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CHOCOLATE AND ORANGE 
 

Crafts: A “Duck a l'orange” table setting & Chocolate Crafts 
Cocktail: Bar One Vodka 

Granny smith soup with carrots, pumpkin and sugar toasted white pumpkin seeds 
Beef and chocolate casserole 

Red winter slaw with caramelised macadamia nuts, papaya & orange and maple dressing 
Speedy Parmesan and spring onion potato bake for a crowd 

Self saucing butterscotch pudding 
Make-at-home Citrus delicious pudding 
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082 882 2227 
 

 
info@cookstudio.co.za  

 
www.cookstudio.co.za 

   
http://pinterest.com/Cookstudio 

 
www.facebook.com/cookstudio 
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Bar One Vodka is available from Ismini, contact her at ismini@serassis.co.za  
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Alternatively… 
Chocolate shot  
1/3 part Frangelico  
1/3 part Kahlua 
1/3 part Chocolate liqueur   
1/3 part condensedmilk 
 
Combine and serve over ice or in a shot glass 
 
Granny smith soup with carrots, pumpkin and sugar toasted white pumpkin seeds (4-6) 
1 kg pumpkin and carrot pieces 
4 granny smith apples, peeled, cored & chopped 
1 teaspoon  nutmeg 
1 ½ litres warm water* + 3 tablespoons  Ina Paarman chicken stock or 2 tablespoons  NoMu chicken 
fond 
 
Crème fraîche and black pepper to serve 
 
Pumpkin seeds 
½ cup white pumpkin seeds 
1 tsp butter 
2 tsp sugar  
 
1. To make soup combine all ingredients in a pot and cook till soft. Process 
2. To make the topping, dry fry the seeds in a pan for a minute or 2 and then add the butter. When 

melted add sugar and stir till dry and golden. Remove and cool. 
3. To serve, heat through and serve with a dollop of crème fraîche and a few pumpkin seeds 
 
COOK’S NOTES: My friend who runs a cooking school in Israel always tells her class the story of my 
white pumpkin seeds and likens it to eating eggs with the shell. I think you will agree, they are not a 
common way to eat them but delicious! 
 
Beef and chocolate casserole (6-8)  
3 tablespoons  olive oil 
3 red onions sliced 
1 kg rump, cut into strips (no fat) 
2 tsp cocoa powder 
1-2 chillies, seeded and chopped 
2 teaspoons ground cumin 
1 teaspoon  cinnamon 
2 tins of chopped peeled tomatoes 
1 cup water * add if needed  
1 tablespoons  Ina Paarman beef stock  
1 cup red wine  
80g dark chocolate, broken into pieces 
Salt and pepper 
To serve 
60ml flat leaf parsley, chopped  
1 roll of ready made (Pick n Pay no name brand or Woolworth’s essential) 
1 tablespoon pine nuts  
1 egg beaten 
 
 
1. Heat the oil in and fry the onion until soft 
2. Add the beef and brown and add the remaining ingredients  
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3. Either cover the casserole/pot or transfer to a casserole dish and bake for 1 ½ hours at 180 ˚ or 
until the beef is tender, checking the consistency during cooking and when cooked, spoon through 
the parsley 

4. Unroll the pastry and cut out heart shapes. Brush with beaten egg and push a few pine nuts in the 
centre  

5. Bake for 15 minutes or until golden brown and risen.  
6. Serve a casserole portion with a pastry heart on top 
 
Red winter slaw with caramelised macadamia nuts, papaya & orange and maple dressing (10) 
1/2 large or 1 small Red cabbage, finely shredded  
1 papaya, cubed or sliced 
10g mint (1/2 Woolies punnet) chopped 
15g coriander (1/2 Woolies punnet) chopped 
 
Dressing 
120ml lime juice (bottled) 
60ml maple syrup 
2 teaspoon  soya sauce 
1 teaspoon  sesame oil 
1 orange 
60ml Olive oil 
 
Caramelised macadamia nuts  
1 cup macadamia nuts 
1 tablespoon  butter 
2 tablespoon  sugar 
1 tsp dried chilli flakes 
½   tsp salt  
 
