
Chocolate orange bombe Alaska with hot
chocolate sauce

 Vegetarian

SIDE DISH

Ingredients
2  eggs

2  egg yolks

3 tbsp caster sugar

100 g bar chocolate  dark 70% (minimum solids) 

100 g butter  unsalted cut into cubes 

50 g flour  plain 

1  vanilla pod

READY IN

105 min.

SERVINGS

8

CALORIES

939 kcal

https://whatsheate.com


200 ml milk  whole 

1 large orange zest

100 g caster sugar

568 ml pot double cream

6 large egg yolks

5 tbsp orange whisky marmalade  fine (, cut) 

600 ml tub orange sorbet  softened (you will only need approx 400ml) 

4  egg whites

225 g caster sugar

200 g bar chocolate  dark per cent solids) 

1 tbsp golden syrup

25 g butter

5 tbsp warm water

Equipment
bowl

frying pan

oven

whisk

sieve

palette knife

Directions
First make the cake: heat oven to 160C/fan 140C/gas

Lightly butter a Swiss roll tin and line the base with non-stick baking parchment.

Put the whole eggs, egg yolks and caster sugar in a bowl and whisk with an electric hand

whisk for 8-10 mins until light and fluffy. Meanwhile, melt the chocolate and butter in a bowl

over a pan of almost simmering water, stirring occasionally.



When the whisked egg mixture is light and fluffy, gently fold in the flour with a large metal

spoon or the whisk blades, taking care not to lose too much volume. Beat a small amount of

the egg mixture into the melted chocolate, then gently fold the chocolate into the remaining

egg mixture.

Pour into the prepared tin, then tilt the tin from side to side until even and the corners are

filled.

Bake for 10 mins until firm, then leave to cool completely.

Line a 1-litre freezer-proof pudding basin with cling film.

Cut a small circle of sponge cake to fit the base then cut triangular pieces to line the sides. Fill

any gaps with trimmings and save the remaining sponge for later.

Place the bowl in the freezer to firm up the sponge.

Make the ice cream: slice the vanilla pod in half lengthways and remove the seeds.

Put the milk, vanilla seeds and pod, orange zest, caster sugar and cream into a medium pan

and bring to the boil. Meanwhile, whisk the egg yolks together in a large bowl.

Pour the hot cream mixture slowly on to the eggs, whisking all the time. Return the mix to a

clean pan and stir constantly over a gentle heat for about 5 mins until the mixture has just

thickened. Pass through a sieve and leave to cool for 30 mins. Churn in an ice-cream machine

(or make by hand, see 'Try' below).

Add the marmalade and continue to churn for another 10 mins until thick.

Scoop the ice cream into the cake-lined bowl, leaving a central indent for the sorbet layer. Sit

a small bowl in the top of the ice cream to make a smooth indent for the sorbet later to sit in.

Freeze for at least 1 hr, until just firm.

Fill the centre of the bombe with orange sorbet, cover the entire base of the bowl with a layer

of sponge, cover with cling film and return to the freezer until needed, or at least 8 hrs ahead.

This can be done well in advance and thats all the really hard work done.

To make the hot chocolate sauce, grate the chocolate into a bowl and add the golden syrup,

butter and warm water. Melt over a pan of just simmering water until melted, stirring

occasionally.

About 20 mins before serving, heat oven to 230C/fan 210C/gas

Whisk the egg whites and a pinch of salt in a large clean bowl until stiff but not dry.

Whisk in the sugar, a little at a time, bringing it back to stiff peaks before each addition. Turn

the bombe out onto an ovenproof serving dish and remove the cling film. Spoon the meringue

all over the bombe to completely seal it. Using the back of the spoon or a palette knife, pull



the meringue into dramatic swirls.

Bake for 10-15 mins or until golden. Reheat the chocolate sauce over a pan as before or in a

microwaveable bowl for 1 min on Low, stirring halfway through. Take the Chocolate orange

bombe Alaska to the table immediately and serve sliced, drizzled with the hot chocolate

sauce.

Nutrition Facts

 PROTEIN 5.4%
  FAT 57.57%

  CARBS 37.03%

Properties
Glycemic Index:65.6, Glycemic Load:42.08, Inflammation Score:-8, Nutrition Score:21.072608927022%

Flavonoids
Hesperetin: 15.55mg, Hesperetin: 15.55mg, Hesperetin: 15.55mg, Hesperetin: 15.55mg Naringenin: 8.74mg,

Naringenin: 8.74mg, Naringenin: 8.74mg, Naringenin: 8.74mg Luteolin: 0.11mg, Luteolin: 0.11mg, Luteolin: 0.11mg,

Luteolin: 0.11mg Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg Myricetin:

0.09mg, Myricetin: 0.09mg, Myricetin: 0.09mg, Myricetin: 0.09mg Quercetin: 0.26mg, Quercetin: 0.26mg,

Quercetin: 0.26mg, Quercetin: 0.26mg

Nutrients (% of daily need)
Calories: 939.44kcal (46.97%), Fat: 61.28g (94.28%), Saturated Fat: 36.13g (225.8%), Carbohydrates: 88.71g

(29.57%), Net Carbohydrates: 82.83g (30.12%), Sugar: 72.64g (80.71%), Cholesterol: 345.74mg (115.25%), Sodium:

114.94mg (5%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 30mg (10%), Protein: 12.93g (25.87%), Vitamin

C: 33.43mg (40.52%), Manganese: 0.81mg (40.41%), Vitamin A: 1947.37IU (38.95%), Copper: 0.75mg (37.45%),

Selenium: 24.14µg (34.49%), Iron: 5.61mg (31.18%), Phosphorus: 293.58mg (29.36%), Vitamin B2: 0.48mg (28.14%),

Magnesium: 105.49mg (26.37%), Fiber: 5.87g (23.49%), Vitamin D: 2.77µg (18.44%), Calcium: 171.1mg (17.11%), Folate:

64.41µg (16.1%), Potassium: 555.51mg (15.87%), Zinc: 2.17mg (14.49%), Vitamin B12: 0.83µg (13.88%), Vitamin B5:

1.34mg (13.44%), Vitamin E: 1.93mg (12.88%), Vitamin B1: 0.18mg (11.92%), Vitamin B6: 0.18mg (8.86%), Vitamin K:

6.37µg (6.06%), Vitamin B3: 1.05mg (5.26%)


