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METHOD

1. Mix melted dark chocolate, egg volks,
custard sugar and honev together

Y. Cream butter separately and add in
ocoa powder. Then stir into the
mixture and ser aside.

3. Whip double ¢cream unul firm and

told 1into the above maixture.

-

Brush butter all over the side of a
terrine mould and lav with ¢ching film.
Pour the mixture into the terrine
mould and keep it refrigerated
overnight.

5. Un=mould the chocolate terrine, cut
Into rc.‘ld_\'-tn serve pieces and set
aside.

6. To make the Crispy fried mang
cannelloni, mix the mango cubes anc
pastry cream together.

7. Place one tablespoon of the mango
mixture on cach spring roll skin.

8. Wrap into ‘spring roll’ shapes and
deep-fry till golden brown. Set aside.

9. To make orange compote, add sugar,
clove and cinnamon stick to the juice
of three oranges. Boil and then set
aside.

10. TO sCrve, ;‘i.h ¢ a prece of ¢ hocolate
gerrine on the plate, together with the
tried mango cannelloni and the
grange compote. Garmish with mint

 leaves.
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