 
1. To make the dressing place lime juice, maple and soy in a small saucepan and boil for about 5 

minutes or until reduced and syrupy. Remove from heat, add the oil and squeeze in orange juice 
(start with ½ an orange) until a good consistency has been obtained. Set aside 

2. To make the caramelised macadamias place the nuts in a pan and dry roast for a few minutes, 
stirring till they are toasted on all sides. Add the butter and when melted add the sugar, chilli and 
salt. Use a wooden spoon to stir constantly for about a minute till its nice and caramelised and then 
place the nuts on a non stick mat and when cool, chop roughly  

3. Assemble salad by mixing all the salad ingredients, nuts and dressing and toss 
 
COOK’S NOTES: This salad is delicious with seafood, especially salmon and is also nice as a 
refreshing starter or as a different braai salad. It’s a recipe adapted from Ottolenghi so feel free to look 
up the original version and try that too! Make the day before but do not add the nuts and papaya. 
  
 
 
 
 
 
 
 
 
 
 
 
Citrus delicious pudding (6)  
90g butter, softened 
1 ½ cups castor sugar 
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1 ½ cups milk  
½ cup plain flour 
3 eggs 
1 large orange 
1 lemon 
1 teaspoon  baking powder 
1 teaspoon  finely grated orange rind 
Icing sugar for dusting 
 
1. Zest the orange and place in a food processor with  the butter, sugar, baking powder flour and eggs 

and blitz 
2. Squeeze the lemon and remaining orange through a strainer to make up ½ cup of citrus juice  
3. Add the citrus juice and milk to the blender and blend till smooth 
4. Place in a lightly greased oven dish and bake at 180 ˚C for 1 hour or until golden brown 
5. Dust with icing sugar to serve 
 
Self saucing butterscotch pudding (6-8)  doubles beautifully, just increase cooking time to 50 min 
¾ cup brown sugar  
1 cup plain flour  
1 teaspoon  baking powder     
 
½ cup (125mL) milk  
1 egg  
¼ cup golden syrup  
1 teaspoon vanilla extract  
50g melted butter  
 
Sauce  
¾ cup brown sugar  
1 tablespoon cornflour  
¼ cup golden syrup + ¾ cup hot water  

 
1. Combine sugar, flour and baking powder in a large bowl, mix well  
2. Combine milk, egg, butter, golden syrup and vanilla and add to flour. Mix till smooth. 
3. Spoon mixture into a lightly greased dish  
4. For the sauce, combine sugar and cornflour in a bowl then sprinkle over the cake mixture. 
5. Dissolve golden syrup in ¾ cup of hot water and pour gently over top  
6. Bake for 35-40 minutes at 180 ˚C. It should have a crispy top and a sponge centre with  

butterscotch sauce oozing from within. 

 
 
 
 
 
 
 
 
 
 
 
 
 
Speedy Parmesan and spring onion potato bake for a crowd (14-16) 
 
8 large unpeeled potatoes, washed and thinly sliced on a mandolin  
1 bunch spring onions, chopped 
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3 cups fresh cream 
2 cups grated parmesan 
Salt and pepper 
Fresh thyme 
 
7. Layer the potatoes in a casserole dish, topping with the rest of the ingredients, ending with a layer 

of potatoes topped only with cream and parmesan  
8. Bake uncovered  for 1 ½ hours at 160 ˚C  
 
CRAFT recipes 
 
Cheats Ferrero Rochers DELICIOUS! (24) 
 
250g milk or dark chocolate  
25g  coconut oil (Dischem) 
½ cup Rice Crispies 
½ cup crushed nuts 
nutella 
 
Melt chocolate and coconut oil and add the nuts and Rice Crispies to combine. Spoon 1 teaspoon of the 
mixture into a 24 hole mini muffin pan. Freeze for 2-3 minutes to cool and set. Add about ½ -1 teaspoon 
of  nutella to the top of the mixture and  then top with remaining mixture. Pop back in the freezer for 
about 5 minutes to firm up then remove and plate. These can also be kept in the fridge in summer. 
 
