
 

Chocolate Delice with Salted Caramel

Ingredients

Biscuit  Base  
250g  p la in  f lo u r 
150g  un s a l te d  b u tte r 
100g  ca s te r s ug a r 
La rg e  p in ch  s a l t 
1  e g g   

 
CrÃ ¨me brulee  
375g  th ick e ne d  cre a m  
135m ls  m i lk  
2  va n i l la  b e a ns ,  s cra p e d  
7  e g g  yo lk s  
1  who le  e g g  
60g  ca s to r s ug a r 

 
Choco cream  
190g  th ick e ne d  cre a m  
60g  d a rk  co co a  p o wd e r,  s ie ve d  
190g  b o i l in g  wa te r 
150g  ca s to r s ug a r 
125g  d a rk  cho co la te  (64 -70%),  
cho p p e d  
15g  g e la tin e  le a f ,  g o ld  s tre ng th ,  
s o a k e d  in  ice  co ld  wa te r un ti l  s o f t.  
350g  th ick e ne d  cre a m , wh ip p e d  
Chocolate glaze  
230m l th ick e ne d  cre a m  
165g  g lu co s e  s yrup  
100 -125m l wa te r 
340g  d a rk  cho co la te ,  cho p p e d  
Salted caramel 
250g  ca s te r s ug a r 
50m ls  wa te r 
150m ls  th ick e ne d  cre a m  
150g  un s a l te d  b u tte r 
5  p in che s  s e a  s a l t f la k e s  

Toasted almond f lakes 
50g  f la k e d  a lm o nd s ,  to a s te d  
W hite chocolate stripes 
150g  wh ite  cho co la te  b u tto n s ,  m e lte d  

