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chocolate coffee pot de crÈme
I love this recipe because it’s so simple and highlights
the quality and fineness of Michel Cluizel chocolate, one of the world’s best.
2
			
200 ml		

70g bars Michel Cluizel
60% Dark Coffee Chocolate
Heavy cream

65 ml
125 ml
3

White sugar
Whole (homo) milk
Egg yolks

METHOD
Preheat oven to 300ºF. Chop chocolate and put into large bowl.
Bring cream, milk and sugar to a boil in a small pot, to dissolve
the sugar. While still hot, pour cream mixture into the bowl with
chocolate, stirring until chocolate melts completely. Cool slightly.
Lightly whisk egg yolks in separate bowl until smooth and add to
chocolate mixture. Strain mixture through a fine sieve, into 4 ramekins.
Place ramekins in a baking dish and add enough warm water
to come halfway up the outsides, making a water-bath. Cover the
whole dish with foil and bake for 25-30 minutes. Pots are ready
when firm but jiggle slightly when barely shaken. Remove ramekins
from baking dish and let rest for ½ hour at room temperature.
Best enjoyed soon after they’re made, still warm.

Almond Lace Cookie
45 ml
15 ml
15 ml

Butter
Heavy cream
Grand Marnier

15ml
125 ml
200 ml

Flour
White sugar
Shaved almonds

Sean O’Connor
Red Ox Inn

METHOD
Preheat oven to 350ºF. In a small pot, gently warm butter, cream and Grand Marnier until butter has
melted. Add almonds, flour & sugar. Bring to a boil and cook for 2 minutes until mixture thickens
and starts to bubble. Cool to room temperature. Line medium sized baking tray with parchment
paper. Divide mixture into four and space out evenly on a baking tray. Press cookies with palm of your
hand to flatten slightly. While baking, the cookies will spread and thin out. Bake for 10 minutes until
golden. With a spatula, place cookies on cooling rack. Store in an airtight container for up to 3 days.

Whipped Mascarpone
125ml		

125ml		

Heavy cream

30ml

Mascarpone		

Icing sugar

Pinch of Salt

METHOD
Whisk cream until stiff peaks. Whisk in mascarpone, icing sugar and salt. Keep refrigerated
until serving. To serve, garnish pots with large dollop of mascarpone and an Almond Cookie.

For more great ideas, visit us at italiancentre.ca

