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CHING HE HUANG

CHOCOLATE SESAME BALLS

// SERVES 4/MAKES 12 BALLS

OOH LA LA! THESE ARE WHAT | CALL MY NAUGHTY BUT NICE CHINESE-STYLE
PROFITEROLES. IN THIS RECIPE, GLUTINOUS RICE FLOUR IS USED TO MAKE A
SNUG CASING FOR PIECES OF DARK CHOCOLATE MOULDED INTO A BALL SHAPE.
THE BALLS ARE COATED IN FRAGRANT SESAME SEEDS THEN DEEP-FRIED. THEY
EXPAND AND TURN GOLDEN BROWN AND THE SESAME SEEDS TOAST IN THE
OIL, GIVING A CRUNCHY OUTER CRUST. MEANWHILE, THE CHOCOLATE INSIDE
HAS MELTED. AND IF THAT'S NOT ENOUGH MY FRIENDS, MELTED CHOCOLATE IS
POURED OVER — THE ULTIMATE GRAND FINALE! FOR CHOCOLATE LOVERS, THIS
IS A MUST TRY RECIPE. SO, FORGET THE TRADITIONAL CHINESE RED BEAN PASTE
FILLING AND HANDS UP FOR DARK CHOCOLATE.

// PREPARATION: 15 MINUTES // COOKING TIME: 10 MINUTES
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250g glutinous rice flour 1. Put the rice flour into a bowl and make a well in the centre.

65g soft brown sugar dissolved in 100ml boiling 2. Stir the sugar and water to ensure it has dissolved. Pour it into the flour and add the
water in a jug cold water. Combine to make a dough and knead for 5 minutes into a ball.

100ml cold water 3. Dust your hands with some rice flour and shape the dough into 12 balls roughly the
100g dark chocolate (70% cocoa solids), broken size of golf balls.

into 24 pieces 4. Holding a dough ball in one hand, use the thumb of the other and make a hole
80g white sesame seeds in the dough to form a cup. Press 2 pieces of chocolate, one on top of the other,
650ml oil for deep frying into the hole and gather the edges of the dough together to encase the chocolate

completely. Do this with all the dough, then roll each of the balls in your hands until

to serve perfectly round, then roll them in the sesame seeds.
100g dark chocolate (70% cocoa solids) 5. In a double boiler or heatproof bowl set over a pan of barely simmering water, break
strawberries or cape gooseberries up the second bar of chocolate and stir with a wooden spoon until it starts to melt.

Once melted do not stir again but leave it over the hot water until you are ready to
serve.

6. Heat the oil in a deep-fat fryer or wok to 180°C, or until a tiny piece of the dough
browns in 15 seconds. Be particularly careful if deep frying in a wok. Deep fry the
sesame seed balls, a few at a time, until the sesame seeds turn golden brown and the
balls start to float to the surface, approximately 3-4 minutes.

7. Once cooked, place the sesame balls on a tray lined with kitchen paper to drain off
excess oil while you cook the remainder. Serve warm, with the melted chocolate
poured over. If you wish, you can cut open one of the balls on each serving plate and

place a strawberry or cape gooseberry in the bed of chocolate.