 
The best chocolate truffles (from YUM) 
225g dark or white chocolate  
100ml cream 
 
Melt the chocolate and cream together and allow to cool slightly. Take a heaped teaspoon full of the 
mixture and lightly roll in your palms to create a ball. Dust with icing sugar, roll again till smooth and 
serve! 
 
 
CRAFT TABLE Duck a l’orange table. Get the look: 
• Table runners with vintage French cutlery, trug with pots, orange bottles and wicker basket all for 

hire from www.ingoodcompany.co.za 

• Chalkboard hearts-for menu and name tags, wine labels, gift boxes and ribbon all from In Good Co 

• Gift boxes (Merci) and napkins (beautiful)  stamped with scrap goodies-acrylic block, stamps and in 
all from various Scrap shops. Try Micky’s Scrap Den in Eagle Canyon ( 0832750771) 

• Orange striped napkins Woolworths (R79 for 6) 

• Service ideas..”Beautiful” ribbon around sugar bowl with swizzle sticks, black and white ribbon 
around consol jar filled with biscotti, marshmallows on fancy skewer in espresso cups,  brazil 
chocolates in large shot glasses, biscotti wrapped in ribbon on stamped napkins, black and white 
ribbon around glass bell, Melissa’s heart shaped cookies. 

• Duck quote on chalkboard (can be place on gift or printed on a thin piece of paper and wrapped 
around a napkin) “Ducks swimming are a raft, ducks walking are a team, ducks diving are a 
dopping-and ducks eaten are delicious” 

• Duck shapes-google duck clip art and print onto paper and cut out 
 
Chocolate Crafts 

• Melt chocolate and pour into an ice tray. When almost, set place a wooden spoon or fork (In good 
Co) in the chocolate (standing upright ).  Remove, wrap the wooden handle in ribbon and serve 
guests a mug of hot milk with the spoon and attached chocolate block  to melt into their milk. 
Marble the chocolate or even layer with milk, white and dark chocolate. Cooking chocolate melts 
and sets easily.  

http://www.ingoodcompany.co.za/
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• Melt chocolate and dip the wooden spoon into the chocolate and shake against the side of the bowl 
to get rid of excess chocolate. Place on a non stick mat to set. Melt white chocolate and place in a 
small jiffy bag. Cut a small hole and drizzle lines along the top end of the chocolate. Set and serve 
with a strawberry and mascarpone or a Woolies mousse. Add coconut oil to white chocolate if it not 
melting to a thin consistency. 

• Carefully open an Orio. Place a white lolly stick, wooden skewer or ice cream stick on the icing and 
seal with some melted chocolate. Place the other Orio on top, set  and dunk each side of the biscuit 
in melted cooking chocolate. Allow to set on a non stick mat.  When set decorate (white chocolate 
stripes, flowers and ribbon on stick as demonstrated). Stamp ice cream sticks or punch a hole with 
a cropodile and thread with ribbon. 

• Printable chocolate wrappers Rachel Ray website. Use 100g Lindt chocolate with foil or the mini 
lindt or mini woolies chocolate squares. Edit-add names and dates and use for showers and 
birthdays. 

• Retro milk carton favour box from Paper Crave website. Print template cut, score and fold.  Fill with 
Woolies new chocolate brownie biscuits. 

• Personalised mugs from In Good Co. Fill with chocolates or chocolate biscotti and gift. 

• Mail me for the hot chocolate flavour tag template and serve with a ribbon on top or wrapped 
around shots of liqueur such as Kahlua  for guests to pour into their hot chocolate 

•  Mail me for the bon appétit wine wrappers or create your own design on an A4 page. Print onto 
cream paper and wrap around a 250ml  red wine bottle. Wrap ribbon around the top to create a 
cracker-like affect. Mail me for the Wine invitation template too.  

• Make chocolate ice cubes, donuts or heart shapes with Wooies donut silicone ice tray. Use the 
cross shaped ones, combine with rings and make edible noughts and crosses. 


