Recipe 9 — Dark chocolate crisps with orange,Aclla Cress® and Shiso Green

Servings

Ten

Ingredients

m [00¢g Dark chocolate, 70% cocoa
m |0 pieces Salted potato crisps

m 60g Fine cut bitter marmalade
m /5 punnet Accla Cress®

m 2 punnet Shiso Green

Method

m Roughly chop the dark chocolate and place into a small bowl set over a small pan of water, making sure that the
base of the bowl doesn’t touch the water. Heat until the chocolate has just melted — it's really important with
chocolate not to let it get too hot. Remove from the saucepan and stir briefly until smooth.

m Using a pair of tweezers, dunk the crisps one at a time, into the dark chocolate, turning them around so they are
totally covered in chocolate.

m Lift out and place onto a parchment lined tray to set. Repeat until they're all covered, then set side in a cool place
for about 30 minutes until set. Do not put them into the fridge as they will go soggy.

m o serve, using a pair of scissors, cut the Accla Cress® and Shiso Green at the base and set aside. Place the
chocolate covered crisps onto a serving plate and top with a little spoonful of marmalade. Finish with the
Accla Cress® and Shiso Green and serve within 30 minutes.

m Write down how you think the dish tastes, describing the different elements.

Course Content for Koppert Cress Educational Programme — Recipes R/7



	Unit 1 recipes
	Recipe 1 – Carpaccio with Cress or Specialties

	Unit 2 recipes
	Recipe 1 – Direct heat
	Recipe 2 – Dehydration
	Recipe 3 – Freezing
	Recipe 4 – Emulsion
	Recipe 5 – Osmosis

	Unit 3 recipes
	Recipe 1 – Salicornia Cress and grape salad
	Recipe 2 – White fish ceviche with Oyster Leaves, Salty Fingers® and BlinQ Blossom®
	Recipe 3 – �Cauliflower zaalouk with Ghoa Cress®, Honny® Cress and Limon Cress and Cornabria Blossom®
	Recipe 4 – Smoked duck with puy lentils, Tahoon Cress mayonnaise and Purple Shiso
	Recipe 5 – Sour cherry and white chocolate ganache with Floregano® and Apple Blossom
	Recipe 6 – Iles flottante with Atsina® Cress milkshake and Paztizz Tops®
	Recipe 7 – Exotic fruit salad with Sechuan Buttons® sugar
	Recipe 8 – Chargrilled pineapple with Yka Leaves® and Limon Cress
	Recipe 9 – Dark chocolate crisps with orange, Aclla Cress® and Shiso Green


