
 

Chocolate Cigars with Sabayon

Ingredients

Chocolate cigars  
200g  (11 /4  cup s )  un s a l te d  p e a nu ts ,  
ro a s te d  
200g  (11 /3  cup s )  p is ta ch io  k e rne ls ,  
ro a s te d  
200g  g o o d  q ua l i ty d a rk  cho co la te ,  
m e lte d  
1  tb s  ho ne y 
15  s he e ts  f i lo  p a s try 
125g  cla ri f ie d  b u tte r (g he e ) ,  m e lte d  
I cing  s ug a r,  f o r d u s ting   

 
Sabayon  
5  e g g  yo lk s   
100g  (a b o u t Â½ cup )  ca s te r s ug a r  
1  ts p  f re s h ly g ro und  nu tm e g  
2 -3  tb s  f re s h ly s q ue e z e d  o ra ng e  
ju ice  
1  ts p  va n i l la  e x tra ct 
2  tb s  d a rk  rum  Method    

Serves 4  

Makes 10 cigars  

   

1 .  T o  m a k e  the  cho co la te  cig a rs ,  p o und  the  p e a nu ts ,  a nd  
p is ta ch io â €™s  with  a  p in ch  s a l t in  a  m o rta r wi th  a  p e s tle  un ti l  
f in e ly cho p p e d .  T ra n s fe r to  a  b o wl,  a d d  m e lte d  cho co la te  a nd  
ho ne y a nd  m ix  un ti l  we l l  co m b ine d .  

   

2 .  P re he a t o ve n  to  180  d e g re e s  ce ls iu s   f a n  fo rce d .  L in e  a  b a k ing  
tra y with  b a k ing  p a p e r.  

   

3 .  P la ce  p a s try s he e ts  o n  a  cle a n  b e nch  to p .  C o ve r with  a  d ry te a  
to we l ,  th e n  a  d a m p  te a  to we l  ( th is  wi l l  p re ve n t i t d rying  o u t) .  
Bru s h  1  f i lo  s he e t with  cla ri f ie d  b u tte r th e n  to p  with  a  s e co nd  
s he e t.  R e p e a t p ro ce s s  s o  yo u  ha ve  th re e  s he e ts .  C u t p a s try in  
ha l f  cro s s wa ys .  T he n  tu rn  90  d e g re e s   s o  the  s l ig h tly lo ng e r e d g e  
is  f a cing  yo u .  Sp o o n  2  tb s  cho co la te  f i l l in g  a lo ng  e d g e ,  le a ving  
3 cm  a t b o th  e nd s .  R o l l  th e  p a s try o ve r th e  f i l l in g  a nd  re s ha p e ,  
th e n  fo ld  th e  e d g e s  in ,  b ru s h ing  the  e x p o s e d  p a s try with  m o re  
b u tte r th e n  ro l l  u p  to  s e cu re  the  f i l l in g .  R e p e a t to  m a k e  10  cig a rs .  
P la ce  o n to  b a k ing  tra y a nd  b a k e  8 -10  m inu te s  o r un ti l  g o ld e n .  
Dus t wi th  icin g  s ug a r.  

   

4 .  T o  m a k e  the  s a b a yo n ,  p la ce  a l l  th e  in g re d ie n ts  (u s ing  2  tb s  
o ra ng e  ju ice )  in to  a  T he rm o m ix  (s e e  no te  b e lo w) ,  s e cu re  the  to p  
a nd  s e t f o r 8  m inu te s  a t 80  d e g re e s  ce ls iu s  o n  s p e e d  4 .  
Al te rna te ly co m b ine  e g g  yo lk s  a nd  s ug a r in  a  la rg e  he a tp ro o f  b o wl  
a nd  wh is k  with  b a l lo o n  wh is k  un ti l  th e  s ug a r d is s o lve s  a nd  m ix tu re  
is  p a le  a nd  cre a m y.  Ad d  the  nu tm e g ,  3  tb s  o ra ng e  ju ice ,  va n i l la  
a nd  rum  a nd  wh is k  un ti l  co m b ine d .  P la ce  the  b o wl  o ve r a  s a u ce p a n  
o f  s im m e ring  wa te r (m a k e  s u re  the  b a s e  o f  th e  b o wl  d o e s n ' t to u ch  
the  wa te r)  a nd  co o k ,  wh is k ing  g e n tly a nd  co n s ta n tly f o r 8 -10  
m inu te s  o r un ti l  th e  s a b a yo n  s ta rts  to  th ick e n ,  ta k e  ca re  a s  i t 
cu rd le s  q u ick ly.   

   

 
  

  

  
 
 
  

  



 

 

 

  
 
  
 
  
 
  
  
  
  
  

 
  
  
      
  
   
  
  
    

   

  

  

 
     
 
  

  

 
  

  

 
 
 
 
 
 
 
 
 
   
  

  

 
 
 
 
 
 
 
 
   
 
  

  

5 .  Sp o o n  s a b a yo n  in to  m a rtin i  g la s s e s  a nd  s e rve  with  wa rm  
cho co la te  cig a rs .  

   

Note:  Thermomix is  a bench top appl iance gaining populari ty in 
commercial  k i tchens  for i ts  abi l i ty to chop,  beat,  mix,  whip,  grind,  
knead,  mince,  blend,  heat,  s t i r,  s team and weigh food.  Priced at wel l  
over $1000.00.   

   


