
	
  
	
  
	
  

	
  
	
  
 

Dark Chocolate and Duchy Originals Golden Ale Cake 
 

This simple recipe combines rich dark flavours of bitter cocoa powder, dark 
muscovado sugar and roasted ground almonds with fantastic Duchy Golden Ale that 
is light and refreshing. Perfect for a Sunday afternoon or hot out of the oven for a fab 

flavored dessert. 
 
Makes 2 x 1lb Loaf tins 
 
Ingredients 
 
For the cake: 
175g Plain Flour 
75g Ground Almonds, roasted 
100g dark cocoa powder 
1tsp of Baking Powder 
250g unsalted butter 
200ml Duchy Originals Golden Ale (or any other Ale/Stout you have to hand) 
2 large eggs 
250g Dark Muscovado sugar 
 
For the truffle glaze topping: 
100ml Duchy Originals Golden Ale 
250g milk chocolate 
25g butter 
 
Method 
 

1. First preheat the oven to 180C and line the loaf tins with greaseproof paper 
2. Sieve together the Plain Flour, Ground Almonds, dark cocoa powder and 

Baking Powder 
3. In a saucepan melt the butter and the ale together until melted – don’t let it boil 
4. Using an electric mixer whisk the eggs and sugar together for approx. 5 

minutes or until it has thickened and turned paler in colour. 
5. Pour the melted butter and ale mixture into the egg mixture and fold through 

adding the dry ingredients 
6. Pour into the prelined baking tins and bake in the oven for 30-40 minutes.  
7. Whilst the cake is cooking, make the Ganache. Place the ale and the butter into 

a pan and heat gently. Don’t boil as this will burn off too much of the ale 
flavour.  

8. Whisk in the broken chocolate and stir till a smooth consistency 
9. Place in a bowl and keep till needed. 
10. The cake should be springy and when inserted with a knife, comes out clean. 
11. Leave to cool in the tin 
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Saturday 15th October 

 

11.30am Phil Usher, Group Pastry 

Chef, Caprice Holdings/The 

Ivy 

  

DEMO: The Ivy’s exclusive Chocolate Week dessert, 

Bolivian Wild Chocolate & Mandarin Bombe 

12.00pm Rasmus Bo Bojesen 

 

TALK: From bean to bar… in the bathroom! 

12.30 Will Torrent, Chocolate 

Consultant 

 

DEMO: Ordinary Cakes with Extraordinary Flavours 

1.00 Keith Hurdman, Thornton’s 

Master Chocolatier 

 

TASTING: Thornton’s Centenary Flavours 2011/2012 

1.30 William Curley 

 

TASTING: Nostalgia range 

2.00 Maricel Presilla, Food 

Historian 

 

TALK and TASTING: Maricel discusses her experiences with 

chocolate  

2.30 Paul a Young 

 

TASTING: Inspirational chocolates 

3.00 Angus Thirlwell, Co-founder, 

Hotel Chocolat - Rabot 

Estate 

 

TASTING: The latest harvest from Saint Lucia 

3.30 Frank Homann TALK: Rescuing heritage cocoa plants – Frank’s regrafting 

project 

4.00 Edd Kimber, Great British 

Bake Off Champion 2010 

 

DEMO: Chocolate recipes from Edd’s new book, The Boy 

Who Bakes 

4.30 Philipp Kaufmann, Original 

Bean 

 

TASTING: How to stop Climate Change: Eat better 

Chocolate!  

5.00 David Demaison, Cacao 

Cuisine Development Chef, 

Hotel Chocolat 

 

DEMO: Sea bass with a red wine and cacao sauce, Hotel 

Chocolat’s restaurant in St Lucia.  

5.30 Lindt 

 

TASTING  

6.00 Ecuador 

 

DEMO: Truffle making demonstration 

6.30 Paul a Young, Mott Green 

and Martin Christy 

Q&A: Everything You Ever Wanted to Know About 

Chocolate 



12. Once the cake has cooled remove from the tin and drizzle with the chocolate 
Ganache. Alternatively you can set the Ganache a little more and spread on. 

13. Sprinkle with a little muscovdo sugar to add a little crunch. 
 

Hot and Healthy Chocolate Cake 
 
This indulgent chocolate cake is a little out of the ordinary! Not only is it dairy free, but 
it also contains no eggs and can be made with gluten free flour however what doesn’t 
hit you until you eat it is how hot it is made prominent by the addition of Tabasco. For 
those of you who love the combination of chocolate and chilli this cake is perfect for 
you plus it’s so simple to make! 
 
Ingredients – serves 8-10 people 
250g plain flour  
350g demerara sugar  
65g plain cocoa powder  
1 tsp baking powder  
1 tsp salt  
250ml water  
100g dark chocolate  
240ml extra virgin olive oil 
10g Tabacso sauce 
1 tsp vanilla paste 
 
Preparation method  

1. Preheat the oven to 180 C / Gas mark 4.  
2. In a large bowl, stir together the flour, sugar, cocoa powder, baking powder 

and salt. Pour in water, Tabasco, olive oil and vanilla; mix until well blended.  
3. Place into an 8” loose bottomed lined cake tin 
4. Bake for 45 minutes in the preheated oven, until the top is no longer shiny. Let 

cool for at least 10 minutes before dusting with cocoa powder 
5. Enjoy warm, when the middle is still gooey! 

 
Tabasco Red Pepper Chocolate truffles 

 
Add a surprise element to your chocolates by making a truffle with red pepper puree 
and hot Tabasco sauce.  
 
Ingredients – makes about 16 truffles 
125g whipping cream 
125g red pepper puree 
1 tsp Tabasco sauce 
25g butter 
25g honey 
350g good quality dark chocolate, 70% cocoa solids, chopped 
Cocoa powder to finish  
 
Preparation method  

1. Place the cream, puree and sauce along with the butter and honey into a 
saucepan and slowly bring to the boil 



2. Once boiled, carefully whisk in the chocolate  
3. This will create a Ganache – a rich, shiny emulsified mixture which you can then 

pour back in to the bowl 
4. Clingfilm and place into the fridge 
5. Leave overnight to set 
6. When set, using a tea spoon or a melon baller, spoon little truffles out and roll 

into cocoa powder. Alternatively you can pipe these into little chocolate logs 
and then roll in cocoa powder. 

 
 
 
Will Torrent is an award winning Patissier and Chocolatier and a rising star in the food world. With a grandfather who was a chef 

and a family who owned a patisserie in Paris, cooking has always been in Will's blood. His first foray into the world of high-class 

cuisine came at Heston Blumenthal's world-renowned Fat Duck at the tender age of 16.   In just a few short years the talented 

pastry chef has picked up an array of awards, including Craft Guild of Chefs Young Chef of the Year 2009, the 2010 Acorn Scholar 

and the first Medallion of Excellence when he represented the UK at WorldSkills Japan 2007.   

For more information please contact Freedom Management - info@frdm.co.uk  

Ways to follow Will: 

Web: www.willtorrent.com 

Twitter: @willtorrent 

Linkedin: http://www.linkedin.com/pub/will-torrent/29/1a6/15  
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