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Sweets for my sweet
Mark Hix gets into the Christmas spirit by whipping up batches 
of boozy truffles, spicy candied peel and chocolate-covered nuts

Candied chilli  
grapefruit
Serves 8–10

GettiNg a few delicious 
bits and pieces ready 
before Christmas isn’t 

a bad idea, and there are lots 
of things you can prepare well 
in advance that will save you 
valuable time on the day. 

these sweet treats can be 
made now, stored in airtight 
containers, and then served 
with a flourish after Christmas 
lunch. they’re in a different 
league to the tins of dubious 
chocolates that end up languish-
ing on the sideboard over the 
holidays. they also make the 
most fantastic presents—just 
wrap them up in little cello-
phane packages with a ribbon.

Children will love getting 
involved in the production of 
these, although you may need  
to melt a little extra chocolate 
and hide the results somewhere 
safe once they’re made.

these are the perfect gift, either 
on their own or as part  
of a foodie hamper. You can do  
a mixture of nuts if you wish, 
using almonds and hazelnuts as 
well. Make sure you buy really 
good cocoa powder, as it will 
make all the difference.

Ingredients
200g good-quality dark chocolate
60–70g good-quality cocoa powder
150g good-quality shelled walnuts  
   or about 24 in the shell

Method
Put the chocolate into a clean, 
dry bowl over a pan of simmer-
ing water, stirring every so 
often until melted. Put the 
cocoa powder into a shallow 

Chocolate-dipped 
walnuts
Makes 48 pieces

i have some friends who are real 
chilli lovers, and this started off 
as a bit of an experiment using 
up some grapefruit shells after 
a late Sunday brunch with them. 

Candied chilli grapefruit is a jewel-bright Christmas delight

tray, and have a spare tray ready. 
Dip the walnuts into the chocolate 
a few at a time, then remove with 
a fork, tapping it on the side of the 
bowl to let the excess chocolate 
drain back into the bowl. 

Drop the walnuts into the 
cocoa, turning with a clean fork 
and shaking the tray so they’re 
well coated, then turn them out 
onto the clean tray. Continue 
with the rest of the walnuts, 
then store them in an airtight 
container in a cool place.

Venezuelan Black and 
cider-brandy truffles
Makes about 20

Ingredients 
350ml double cream  
100g Venezuelan Black dark  
   chocolate, grated 
650g good-quality dark chocolate,  
   finely chopped (reserve 250g  
   for coating)
200g unsalted, softened butter
100ml Somerset cider brandy
60g good-quality cocoa powder

Method 
Bring the cream to the boil, 
remove from the heat and grad-
ually stir in the Venezuelan 
Black and the 400g of dark 

chocolate with a whisk until  
it’s all melted and the mixture 
is smooth. Next, stir in the butter 
and cider brandy. transfer the 
mixture to a bowl and leave  
to cool in the fridge (about 1–1½ 
hours) until firm enough to 
spoon into shapes.

Line a tray with clingfilm and 
spoon the mixture in roughly 
shaped blobs onto it. Leave to 
set in the fridge until firm  
and solid. then, melt the dark  
chocolate in a bowl over a pan 
of simmering water, stirring 
every so often. Remove from  
the heat and leave to cool for  
a few minutes. 

Sift the cocoa powder over  
a tray, and have a third, clean 

tray ready for the finished  
truffles. Using a thin skewer or 
cocktail stick, dip the truffles 
quickly into the melted choco-
late, ensuring as much excess 
as possible drains off, then place 
them into the cocoa powder, 
shaking the tray so they become 
coated. When you have 10–12 
truffles coated, shake off the 
excess cocoa with your hands and 
transfer them to the clean tray. 

Store the truffles in the fridge 
in a container lined with kitchen 
paper until required, and bring 
them out of the fridge half  
an hour before serving. 
Mark Hix’s ‘Seasonal Food’  
is available from Quadrille  
at £25

These divinely decadent truffles will outshine shop-bought rivals

in the saucepan with the pre-
serving sugar and chilli and 
cover them with water.

Bring to the boil and simmer 
on a medium heat for about  
40 minutes, stirring every so 
often until the syrup is thick. 
Drain in a colander over a bowl 
for about 30 minutes, stirring 
the grapefruit so that all of the 
syrup has drained off. Save  
the syrup for your next batch, 
or as a savoury-sweet drizzle  
for pancakes.

Lay the pieces of grapefruit 
on a cake rack and leave them 
to dry out at room temperature 
for three or four days, then roll 
them in the granulated sugar 
and store in an airtight container.

You can use grapefruit or orange, 
or a mixture of the two.

Ingredients
The skins from about 4 grapefruits
500g preserving or granulated sugar
2–3tsp dried chilli flakes
About 200g granulated sugar  
   for coating

Method
Quarter the grapefruit halves  
if you’ve used them for juicing, 
and cut away any flesh and  
discard it, so you’re left with 
just the skin and pith. Cut them 
into long strips about 1cm wide 
and put in a saucepan.

Cover with water and bring  
to the boil, then drain. Do this 
once more, then put them back 


