
 

Chocolate Gluttony with Spun Sugar

Ingredients

250g  m e lte d  b u tte r 
2  1 /3  cup s  ca s te r s ug a r 
90g  g o o d  q ua l i ty (Du tch )  co co a  
p o wd e r 
1  cup  p la in  f lo u r,  s i f te d  
Â½ ts p  b a k ing  p o wd e r,  s i f te d  
5  e g g s  
1  cup  ro a s te d  s a l te d  p e a nu ts ,  
cho p p e d  
1  cup  cho p p e d  d a rk  cho co la te   

   

600g  ca s te r s ug a r 
300m l wa te r 

 
150m l wa te r 
2  tb s  ca s te r s ug a r 
200g  70% d a rk  cho co la te ,  cho p p e d  

   

T e m p e re d  wh ite  cho co la te  s ca tte re d  
with  f re e z e  d rie d  ra s p b e rrie s  
W h ip p e d  s we e te ne d  cre a m  with  
va n i l la  
C a nd ie d  ro s e  p e ta ls   
R a s p b e rry p u re e  
Fre s h  ra s p b e rrie s  
Fre e z e  d rie d  ra s p b e rrie s  
Sm a l l  m e ring ue s  
Va n i l la ,  ra s p b e rry a nd  cho co la te  ice  
cre a m s  

Method    
Step 1:  P re he a t o ve n  to  165Â°C .  L in e  2  x  20cm  s q ua re  b a k ing  t in s  
o r o ne  la rg e r s l ice  t in  with  b a k ing  p a p e r.   

 
Step 2: Ad d  b u tte r a nd  s ug a r to  a n  e le ctric m ix e r a nd  m ix  o n  
m e d ium  s p e e d ,  s p rin k le  in  co co a  p o wd e r a nd  m ix  un ti l  co m b ine d  
a nd  ha s  a  g o o e y co n s is te n cy.  Ad d  e g g s  o ne  a t a  t im e ,  a l lo wing  
e a ch  o ne  to  m ix  th ro ug h  b e fo re  a d d ing  the  ne x t.  R a in  in  f lo u r a nd  
b a k ing  p o wd e r with  e le ctric m ix e r o n  lo w s p e e d ,  b e a ting  un ti l  we l l  
co m b ine d .  Sti r th ro ug h  p e a nu ts  a nd  cho co la te  un ti l  co m b ine d .  

 
Step 3:  P o u r e q ua l  a m o un ts  in to  th e  t in s  a nd  s m o o th  o ve r th e  
s u rfa ce  with  a  p a le tte  k n i f e .  Ba k e  fo r a b o u t 40  m inu te s  un ti l  f i rm  
a t th e  e d g e s  b u t s t i l l  a  l i tt le  s o f t in  th e  m id d le .  Le a ve  to  co o l  f o r 
a t le a s t 30  m inu te s  b e fo re  s l icin g .  Al te rna tive ly yo u  ca n  m a k e  th is  
a he a d  o f  t im e  a nd  s to re  in  th e  f rid g e .  

 
Step 4:  T o  m a k e  the  s p un  s ug a r ne s ts ,  yo u  wi l l  n e e d  to  m a k e  the  
ca ra m e l  in  2  b a tche s .  P la ce  Â½ o f  th e  s ug a r in to  a  s m a l l  s a u ce p a n  
with  Â½ o f  th e  wa te r to  d is s o lve  s ug a r.  T u rn  o n  he a t to  m e d ium  
a nd  ha ve  a  s m a l l  b o wl  o f  cle a n  wa te r with  a  p a s try b ru s h  in  i t 
re a d y to  b ru s h  d o wn  the  s id e s  to  a vo id  crys ta l l i z a tio n .  

