
 

 
 
 
 

 
 
 
 

Dark Chocolate Passion Fruit Pralines 
 

 

 

 

 

 

 



 

       

 

The Kenwood Cooking Chef has been a welcome new addition to the Prue Leith kitchen. With the induction 
technology it is fantastic for all those preparations that you always have to stand stirring continuously in front of 
the hot oven.  

The pastry chefs found it particularly helpful to temper chocolate and compiled the following recipe using the 
Kenwood Cooking Chef. 

 

Passion fruit filling 

Ingredients: 

120g sugar 
240ml passion fruit puree 
60ml cream 
3ml vanilla paste 
330g white Valrhona Chocolate - Ivoire 35%  
45g butter 

 

Method: 

� Cook the sugar until it forms a light caramel. 
� Add passion fruit puree and the cream. 
� Bring the mixture to the boil and remove from the heat. 
� Stir in the vanilla paste and cool to 32˚C. 
� Add the caramel cream to the chocolate. 
� Cool to 21˚C and add the butter with an immersion blender 
� Place in piping bag and leave in fridge for one hour. 

 

 



Moulding chocolate for pralines: 

500g Valrhona Nyangbo  (68% dark chocolate) 

 

Tempering dark chocolate: 

Melt two thirds dark chocolate in the Kenwood Cooking Chef to 45˚C. Once all the chocolate is melted and 
reached 45˚C, bring the chocolate temperature down to 34˚C while the attachment is continuously stirring. 

Immediately after the temperature has been dropped, add the last third of the finely chopped chocolate. 
 
The chocolate should be stirred in well to ensure the distribution of stable crystals. If the chocolate pieces are 
melting too quickly it indicates that the chocolate is still too hot.  

More chopped chocolate can be added and stirred until a slightly thickened chocolate is obtained. This chocolate 
is now ready to be worked with. 

 

Steps to making a moulded chocolate: 
 

� Polish the mould and warm it with a hot air gun to 25°C 
� Brush the first layer of chocolate into the moulds to ensure that intricate designs show up and to avoid air 

bubbles. 
� Fill the mould with tempered chocolate, clear off the sides and top with a paddle.  
� Tap the mould or place on a vibration try to get rid of any air bubbles.  
� Turn the tray upside down and tap with the paddle to allow all the excess chocolate to fall out. Run the 

paddle along the tray. Do not turn the mould over. Place it between two trays with some greaseproof 
paper underneath and allow excess chocolate to fall out.  

� Once the chocolate has semi set hold the tray at a 45˚C angle and with the paddle clear the excess 
chocolate by beginning at the middle of the tray working downwards. Turn the tray around and complete 
the other half of the tray.  

� Fill the shells with the filling until ¾ full. If you hold he tray at eye level and you can see the filling they are 
to full.  

� Allow the filling to dry at room temperature. 
� Complete the chocolate by spreading a thin layer on the top of the filling, clear it off with the paddle when 

the chocolate is semi solid.  
� Place in the fridge for 5 – 10 minutes and twist the tray which will release the chocolates.  
� Handle the chocolates with gloves from this point on to avoid any finger prints . 

 


