
Chocolate Kumquat Spring Rolls
 Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
233 grams bittersweet chocolate  finely chopped 

10 servings savory vegetable  for deep-frying neutral 

1 large eggs  lightly beaten 

1 large egg yolk

1 tablespoon grand marnier

0.5 cup cup heavy whipping cream  () 

5  kumquats  seeded cut into 1/4-inch slices and , juices reserved 

0.1 teaspoon salt

READY IN

45 min.

SERVINGS

10

CALORIES

292 kcal

https://whatsheate.com


1 square you will also need: parchment paper

1 tablespoon butter  unsalted softened 

Equipment
food processor

bowl

frying pan

baking sheet

paper towels

sauce pan

plastic wrap

loaf pan

Directions
Put the kumquat slices and their juices into a small saucepan, add the cream and salt, and

warm over medium heat just until bubbles form around the edges of the pan.

Remove from the heat.

Put the chocolate into the bowl of a food processor and pour the hot kumquat cream over it.

Let sit for 2 minutes, then process until the mixture becomes smooth and shiny.

Add the egg yolk, Grand Marnier, and butter and process to combine.

Line an 8 1/2 x 4 1/2-inch loaf pan with plastic wrap.

Pour the chocolate mixture into the pan and transfer to the freezer. Freeze, uncovered, until

completely hard.

Unmold the chocolate bar and peel off the plastic wrap.

Cut the bar lengthwise in half, then cut each half crosswise into 1/2-inch slices. You should

have 36 chocolate bars.

Lightly brush the entire surface of a spring roll wrapper with a bit of the beaten egg. Turn the

wrapper so that you see a diamond, and lay a chocolate bar across the end closest to you so

that the ends of the bar meet the edges of the wrapper to form a triangle. Take the corner of

the wrapper closest to you and wrap it around the chocolate, then roll the chocolate away



from you one full rotation. Tightly fold the sides in toward the center, then continue to roll up

to the end of the wrapper, making sure the end is tightly sealed. Set on a baking sheet. Repeat

with the remaining wrappers and chocolate. Freeze the spring rolls for at least 10 minutes or

up to 2 days; take them out only when you are ready to fry them.

Fill a saucepan with oil to a depth of 2 inches and heat to 350°F. When the oil is ready (a tiny

pinch of flour will sizzle), add a few spring rolls, taking care to not crowd the pan, and cook,

turning occasionally and adjusting the heat as necessary to maintain 350°F, until golden

brown, about 4 minutes.

Drain on paper towels and cook the remaining rolls.

Serve warm.

From The Sweet Spot: Asian-Inspired Desserts by Pichet Ong and Genevieve Ko, Copyright

(c) 200

Published by William Morrow, an imprint of Harper

Collins Publishers.

Nutrition Facts

 PROTEIN 9.02%
  FAT 48.25%

  CARBS 42.73%

Properties
Glycemic Index:4.5, Glycemic Load:3.87, Inflammation Score:-10, Nutrition Score:14.573913149212%

Flavonoids
Naringenin: 5.45mg, Naringenin: 5.45mg, Naringenin: 5.45mg, Naringenin: 5.45mg Apigenin: 2.08mg, Apigenin:

2.08mg, Apigenin: 2.08mg, Apigenin: 2.08mg

Nutrients (% of daily need)
Calories: 292.37kcal (14.62%), Fat: 15.97g (24.57%), Saturated Fat: 9.03g (56.44%), Carbohydrates: 31.81g (10.6%),

Net Carbohydrates: 25.54g (9.29%), Sugar: 10.3g (11.45%), Cholesterol: 55.58mg (18.53%), Sodium: 135.14mg

(5.88%), Alcohol: 0.39g (100%), Alcohol %: 0.32% (100%), Caffeine: 20.43mg (6.81%), Protein: 6.72g (13.44%),

Vitamin A: 4922.8IU (98.46%), Manganese: 0.6mg (30.03%), Fiber: 6.27g (25.1%), Copper: 0.4mg (20.2%),

Magnesium: 68.04mg (17.01%), Vitamin C: 13.71mg (16.61%), Iron: 2.85mg (15.84%), Phosphorus: 146.82mg (14.68%),

Vitamin B1: 0.17mg (11.57%), Vitamin B2: 0.18mg (10.84%), Selenium: 7.58µg (10.83%), Potassium: 370.52mg

(10.59%), Folate: 40.67µg (10.17%), Vitamin B3: 1.85mg (9.25%), Zinc: 1.24mg (8.25%), Calcium: 60.3mg (6.03%),

Vitamin B6: 0.12mg (6%), Vitamin B5: 0.4mg (3.99%), Vitamin D: 0.4µg (2.69%), Vitamin E: 0.39mg (2.6%), Vitamin

B12: 0.14µg (2.38%), Vitamin K: 2.18µg (2.08%)


