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ChocOnChoc coconut-egg  
choconchoc.co.uk £20 
A sense of humour is at work here 
among the artistry: instead of being 
split vertically like other eggs, this 
reassuringly heavy one is halved 
horizontally – like a coconut, as its 
name would suggest. A milk chocolate 
shell encases white chocolate flesh. 
That combination is too sweet for me 
– I prefer the choc on its own – but you 
have to admire the ingenuity.  

The Chocolate Society range  
chocolate.co.uk, £29.95
The eggs in this selection are indeed 
“edible pieces of art,” taking the 
painted Easter egg idea to extremes. 
This selection features a set of 15 
incredibly lifelike 
speckled half eggs 
that wouldn’t look 
out of place in a 
real nest. Of the 
large eggs, one is 
artfully spattered 
Hockney-style, 
another decorated 
as if the top has 
been knocked off 
a soft-boiled egg. 
It felt like an act of 
vandalism to break 
into them; the Valhrona chocolate was 
rich but strangely lacklustre. Buy one 
and stare at it.

Prestat Easter egg range prestat.co.uk 
from £7.95 (large eggs £17.50)
Is this chocolate or jewellery? Each 
perfect egg lies coyly wrapped in an 
playful box. I can’t bear to dislodge it, 
let alone eat it. Prestat’s artful Nester 
egg – by appointment to her royal maj 
– is a beautiful Russian doll of papier 
mache stuffed with red velvet truffles – 
fuzzy maroon globes filled and dusted 
with a shockingly sharp raspberry 
sherbet. The season’s special comes 
in the form of a hot-cross-bun spiced 
milk chocolate egg complete with 
white cross and a fantastic orangey-
cinnamon kick. Didn’t think I’d like it, 
but emphatically did.   
 
Pierre Hermé’s 
Oeuf Tagli d’apres 
Lucio Fontana 
pierreherme.com £136
What am I to do with 
this? Eat it or worship 
it? A giant (26cm tall, 
8mm thick) yellow 
rugby-ball-obelisk like 
one of thee spaceships 
in Arrival, if they were 

bright yellow. Inspired by Argentine 
artist Lucio Fontana’s artworks, there 
are two slits down the side of the 
egg. Alarming. The chocolate is also 
out of this world, revealing why this 
chocolatier’s wares are so famous. 
A real showstopper but, as one of the 
Cook team pointed out, the price of a 
European mini break.  

Artisan du Chocolat sculpture egg  
artisanduchocolat.com £35 
Artisan du Choc clearly 
sees itself as the sexy 
chocolate company, 
but the sculpture 
egg (above) takes 
the sensuality a 
step too far. It is 
a gold-sprayed 
upturned vulva 
of Colombian 
dark chocolate 
with a barely 
disguised,18-
carat gold-leaf 
ganache egg at its, 
errr, opening. Hidden in the void is a 
host of mini eggs, filled with praline, 
ultra-dark ganache, guava and star 
anise, cherry and cardamom and 
spiced biscuit butter. The luxurious 
dark chocolate was perfect once we’d 
stopped blushing. 

Pierre Marcolini 
Kawai Easter  
collection 
ukmarcolini.com 
£15-£35  
From Marcolini’s 
inventive Easter 
offering I sampled 
a two-tone sprayed 
chocolate egg and 
an exquisite 
dark chocolate 
kimono doll 
with a white chocolate fan. Startlingly 
good. Anyone you give this to will 
marry you.  

