
Read the recipe online 

Easter egg (Desserts) 

 

  
Preparation  

Chop all the chocolate up with a knife and set it aside in two different bowls. Melt the
dark chocolate in a bain marie boiler and bring it up to 40°C for 5 minutes, then let it
cool down to 27°C stirring with a spatula. Pour the chocolate into the mould and then
rotate and tilt the mould so that the chocolate covers the entire surface. Then put it in
the freezer for 10 minutes. Melt the white chocolate in a bain marie in a separate pan
and repeat the process bringing it down to 27°C. Remove the mould from the freezer
and pour the white chocolate over the dark, again rotating the mould so that the
chocolate is spread evenly. Then return it to the freezer for 10 minutes. Remove the
first half of the egg from the mould and put it in the fridge to keep. Then repeat the
whole operation for the second half of the egg. With a little melted chocolate, join the
two halves to form one whole egg. Place it in freezer for 10 minutes so that they join
well. And your Easter egg is ready: if you want, you can put a surprise in the egg
before joining the two halves!  

Tips  

When making your chocolate Easter eggs, pay attention to the type of mould you use:
chocolate easily soaks up unpleasant odours.  

Trivia  

Originally, the habit of giving away eggs during the Easter period dates back to the
Middle Ages: the use of chocolate for the preparation of Easter eggs is a rather more
recent tradition.  

Information  

Preparation 30 minutes
Total Time 15 minutes
Serves X Serves 1 person
Level of difficulty  Difficult

   
Ingredients  

Dark chocolate 300 grams

White chocolate 200 grams
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