
9 th February 2018 Chocolate and orange truffles  

 

 

MAKES ABOUT 35  

This is on our petit four selection in the restaurant and we tend to change the flavour on a weekly 

basis, much to the delight of out customers. If you would like to experiment with different flavours, 

here is a selection of some of the flavours that we tend to serve in the restaurant. Try adding 2 

tablespoons of Coole Swan liqueur instead of the Cointreau or the same amount of crème de 

menthe also works all. For a 4th of July celebration, fold 1 tablespoon of crunchy peanut butter into 

the chocolate truffle mixture and try rolling them in finely chopped roasted peanuts.  

 

These truffles will keep well in the fridge for up to 1 week in an airtight container. They can also be 

frozen very successfully, but should always be left at room temperature to thaw out completely. 

125ml (4½fl oz) cream 3 black cardamom pods, crushed finely grated rind of 1 orange 250g (9oz) 

plain chocolate (at least 70% cocoa solids), broken into squares 125g (4½oz) butter, diced 4 tbsp 

Cointreau liqueur FOR THE COATING: 225g (8oz) plain chocolate (at least 70% cocoa solids), broken 

into squares good-quality cocoa powder, for dusting 1 Place the cream, cardamom pods and orange 

rind in a pan and bring to the boil. Reduce the heat, then whisk in the chocolate and butter until 

smooth and melted. Stir in the Cointreau and transfer to a bowl. Leave to cool completely, whisking 

every 20 minutes so that the butter will be evenly distributed, then pass through a fine mesh sieve 

into a clean bowl to remove the cardamom seeds. Cover the bowl with cling film and chill for 2–3 

hours, until set firm, stirring occasionally to present a skin from forming. 2  

 

 

When the mixture is cold and set, use a teaspoon to scoop it into small balls (I use a 1.75cm melon 

baller in the restaurant). Make sure to dip the teaspoon in hot water to give the chocolate mixture a 

better shape. Arrange the truffles on a baking sheet lined with non-stick baking paper. 3 To make the 

coating, melt the chocolate in a heatproof bowl set over a pan of simmering water or in the 

microwave.  

 

Leave to cool a little, then dip the truffles in the melted chocolate and quickly roll in the cocoa 

powder. Place in the fridge to set. 4 To serve, arrange the truffles on a plate to hand around to 

guests while they are enjoying their coffee The perfect steak The ultimate guide to cooking the 

perfect steak! Whatever steak you decide on, be sure to remove it from the packaging and allow it 

to come back up to room temperature for at least 20 minutes before cooking. 

 

 Choose a heavy-duty frying pan with a thick base and ideally one with a non-stick coating, which will 

achieve good results, as will a heavy griddle pan or cast iron frying pan. If you’ve a bit more time or 

want to add some accompaniments, serve them with the potato gratin on page 135 or make a steak 

sandwich by thinly slicing the steak and putting it in a crusty baguette with your favourite mustard, 

some watercress, sliced tomatoes and a smear of mayonnaise… heaven! SERVES 4 4 rib-eye, fillet, 

sirloin or striploin steaks (see the info on page 62) rapeseed oil, for cooking 1 garlic clove, unpeeled 

and lightly crushed a few fresh thyme sprigs knob of butter sea salt and freshly ground black pepper 

shoestring chips (page 139), to serve sautéed green beans with olive oil and garlic (page 148), to 

serve 1 Heat your frying pan to a moderate heat for fillet, hot for sirloin or striploin and very hot for 



ribeye. 2 Sprinkle some sea salt and freshly ground black pepper onto a plate, then press the steaks 

into the seasoning just before cooking them. Don’t be tempted to season a steak until just before 

cooking, as salt draws moisture out of meat. 3 Add a swirl of rapeseed oil to the heated pan, then 

add the steaks. Once the steaks are in the pan, add the garlic and thyme for extra flavour. Cook for 

1½–2½ minutes on each side for medium rare.  

 

The exact time will depend on the thickness of the steaks. Fillet steaks take a little less time, and 

allow a minute or two longer if you prefer your steaks more well done. For fillet steak, you’ll need to 

cook around the edges too, turning to seal them well. Don’t be tempted to pierce the steak while it’s 

cooking or turn it too often – once should be enough. To check how well done your steak is, press 

the steak lightly with your fingertip – when rare it will feel soft, medium-rare will be slightly bouncy 

and well done will be much firmer. Sauce Diane  

 

This is a classic sauce that I first learned to make at college, and I still occasionally make it to serve 

with steak, although it’s also good with pan-fried pork or lamb chops or a chicken breast. It’s fairly 

rich, so you really don’t need much of it – a little goes a long way. MAKES ABOUT 300ML (½ PINT) 2 

tbsp olive oil 25g (1oz) butter 1 shallot, finely chopped 150g (5oz) button mushrooms, trimmed and 

sliced 120ml (4fl oz) brandy 150ml (¼ pint) white wine 150ml (¼ pint) beef stock (page 435) 150ml (¼ 

pint) cream 1 tbsp Worcestershire sauce good pinch of caster sugar 1 tbsp chopped fresh flat-leaf 

parsley squeeze of fresh lemon juice sea salt and freshly ground black pepper 1 Heat a pan and add 1 

tablespoon of the oil and the butter, then swirl until the butter has melted and is foaming. 

 

 Tip in the shallot and mushrooms and sauté for 2–3 minutes, until tender. Pour over the brandy, 

then use a match or tilt up the pan to catch the flame. It will flare up for 5–10 seconds and then 

subside when the alcohol burns off. Add the white wine and simmer until reduced by half. 2 Stir the 

stock into the pan with the cream, Worcestershire sauce and sugar. Bring to the boil, then reduce 

the heat and simmer for 20–25 minutes, stirring occasionally, until thickened and reduced to a sauce 

consistency that will coat the back of a wooden spoon. Stir in the parsley and lemon juice. Season to 

taste and use immediately or allow to cool down completely and store in a bowl covered with cling 

film in the fridge for up to 2 days. Reheat gently in a pan when needed 


