
Chocolate Jaffa pots
 Gluten Free

SIDE DISH

Ingredients
300 g madeira cake

300 g sugar

1  vanilla pod  split 

1  cinnamon sticks

200 ml clementine juice  (from 4 clemetines) 

3 sheets gelatine

400 ml double cream

225 g chocolate  dark roughly chopped 

READY IN

50 min.

SERVINGS

12

CALORIES

432 kcal

https://whatsheate.com


3 tbsp orange liqueur

25 g butter  softened 

Equipment
bowl

frying pan

sauce pan

Directions
To make the clementine jelly, put the sugar, vanilla pod, cinnamon stick, clementine juice and

100ml water in a large pan and bring to a gentle simmer. Meanwhile, peel the clementines and

remove all the pith and outside membranes.

Put the broken-up segments into a bowl and pour over the spiced sugar syrup. Cover with

cling film and allow to macerate for at least 30 mins.

Meanwhile, cut the madeira cake into 2cm-thick slices, trimming off and discarding the dark

edges. Divide the slices between 12 glasses and push down in an even layer. Soak the gelatine

leaves in cold water.

Drain the clementines, pouring the liquid into a small saucepan. Discard the vanilla and

cinnamon stick. Divide the clementines between the glasses in an even layer. Gently warm the

liquid. Once it is warm, squeeze the gelatine to remove the excess water and stir into the

warm liquid until completely melted.

Pour a layer of the jelly over the clementines.

Transfer the pots to the fridge and allow to set for at least 3 hrs.

To make the chocolate layer, heat the cream to just below boiling.

Remove from the heat, add the chocolate and stir until melted and smooth.

Add the liqueur and butter and mix until fully combined.

Pour into a jug and allow to cool for 15-20 mins.

Pour on top of the jelly and put back in the fridge for a few hours to set.

Nutrition Facts



 PROTEIN 3.98%
  FAT 47.07%

  CARBS 48.95%

Properties
Glycemic Index:12.34, Glycemic Load:18.97, Inflammation Score:-5, Nutrition Score:7.6947825265967%

Flavonoids
Hesperetin: 2.98mg, Hesperetin: 2.98mg, Hesperetin: 2.98mg, Hesperetin: 2.98mg Naringenin: 0.24mg, Naringenin:

0.24mg, Naringenin: 0.24mg, Naringenin: 0.24mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg,

Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 432.23kcal (21.61%), Fat: 22.66g (34.85%), Saturated Fat: 13.59g (84.91%), Carbohydrates: 53.01g (17.67%),

Net Carbohydrates: 50.66g (18.42%), Sugar: 42.54g (47.27%), Cholesterol: 68.43mg (22.81%), Sodium: 183.68mg

(7.99%), Alcohol: 0.98g (100%), Alcohol %: 0.98% (100%), Caffeine: 15.98mg (5.32%), Protein: 4.31g (8.62%),

Manganese: 0.48mg (23.88%), Copper: 0.37mg (18.49%), Iron: 3.02mg (16.8%), Vitamin A: 635.68IU (12.71%),

Magnesium: 49.68mg (12.42%), Phosphorus: 114.99mg (11.5%), Fiber: 2.36g (9.43%), Vitamin B2: 0.16mg (9.15%),

Selenium: 4.96µg (7.09%), Vitamin C: 5.33mg (6.46%), Potassium: 225.1mg (6.43%), Calcium: 60.44mg (6.04%),

Zinc: 0.85mg (5.64%), Vitamin B1: 0.08mg (5.61%), Vitamin D: 0.59µg (3.91%), Vitamin E: 0.56mg (3.71%), Vitamin

B3: 0.73mg (3.65%), Folate: 14.19µg (3.55%), Vitamin B5: 0.31mg (3.09%), Vitamin B12: 0.17µg (2.83%), Vitamin K:

2.73µg (2.6%), Vitamin B6: 0.04mg (1.99%)


