
Cadbury Creme Scotch Eggs
 Vegetarian   Popular

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.5 teaspoon baking soda

1 tablespoon cocoa powder

1  eggs  beaten 

4  eggs

1 cup flour

0.5 cup milk

8 cups vegetable oil; peanut oil preferred

0.5 teaspoon salt

READY IN

120 min.

SERVINGS

4

CALORIES

1184 kcal

https://whatsheate.com


1.5 cups vanilla wafers  crushed (I used Teddy Grahams) 

0.5 tablespoon vegetable oil

1 tablespoon vinegar  white 

Equipment
bowl

paper towels

sauce pan

whisk

kitchen thermometer

slotted spoon

Directions
Start out by unwrapping your Cadbury Creme Eggs. Freeze them for at least 2 hours, or even

overnight—you want them to be like little rocks.

Near the end of the chilling period, get yourself set up. Have three shallow bowls handy: one

with 1/2 cup of the flour, one with the beaten egg, and one containing the crushed vanilla

wafers. Also get out a larger bowl, for mixing your batter.

Now, it's time to start heating the oil for frying. I poured about 6 cups of vegetable oil into a

medium saucepan, so that it was about 4-5 inches deep. The exact quantity of oil required

will depend on the size of your saucepan. Turn the heat to medium-high, and insert a candy

or frying thermometer. The oil needs to reach 375°F on the thermometer, which will take

about 10-12 minutes.

While the oil heats, prepare the batter.

Place 1/2 cup of flour in a shallow bowl and set aside for the moment.

Place 3/4 cup of flour in a small bowl and stir in the cocoa powder, baking powder, and salt. In

a mixing cup, stir together the milk, vinegar, and oil.

Whisk the wet ingredients into the dry until smooth and free of most lumps. The batter should

be thicker than a pancake batter—if it seems too liquidy (as if it might drip off when you dip

the Cadbury Creme Eggs in it), whisk in the remaining flour until it has reached the desired

consistency.



Remove the Cadbury Creme Eggs from your freezer. I found that it is best to fry one cupcake

at a time, so you could take them out of the freezer a couple at a time so that the eggs fried

later on don't get too warm while sitting out.

Using a spoon, coat an egg with the batter mixture. Use floured hands to mold the batter

around the egg so that every bit is covered.

First, dredge the battered Creme Egg in the flour, covering it completely. Tap off excess.

Now, coat the floured ball with the egg wash.

Roll the egg wash coated ball in the cookie crumbs, coating on all sides.

Using a slotted spoon, gently ease the crumb-coated orb into the hot oil. Once the batter has

reached a pleasing golden hue (a minute or less), remove the Cadbury Creme Scotch Egg

from the oil and transfer to a plate covered with paper towel to soak up the excess grease.

Repeat the battering and frying process with the remaining Cadbury Creme Eggs, battering

and coating them one at a time directly before dipping in the frying oil. While frying, be sure

to monitor the temperature of the oil and adjust your heat up or down accordingly so that it

remains at 375°F. If the oil is too cold it won't fry quickly enough and the chocolate eggs will

soak up too much grease; if it is too hot, the outside will get dark before the inside is fully

warmed, leaving you with a delicious shell but a still gooey batter on the inside.

Eat while still warm.

Nutrition Facts

 PROTEIN 4.37%
  FAT 76.72%

  CARBS 18.91%

Properties
Glycemic Index:60, Glycemic Load:40.57, Inflammation Score:-6, Nutrition Score:16.603478224381%

Flavonoids
Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg Epicatechin: 2.46mg, Epicatechin:

2.46mg, Epicatechin: 2.46mg, Epicatechin: 2.46mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg,

Quercetin: 0.13mg

Nutrients (% of daily need)
Calories: 1183.65kcal (59.18%), Fat: 101.96g (156.86%), Saturated Fat: 19.65g (122.81%), Carbohydrates: 56.55g

(18.85%), Net Carbohydrates: 54.66g (19.88%), Sugar: 14.81g (16.46%), Cholesterol: 208.67mg (69.56%), Sodium:

683.97mg (29.74%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.05g (26.11%), Vitamin E: 14.32mg

(95.44%), Selenium: 28.26µg (40.37%), Vitamin B2: 0.55mg (32.1%), Vitamin B1: 0.46mg (30.57%), Folate: 119.74µg



(29.93%), Phosphorus: 200.12mg (20.01%), Vitamin B3: 3.02mg (15.09%), Iron: 2.62mg (14.53%), Manganese:

0.28mg (14.03%), Vitamin B5: 1.1mg (10.97%), Vitamin B12: 0.65µg (10.9%), Vitamin D: 1.44µg (9.57%), Zinc: 1.15mg

(7.65%), Fiber: 1.88g (7.53%), Calcium: 75.02mg (7.5%), Vitamin A: 346.41IU (6.93%), Copper: 0.13mg (6.64%),

Vitamin B6: 0.13mg (6.37%), Potassium: 208.88mg (5.97%), Magnesium: 23.42mg (5.86%), Vitamin K: 4.11µg

(3.92%)