 
Step 5: W he n  the  m ix tu re  tu rn s  g o ld e n ,  o r re a che s  ha rd  cra ck  
s ta g e  (a b o u t 150Â°C )  p la ce  the  b o tto m  o f  th e  p a n  in to  a  la rg e  
m e ta l  b o wl  o f  ice d  wa te r to  re m o ve  the  he a t f ro m  the  b o tto m  o f  
th e  p a n  a nd  s to p  the  co o k ing  o f  th e  ca ra m e l .  

 
Step 6: Se t up  a  l in e  o f  2  o r 3  ro d s  o ve r a  lo ng  s he e t o f  b a k ing  
p a p e r to  f l i ck  th e  ca ra m e l  o ve r,  e .g .  s o m e  cho p s tick s  s u s p e nd e d  
ho riz o n ta l ly in  cu tle ry ho ld e rs  a b o u t 10  cm  o f f  th e  b e n ch  s u rfa ce  
o r s o m e  cle a n  d o we l l in g .  U s ing  a  fo rk ,  o r a  wh is k  tha t ha s  ha d  the  
e nd s  s n ip p e d  o f f ,  d ip  a nd  s wirl  in to  th e  ca ra m e l  a nd  the n  f l i ck  i t 
b a ck  a nd  fo rth  q u i te  q u ick ly o ve r th e  ro d s  s o  tha t i t f o rm s  th in  
l in e s  o f  to f f e e  b e twe e n  the  ro d s .  R e p e a t th is  un ti l  yo u  ha ve  
e no ug h  to f f e e  to  m a k e  a  ne s t.  Ve ry ca re fu l ly,  g a the r th e  to f f e e  
in to  b und le s .  R e p e a t th is  p ro ce s s  to  m a k e  e no ug h  s e rve s  fo r 8 .  

 
Step 7:  Fo r th e  cho co la te  s a u ce ,  p la ce  s ug a r a nd  wa te r in  a  s m a l l  
s a u ce p a n  o ve r m e d ium  he a t a nd  co o k  un ti l  th e  s ug a r d is s o lve s .  
Ad d  cho co la te ,  le a ve  fo r a b o u t 10 -20  s e co nd s  a nd  the n  s ti r un ti l  
cho co la te  m e lts .  P o u r in to  a  b o wl  a nd  re s e rve  un ti l  re a d y to  u s e .  
T h is  s a u ce  k e e p s  in  th e  f rid g e  fo r up  to  a  we e k ;  ju s t re he a t g e n tly 
  

 
  
 
 
 
 
 
  

  

  

  

 
   



 

 

 

  
  
 
  
  
     
  
 
  
  

  

  
  

 
  
  
  

  

 
  
 
  
  
  
  
  
  
 
  

  
     
  

 
  
 
 
 
 
  

 
  
 
 
 
  

 
  
     
     
 
  

 
  
    
 
  

 
  
 
 
 
 
 
 
 
  

 
  
 
   
 
 
in  th e  m icro wa ve  b e fo re  u s e .  

 
Step 8:  T o  s e rve ,  p la ce  s o m e  wh ip p e d  cre a m  in to  a  la rg e  g la s s  
s e rving  b o wl,  m a k ing  a  we l l  in  th e  ce n tre .  P la ce  a  re cta ng le  o f  
b ro wn ie  in  th e  ce n tre .  P la ce  a  s co o p  o f  va n i l la  ice  cre a m , cho co la te  
ice  cre a m , ra s p b e rry ice  cre a m , ra s p b e rry p u re e ,  f re s h  ra s p b e rrie s ,  
s o m e  f re e z e  d rie d  ra s p b e rrie s  a nd  s o m e  cho co la te  s a u ce .  Ga rn is h  
with  ca nd ie d  ro s e  p e ta ls ,  m e ring ue s  a nd  s o m e  lo ng  s ha rd s  o f  
te m p e re d  cho co la te  to p p e d  with  a  s p un  s ug a r ne s t.   

   

Serves 8 

   

*P lease note,  1 serv ing bowl is enough to serve 2,  you can make 8 
indiv idual serves if  desired.   