Melrose and Morgan vegan choc eggs 
melroseandmorgan.com £15.95 
Open the cardboard egg box from 
this posh north-London artisanal 
grocer to reveal four beautiful 
Creme-Egg-sized dark chocolate 
wonders. Any lingering scepticism 
evaporates as teeth crack into the 
incredible ganache filling. They 
could be filled a bit more generously, 
but they are overwhelmingly good 
– and I’ve been eating chocolate for 
three hours now. 
Dave Hall

to finish

From geishas to the unmentionable ... 
the most intriguing chocolate eggs in town
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Dominique Ansel
is a multi-award-
winning pastry 
chef based in New 
York. He has just 
opened in London:  
dominiqueansel.com

For the creator of the Cronut, these cheap and 
cheerful deep-fried apple beignets were a sweet 
antidote to a hard day at school just outside Paris   
Dominique Ansel’s taste of home

I
grew up in Beauvais, a small 
town about an hour north 
of Paris. I don’t have that 
many memories of the 

house – or at least, I have some, but not 
good ones. It was a very poor 
neighbourhood. My dad worked in a 
factory. We often didn’t have enough 
food, and I went to school with a knife 
in my pocket. 

I was the youngest of four children. 
We lived with my grandmother, and 

our cousins weren’t far away. We spent 
a lot of time in the kitchen, which was 
small but somehow we all hung out. 
There was a little stove with four hobs, 
a table on the side, a fridge and a little 
counter with all the dishes stacked up. 
My grandmother was a good cook – 
not a great cook, but a good one. This 
obviously didn’t rub off on my mother, 
however, who never loved being in the 
kitchen. Everything we ate was below 
average, which is what got me into the 

kitchen. I was tired of eating bad food.  
One thing she was very good at, 

however, was making something sweet 
for our goûter (after-school snack). 
Beauvais isn’t far from Normandy, 
where you get tons of apples. Always 
cheap, always available. So she would 
often make these beignets. She’d peel 
the apples and slice them quite thin, 
then dip them in batter and fry them 
in oil. We’d eat them hot sprinkled 
with powdered sugar. A sweet treat in 


It’s the fact 
that you 
build things 
from scratch 
– the more 
scientific, 
more precise 
nature of 
baking –  
that appeals



the afternoon was something I loved 
as a child. 

At 16, I was done with school. 
I had no money, so I found job in a 
restaurant. The first year I absolutely 
hated it. It was very, very hard. I had 
such a difficult boss. The second year, 
the restaurant was bought by a new 
owner, and I fell in love with cooking, 
and baking in particular. 

I first trained as a savoury chef for 
two years, then as a pastry chef for a 
year after that. I love cooking as much 
as I love baking, although working with 
pastry is a particular thrill. It’s the fact 
that you build things from scratch – the 
more scientific, more precise nature of 
it – that appeals.  

My dad was always very curious, 
and I loved that about him. He wanted 
to see and to explore, especially in 
food. I remember him looking through 
cookbooks when I was a child, and 
trying out simple recipes on weekends. 
I guess I wasn’t the only one tired 
of eating bad food! So when I was at 
culinary school, I’d teach him things in 
the kitchen. 

That was an exciting time of my 
life. A time where I wasn’t too worried 
about what was going to happen in 
my future, and no idea what I was 
going to do with my life. It was the 
first time that I was enjoying learning 
and I excelled. A good croissant, for 
example, is everything, and it’s hard 
to find. Every single day I try to make 
mine better.

These days, I love cooking at home 
– the comfort of it has a deep meaning 
for me. 

I’ve made these beignets for staff 
at the bakery, and they were a big 
success.  

Apple beignets
Makes 12
250g all-purpose flour
60g caster sugar, plus more for dusting
A pinch of salt 
1 tsp baking powder 
5 eggs 
100ml milk
120g apple cider
2 apples (gala or honeycrisp)
Oil for deep-frying

1 In a mixing bowl, combine the flour, 
sugar, salt and baking powder. Add 
the eggs and whisk until combined. 
2 Add the milk and then the apple 
cider, continuing to whisk until 
smooth. Add the liquids in little by 
little to avoid lumps. Let it rest for 
2 hours.  
3 Peel, core then slice the apples about 
5mm thick. Dip them into the batter, 
then fry in grapeseed oil at 180C/350F 
until golden brown.  
4 Dust with sugar to finish and enjoy 
them while still hot. 


