
 

CHOCO-CHESTNUT LAYERS
INGREDIENTS
Main Assembly
8 oz ground chestnuts 
OR Faugier chestnut puree (if so, don’t 
use only 1 oz sugar)
4 oz organic sugar 
8 oz 72% bittersweet chocolate 
8 oz 54% semisweet chocolate
8 oz heavy cream
½ tsp salt
2 oz orange or coffee liqueur
24 “ladies fingers” or soft long biscuits
1 cup warm coffee 

Whipped cream for filling
 - 1 cup heavy cream
 - 2 Tbsp organic sugar
 - ¼ tsp sea salt
 - Vaniila / almond extracts to taste

This is a fabulous Christmas dessert!  

METHOD:

Line loaf pan with foil.  In a double 
boiler, gently heat chocolate, sugar, 
butter, and salt.  Stir occasionally until 
just melted.  Mix in chestnuts and keep 
in the double boiler with heat turned 
off.  The mixture should be like thick 
lumpy cream.  If necessary, stir in a 
more liquid:  hot milk, water or coffee.

Spoon ¼ of chocolate mixture into the 
loaf pan and spread evenly along 
bottom.  Combine 1 cup coffee and (if 
desired) 2 oz liqueur.  Quickly, dip each 
lady’s finger in the warm coffee and 
place a layer on the chocolate in loaf 
pan.  Repeat with two more layers of 
chocolate and ladies fingers, finishing 
with chocolate.  There will be four layers 
of chocolate and three layers of ladies 
fingers in total.    

METHOD: (CONTINUED)

Cover loaf pan tightly and refrigerate overnight until the 
concoction is has solidified  

An hour or so before Whip the cream.sugar, salt and 
flavorings until soft peaks are formed.  Take the loaf 
pan out of fridge;  grip the the foil and wiggle to loosen 
the sides and bottom.  Invert onto a cutting board and 
remove foil.  Spread whipped cream over top and 
sides;  let set two hours.  

Serve in VERY thin slices -- utterly rich and delicious!

Variation:  If you cannot find chestnuts, use a mixture 
of crushed macadamia nuts and almonds.
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