Chocolate Orange Pots

200g dark cooking chocolate

Grated zest of ½ orange

Juice of 1 orange

½ pt (284ml) whipping cream

Cream and orange zest or chocolate leaves to decorate

4 - 6 individual glasses or pots (or a container)

1. Melt the chocolate in a heatproof bowl over a pan of simmering water with orange juice and zest.  Cool.

2. Lightly whip the cream, then fold in until well blended. (save a little for the top)

3. Spoon into glasses or dishes and chill for 2 hours until set.


4. Decorate with stars of cream and orange zest or chocolate leaves

