
RECIPE BOOK



Ingredients: 
110g Milk 
425g Callebaut Milk Chocolate Mousse
900g Whipped cream

Method:   
- Bring the milk to a boil.
- Pour the hot milk over the chocolate mousse.
- Cool the mixture down to 50°C.  
- When cooled, fold the whipped cream into
   the mixture until well combined.

Final Composition: 
Spoon into cups or bowls and place in the fridge to set.  Top with 
whipped cream, fruit, nuts or chocolate shavings.  

HEAVENLY 
CHOCOLATE
MOUSSE
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*NB

Make sure the chocolate mixture has cooled to about 50°C 
when you add the whipped cream. If it’s too cold it will separate, 
too warm and it won’t be smooth.

Prep time: 15 min Setting time: 2 hours Serves: 4



Prep time: 30 min Setting time: 4 hours

Ingredients: 
435ml  Whipping / pouring cream
500g Callebaut Milk Chocolate Callets 
60g Unsalted butter
Cocoa powder
Chopped almonds

Method:   
- Pour the cream into a saucepan and bring to a boil.  
   Take off the heat and leave to cool until it reaches 65-70°C.
- Melt the Callebaut Milk Chocolate Callets in a bowl over a hot water pot,     
   until it reaches about 45°C and then gradually add the cooled cream to  
   the chocolate.
- Mix continuously to form an emulsion (you can use a hand blender).
- Add the butter and continue to mix until fully incorporated.
- Leave the ganache to firm for about 1 hour.
- Line a flat tray with silicone or baking paper and place a small amount of  
   ganache in the corners of the tray underneath the paper.
- Press the paper down onto the ganache as this will prevent the paper  
   from lifting when the ganache is piped.
- Take a piping bag and place a plain 12mm tube nozzle into the bag.  
   Cut the end of the bag to allow the nozzle tip through. 
- Half fill the bag with ganache - if you fill it too much it becomes difficult  
   to control.
- Pipe 2 cm round truffles onto the silicone paper, leaving small spaces  
   between each.
- Place the tray in a cool, dry area and leave to set, uncovered, for 2-3 hours. 
- Use a dipping fork to pick up a truffle and dip it in the melted chocolate.  
- Gently shake it to remove excess chocolate. 
- Roll it in the almonds or cocoa powder and then place it on a plate.
- Leave to set and then serve.

CHOCOLATE
GANACHE
HAND-DIPPED 
TRUFFLES
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Makes 8 Truffles



Ingredients: 
500g Melted Callebaut  
 Dark Chocolate Callets

Lollipop sticks
300g Assortment of Toppings:  
 - Sun-dried fruit (pineapples,  
   mangos, nectarines, apricots and   
   cranberries) 
 - Nuts (pistachios, macadamias,  
    almonds, and hazelnuts) 
 - Freeze dried fruit  
   (strawberries, raspberries) 
 - Caramel popcorn, pretzels and salt

Method:   
- Line a tray with baking paper. 
- Using a teaspoon or a piping bag, create 50mm diameter disks of    
   melted chocolate on the paper.
- For the lollipops, place the sticks on the baking paper and pipe the  
   chocolate disks over the sticks. 
- Place the desired toppings on the chocolate before it begins to set.
- Allow the chocolate to set completely before removing and serving  
   on a plate.

CHOCOLATE
DISKS &
LOLLIPOPS
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*NB

Make sure that the toppings are at room temperature before 
putting them on the chocolate, as very hot or very cold toppings 
will not give good results. 

Prep time: 20 min Setting time: 15 min Serves: 4 - 8



Ingredients: 
1L Vanilla ice cream 
80g Melted Callebaut Dark Chocolate Block 
300g Melted Callebaut Milk Chocolate Block
16 Wooden ice cream sticks
3g Vanilla extract

Topping suggestions: 
Nuts, cocoa powder and sprinkles

Method:   
- Put the ice cream into a bowl and stir to soften.  
- Add in the melted dark chocolate and the vanilla extract and mix.
- Take an ice cube tray and fill the individual cavities. 
- Place the wooden ice cream sticks in the centre of each cavity and  
   then put the tray in the freezer.

Final Composition: 
Once frozen, remove the tray and lower it into hot water to 
loosen the pops. 
Each pop is then dipped in the milk chocolate and sprinkled 
with a topping of your choice. 
Place back in the freezer until ready to serve.  

DIPPED   ICE-CREAM 
POPS
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Prep time: 15 min Setting time: 1 hour Makes 16



Ingredients: 
3x 80g Callebaut 70.5% Dark Callets
Oil
Small water balloons

CHOCOLATE   BALLOON  BOWLS
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Prep time: 45 min Setting time: 20 min Makes 6 bowls

Method:   
- Blow up the balloons until a small/medium size.

Temper the chocolate: 
- Heat the chocolate up to 45-50°C.
- Add in a third of the original amount of chocolate in the bowl and  
   stir this in until completely dissolved.
- Check the temperature, this should be around 32-33°C for dark  
   chocolate. 
-  If it is higher, continue stirring the chocolate until it cools a bit more.
- Allow chocolate to cool for at least 1 minute before dipping the  
   balloons into it. 
- Place greaseproof paper on a tray to prevent sticking.
- With a tablespoon, place a spoonful of chocolate on the tray, spread  
   slightly, creating a 5cm disk that acts as a “stand”.
- Lightly brush the balloon with oil (not too much or it won’t stick),  
   dip into the melted chocolate, pushing down evenly, and carefully  
   place it on the chocolate disk. 
- Leave this to set in the fridge for 10-20 minutes. Then carefully pop  
   the balloons with a pin and get rid of any balloon fragments.
- Use a spatula to transfer the bowls to your serving plate.
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