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When it comes to delicious desserts you 
can’t do much better than something 
rich and chocolaty.   Hailing from Mexico, 
chocolate was originally prepared 3,500 
years ago only as a drink.  This bitter, 
frothy liquid, mixed with spices, wine 
or corn puree was believed to have 
aphrodisiac powers giving the drinker 
strength and prowess. Sugar was added 
in 16th Century Spain to make it more 
palatable, beginning its journey into 
the hearts of Europeans who later used 
mechanical mills to squeeze out cocoa 
butter creating the durable chocolate we 
know and love today. 

Not that we need an excuse to eat 
chocolate; on average us Brits consume 
a staggering 11kgs every year; but 
research shows that it is definitely good 
for us. Packed with healthy chemicals like 
flavonoids and theobromine, the cacao 
bean is a disease-killing bullet. Stick to 
healthy chocolate with at least 70 per 
cent cocoa to reduce blood pressure 
and stress hormones and increase brain 
performance. 

Chocolate also contains trace elements 
of the same chemicals released in the 
brain during sexual arousal and when 
we fall in love but as yet Scientists don't 
have evidence it has actual aphrodisiac 
properties.  Nonetheless chocolate is 
the perfect end to a romantic meal so 
take your pick from our three decadent 
favourites. 

The romantic 
month of 

February provides 
the perfect 

excuse to indulge 
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of chocolate 
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forms. Nasreen                       

El-Mariesh 
investigates!
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The zero effort option –                      
Booja Booja Chocolate Truffles                                                          

www.booja-booja.com            

Made in Norfolk these exquisite melt 
in the mouth organic raw chocolate 
truffles are dairy, gluten and soya free. 

Find them in the refrigerated section of 
your supermarket. 

The easy option – Strawberries dipped in  
chocolate.

Fool proof, healthy and very moreish. 

125g dark chocolate                                                       
3 tablespoons of double cream                                   
12 strawberries 

Put the chocolate and cream together in 
a bowl set over simmering water until just 
melted. Stir and remove from the heat. 
Dip each strawberry in the chocolate and 
set aside on greaseproof paper to dry. 

‘Well worth the effort’ option  –   
Chocolate Mousse 

Heady aromatic espresso adds a distinctive 
flavour to this rich and fluffy mousse. Serve 
in vintage teacups for a sense of occasion.

225g dark chocolate                                                   
3 tablespoons of brewed espresso                                         
25g unsalted butter                                                                    
4 eggs separated                                               
Mascarpone and raspberries to serve 
(optional)

Melt the chocolate and espresso in a bowl 
set over simmering water until smooth. 
Add the butter a little bit at a time. Remove 
from the heat and then stir in the egg yolks. 
Whisk the egg whites in a bowl until stiff 
but not dry, then fold into the chocolate 
mixture. Pour into teacups and chill for at 
least three hours. Serve with a dollop of 
mascarpone and a raspberry on top. 

"Chocolate is the greatest gift 
to women ever created, next 
to the likes of Paul Newman 
and Gene Kelly. It's something 
that should be had on a daily 
basis." Sandra Bullock