Method    
CrÃ ¨me brulee 
1 .  P re  he a t o ve n  to  140Â°C .  
2 .  Fo r crÃ¨m e  b ru le e ,  co m b ine  cre a m , m i lk  a nd  va n i l la  b e a ns  in  a  
s a u ce p a n  o ve r a  m e d ium  he a t,  b ring  to  th e  b o i l  a nd  re m o ve  f ro m  
he a t.  R e m o ve  va n i l la  b e a ns  f ro m  cre a m  m ix tu re  a nd  d is ca rd .  
3 .  M ix  e g g  yo lk s ,  who le  e g g  a nd  s ug a r to g e the r,  wi tho u t 
in co rp o ra ting  to o  m uch  a i r.  
4 .  Slo wly wh is k  in  ho t cre a m  a nd  s tra in .  P o u r a p p ro x im a te ly ha l f  
th e  m ix tu re  in to  a  b a k ing  p a p e rl in e d  s l ice  t in  to  a  d e p th  o f  6 -
8m m . P la ce  in  a  b a in  m a rie  a nd  b a k e  fo r 15 -20  m inu te s  o r un ti l  
f i rm  a nd  s e t in  th e  ce n tre .  
5 .  Fre e z e  in  b la s t ch i l le r.  C u t o u t two  9 cm  ci rcle s  a nd  b la s t ch i l l  
u n ti l  re a d y to  a s s e m b le .  
Choco cream 
6 .  Fo r cho co  cre a m , p o u r cre a m , co co a ,  wa te r a nd  s ug a r in to  a  
s a u ce p a n  o ve r a  m e d ium  he a t a nd  b ring  to  th e  b o i l ,  s t i rrin g  
re g u la rly.  Ad d  cho co la te  a nd  s ti r un ti l  m e lte d .  
7 .  Sq ue e z e  wa te r f ro m  the  g e la tin e  le a ve s ,  a d d  to  wa rm  cho co la te  
m ix tu re  a nd  wh is k  to  co m b ine .  Sie ve  a nd  ch i l l  o ve r ice ,  re f rig e ra te  
un ti l  co o l .  
8 .  W h ip  cre a m  to  s o f t p e a k s  a nd  g e n tly f o ld  th ro ug h  400g  o f  
cho co  cre a m  un ti l  co m b ine d  ta k ing  ca re  no t to  k no ck  o u t to o  m uch  
a i r.  R e f rig e ra te  un ti l  a s s e m b ly.  
Biscuit  Base 
9 .  Fo r b is cu i t b a s e ,  in cre a s e  o ve n  te m p e ra tu re  to  180Â°C .  
10 .  P la ce  f lo u r,  b u tte r,  s ug a r a nd  s a l t in  a  fo o d  p ro ce s s o r a nd  
p ro ce s s  to  a  f in e  b re a d crum b .  Ad d  e g g  a nd  p ro ce s s  un ti l  m ix tu re  
s ta rts  to  co m e  to g e the r.  T ip  m ix tu re  o n to  a  cle a n  cho p p ing  b o a rd  
a nd  p re s s  in to  a  s m o o th  d o ug h ,  wra p  in  cl in g  f i lm  a nd  re s t f o r 10  
m inu te s  in  th e  f rid g e .  
11 .  P la ce  p a s try b e twe e n  two  s he e ts  o f  b a k ing  p a p e r a nd  ro l l  o u t 
to  2 -3m m  th ick .  C u t o u t 9 cm  ci rcle s  a nd  p la ce  o n  a  b a k ing  p a p e r 
l in e d  b a k ing  tra y.  Bla s t ch i l l  f o r 1  m inu te .  Ba k e  fo r 10  m inu te s  o r 
un ti l  g o ld e n  a nd  a l lo w to  co o l .  
Chocolate glaze 
12 .  Fo r cho co la te  g la z e ,  p o u r cre a m , g lu co s e  a nd  wa te r in to  a  
s a u ce p a n  o ve r a  m e d ium  he a t a nd  b ring  to  th e  b o i l .  P o u r o ve r 
cho co la te  a nd  s ti r un ti l  m e lte d  a nd  m ix tu re  is  s m o o th .  
Salted caramel 
13  Fo r s a l te d  ca ra m e l ,  m a k e  a  ca ra m e l  wi th  s ug a r a nd  wa te r.  
W h is k  in  cre a m  un ti l  in co rp o ra te d .  Ad d  b u tte r a  f e w p ie ce s  a t a  
t im e ,  wh is k ing  b e twe e n  e a ch  a d d i t io n  a nd  s ti r in  s a l t.  C o n tinue  to  
wh is k  to  a  th ick  g lo s s y s a u ce .  
W hite chocolate stripes 
14  Sp o o n  the  m e lte d  cho co la te  in to  a  p ip ing  b a g .  Ke e p  wa rm  o r 
re he a t in  a  b o wl  o f  wa rm  wa te r whe n  re a d y to  u s e .  
15 .  To assemble ,  p la ce  2  x  10cm  ca k e  rin g s  o n  a  b a k ing  p a p e r-
l in e d  tra y.  P la ce  co o k e d  b is cu i t b a s e s  in  th e  ce n tre  o f  e a ch  cu tte r 
a nd  to p  e a ch  with  a  ci rcle  o f  f ro z e n  crÃ¨m e  b ru le e .  P o u r cho co la te  
cre a m  m ix tu re  o ve r e a ch  cu tte r a nd  s p re a d  o ve r e a ch  s ta ck  s o  tha t 
i t f i l l s  th e  g a p s  d o wn  the  s id e s  a nd  the  to p s  a re  le ve l .  Bla s t ch i l l  
u n ti l  f ro z e n .  
   
 
 
 
  
   
  



 

 

 

  
  
  
  
  
  

 
     
  
  
  
  
  
  

 
  
  
  
  
  
   
  
 
  
  
  
  
  
    
  
  
  
  
  
  
  

  
  
  
  

  
     
     
    
 
  
 
  
 
  
   
  
 
  
  
 
 
  
 
 
  
 
 
  
  
     
 
 
 
 
  
 
   
 
  
  
 
 
  
  
 
 
 
  
  
 
  
    
 
    
 
 
  
16 .  To prepare the delice ,  p la ce  f ro z e n  ro und s  o n  a  co o l in g  ra ck  
s e t o ve r a  b a k ing  tra y a nd  g e n tly re m o ve  the  m o u ld s  u s ing  a  
b lo wto rch .  P o u r cho co la te  g la z e  g e ne ro u s ly o ve r e a ch  f ro z e n  ro und  
s o  tha t i t co ve rs  th e  s id e s  a nd  d riz z le  with  wh ite  cho co la te  in  
s trip e s .  Arra ng e  to a s te d  a lm o nd s  a ro und  the  e d g e s .  
17 .  To serve ,  s p o o n  s a l te d  ca ra m e l  s a u ce  o n to  a  s e rving  p la te ,  
s p rin k le  with  s a l t a nd  to p  with  a  d e l ice .  


