the chocolate has
melted. Leave to cool. Beat in the
egg yolks, and then gently fold in
the whisked egg whites, taking care
not to over-mix. Finallv. fold in the
whipped double cream. Pour the
mixture into the sponge-lined cake
tin and put the remaining sponge
circle on top as a lid. Cover the top
of the rin with a plate 20cm (8
inches) in diameter, weighted down
lightly. Put the cake dn into the
freezer for 2-3 hours, or chill in the
refrigerator for at least 5 hours. To
make the icing: pour the cream
into a pan and bring to the boil.
Stir in the chocolate until it melts,
and the mixrure thickens. Carefully
take the set cake out ofits tin and
pour icing over it. Open freeze, or
refrigerate, until the icing has set.

Chocolnte Chip lce
Creun
PREPARATION TME: 30 minutes,
plus freezing rime
COOKING TIMEr 68 minutes
SERVES:

Chocolate Ice Cream (above
right) and Nougat Ice Crearn
Cake (right).

90g (31/zoz) plain chocolate, chopped
or grated

300rn1(% pint) milk
3 egyolls
7 59 (joz) castet sugar
j)Anl (/z pint) double u whipptng)AnI (/z pint) doubLe o

oeam,lightly whipped
659 (21/zoz) finely chopped

Stir the chopped or grated
chocolate into the milk in a small,
heavy-based saucepan; stir over a
eentle heat until the chocolate
melts. Put the egg yolks into a bowl
with the sugar and whisk unril
thick and creamy. Add the
chocolate milk and whisk Return
the chocolate mixture to the
saucepan and stir continuously
over a moderate heat until the
mixture is thick, and will coat the
back ofa sooon. Sffain the
chocolate iustard into a bowl and
cool in the refrigerator.'When quite
cold, fold in the whipped cream. (If
you are using a chum, pour in the
mixture and follow the manufac'
turer's insrructions, adding the
chopped chocolate at the
appropriate stage.) Pour into ice
rravs and freeze until the mixture
begins to set around the edges.
Pour into a bowl and whisk Stir in


