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C H O C  O R A N G E  P O T S
A rich and creamy choc orange dessert with a buttery biscuit base, perfectly balanced with a hint of citrus.

EASY 15-20 MINUTES 2HRS (CHILL TIME) 4-6 SERVES

Ingredients

100gms Orange flavoured chocolate 

500mls Thickened cream

150gms Biscuits

2 tbsp Butter melted 

Instructions

Crush biscuits into a fine sandy texture, add melted butter and mix. Divide1.
mixture between cups and press flat, set aside in fridge to set. 

In a microwave safe bowl add chocolate and 100mls of cream, heat in short2.
bursts in microwave making sure to stir periodically. Once completely
combined, set aside to cool slightly. 

Place 400mls of cream into a stand mixture and beat until stiffly whipped. 3.

Poor chocolate mix into whipped cream and fold in gently until fully4.
combined. 

Divide mixture between cups and set back in fridge to seat for at least 25.
hours. 

Option to top with orange zest once fully set. 6.
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