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Chef's Choice

Roserrow Golf & Country Club St Minver

Ingredients

225g Melted Butter
225g Melted Chocolate
5 Whole Eggs

5 Egg Yolks

2259 Sugar

2259 Soft Flour

1 Tablespoon

Coco Powder

Method:
Whisk together the eggs

This month’s recipe is provided
by the head chef at Roserrow,
Ryan Tomkins.

Hot Chocolate Fondant

and sugar until creamy.
Add melted butter and
chocolate and  whisk
together.

Sift in flour and mix.
Grease 4 100ml dariol
moulds and dust with
cocoa powder evenly
throughout moulds.
Distribute the mix evenly
in the moulds.

(makes 4)

Bake for 8 minutes at
180°C/350 degrees
F/Gas Mark 4.

This is a simple
chocolate dish on the

outside and gooey in the
middle.  Perfect ~ with
vanilla ice cream or
clotted cream.

..and now for the wine

‘TIS the season to revel,
to go totally over the top,
enjoy indulgence and
celebrate an abundance
of seasonal dessert
dishes. This Hot
Chocolate Fondant is so
simple to make yet tastes
as if you've had Ryan
around for the afternoon
whisking it up for you. It's
a bit like that with dessert
wine. It's as simple as
pulling a cork and pouring
it into a glass yet
somehow has a reputation
for over complicating
things or being too flashy.
It's Christmas! It's the time
for over-complicated
showing off!

As far as matchi
food with dessert wine, it
does need a little more
thought but the results are
often more impressive
than with regular wine.
Besides, you don’t need
to think, that's why we're
here. Just let us know
what youre serving and
we’ll give you some
suggestions.

Chocolate is a devil in
many ways and this is
especially so with wine.
Beneath its sweet exterior
is the bitter world of the
cocoa bean, stealing all
the fruit flavours from your

wine, leaving it tasting
equally bitter. What you
need to do to ensure a
combination of sweet
opulence is to “fortify” your
wine, either in the style of
port or something
naturally sweet. Try the
Jean Bousquet
Argentinian Malbec Dulce,
taste- wise it's port-like,
albeit slightly less sticky
and a little more sweet
with the rich damson and
morello cherry hints of the
grape coming through.
We'll be opening some
“Sweet Treats” on the late
night shopping evenings
s0 you can try for yourself.
Before | say merry
Christmas and plead with
you to buy all your festive
tipples from us rather than
a faceless country-wide
shop | need to say a big
goodbye and thank you to
Sam. She’s leaving us for
on the slopes and we
wish her the very best.
Merry Christmas!
Tamsin Jones,
Wadebridge Wines
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