KEYINGREDIENT

WHATEVER YOUR PALATE ...
WHATEVER THE SEASON …
GASLIGHT’S GOT YOU COVERED

Sweet and Sassy
Adoring Chocolate Is Easy
INTRO BY STEPHANIE BURT

PHOTO BY IAIN BAGWELL

“ really, hardly ever do you hear that peanut butter says, ‘I love you,’” says Executive Pastry

gaslight-group.com

Chef Sarah Koob of Canoe in Atlanta. She’s right, of course. Although peanut butter is perfectly wonderful,
it doesn’t convey emotion, nay, shall we say love itself, the way a gift of chocolate does. Perhaps love became
intertwined with the stuff through a 1615 engagement gift of chocolate that Louis XIV of France received from
his betrothed Spanish princess. Or perhaps it’s because of the way it makes us feel, releasing all those brain
chemicals; whatever it is, Southern chefs can’t get enough of the sweet stuff. We love our desserts, and Koob
agrees that having chocolate desserts on the menu is a requirement. She finds inspiration by approaching the
ingredient as she would a wine, trying to bring out the natural flavor notes. Whether it’s dark as night, smooth
and creamy, or the bite that bites back (deliciously) with a bite of its own, chocolate is the stuff of our
dreams, it seems. If you don’t like chocolate, keep it to yourself. We just won’t understand.
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HABANERO BUTTERMILK
CHOCOLATE CAKE
2 cups sugar, divided
¼ habanero pepper, chopped, and seeded
3 eggs
5/8 cup vegetable oil
2 cups cake flour
1 cup Dutch dark cocoa powder
1 tablespoon baking soda
Pinch salt
2/3 cup sour cream
1¼ cups buttermilk

1. Preheat oven to 325 degrees and grease well
an 8×11 baking dish or a 10-inch Bundt pan.

2. Place ½ the sugar in a food processor with

habanero pepper. Pulse until the pepper is evenly
blended into the sugar.
3. In a standing mixer with paddle attachment,
cream all the sugar, habanero pepper, eggs, and oil
on medium until mixture is pale yellow and frothy.
4. Sift together all dry ingredients. Slowly add dry
ingredients to the frothy wet mixture; the mixture
will become a rich chocolaty paste.
5. In two parts, with mixer still running, add
sour cream to soften up the paste. Scrape down
sides often.
6. Add buttermilk to finish the batter.
7. Pour batter into prepared pan and bake for 30−40
minutes or until a toothpick comes out clean. Allow
cake to cool completely before enjoying!
Note: For added texture, fold ½ cup−1 cup
chocolate chips into the batter before baking.
Yield: 8×11 cake or a 10-inch Bundt cake
Milk Chocolate “Mole” Mousse
3 cups heavy cream, separated
1 bay leaf
½ teaspoon cayenne pepper
¼ teaspoon salt
½ teaspoon vanilla extract
1 envelope Knox gelatin
½ cup cold water
2 cups high-quality milk chocolate, chopped
3 eggs
½ cup sugar

1. Begin by whipping 2 cups heavy cream to
medium peaks. Set aside in refrigerator until needed.
2. Heat remaining cup heavy cream with bay leaf,
cayenne, salt, and vanilla extract to a scald, then
remove from heat.
3. Dissolve the envelope of gelatin in ½ cup cold
water before adding it to the scalded cream.
4. In a medium-large bowl, place the chopped
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Bring Dreams to Life

chocolate and strain the spiced cream/gelatin
mixture over the chocolate to make a ganache.
Note: If all of the chocolate isn’t fully melted after this
process, melt remaining chunks of chocolate in a
double boiler. Ganache should be smooth and velvety.
5. Set mixture aside, careful not to let the ganache
cool down too much and “seize up.” If it does,
rewarm in the double boiler.
6. Combine eggs and sugar in a mixing bowl set over
a double boiler and whisk continuously over medium
heat to cook the eggs, approximately 3 minutes.
Then whip via a handheld or stand mixer to
incorporate volume and cool the mixture.
7. Add the ganache in 1/3 increments to the whipped
egg mixture, folding it in.
8. Finish by adding the whipped cream in 1/3 ⅓
increments, then portion into martini glasses and
chill for 1−2 hours before serving.

B

ecome a professional event manager and dazzle your

clients with your expertise. Exceed expectations in all areas such
as logistics, site selection, food and beverage management,
service and more. For conventions, fundraising galas,
destination weddings or other special occasions—
you make your clients’ dreams come true.

Event Management Certificate
843.820.5090
www.CulinaryInstituteofCharleston.com

Note: You can use this mousse for frosting the cake.
Be certain the cake layers are cooled before layering
with the mousse.
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Yield: 8−12 martini glasses or enough “frosting”
for previous cake
CHOCOLATE AND COFFEE DUSTED
LAMB RIBS WITH STOUT GLAZE
4 racks lamb ribs (can substitute pork ribs
if desired)
For Rub
½ cup coffee, ground
½ cup Dutch cocoa powder
2 tablespoons chili flakes, ground
1 tablespoon coriander seed, toasted and ground
¼ cup brown sugar
¼ cup salt
1 teaspoon allspice, toasted and ground
2 tablespoons granulated garlic
2 tablespoons onion powder
2 tablespoons cumin seed, toasted and ground
For Braising Liquid
1 cup apple cider vinegar
2 cups apple cider
1 onion, chopped
2 cloves garlic

1. Combine all ingredients for rub in mixing bowl
and apply liberally to lamb ribs.

For Stout Chocolate Glaze
1 red onion, finely diced
1 clove garlic, crushed
2 tablespoons olive oil
½ cup black Chinese vinegar
½ cup Worcestershire sauce
1/3 cup brown sugar
1 cup ketchup
½ cup yellow mustard
1 bottle Old Rasputin Stout
(or your favorite stout)
½ cup 70 percent chocolate, chopped
2 teaspoons fish sauce

1. Sauté onion and garlic with oil until translucent.
2. Add vinegar, Worcestershire, and sugar and reduce

by half, approximately 5 minutes over medium heat.
3. Once reduced, add ketchup, mustard, and stout.
Bring back to a boil, then remove from heat, add
chocolate, and stir until incorporated.
4. Season with fish sauce, and when ready to
serve, glaze ribs and place in 400-degree oven to
give a luscious coating. You can also serve a little
sauce on side.

2. Once coated, quickly grill ribs to get grill marks,
then take off grill and set aside.

3. Combine ingredients for braising liquid in a bowl.
4. Braise ribs in oven at 325 degrees for 2−3 hours.

Recipes by Executive Pastry Chef Sarah Koob
and Executive Chef Matthew Basford of Canoe
in Atlanta, Georgia.
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