
 
MASTERCHEF 

 
 

Chocolate Mojito 
 
 

RECIPE FROM LARKIN CEN 

 
 

Serves 4 
Prep time: 20 mins plus 2 hours chilling 

Cooking time: 20 mins 
 
Preheat an oven to 180C 
 
Ingredients 
 
Mojito Granita 
3500ml water 
50g Sugar 
3 Limes 
1 bunch of Mint, picked 
3 tbsp White Rum 
 
Thai Basil Gel 
A bunch of Basil, picked 
A bunch of Thai basil, picked 
100ml Ice water 
1.9g Agar Agar 
64g Sugar  



 
 
Chocolate cylinder 
100g dark Chocolate (70% cocoa) 
 
Coconut Crumble 
25g Almond flour 
50g Desiccated coconut 
50g Flour 
30g Caster Sugar 
1 egg 
75g unsalted Butter  
 
Caramel Sauce 
125g caster Sugar 
60ml double Cream plus 70ml extra  
 
 
Sweet cucumber 
1 Cucumber  
100g Sugar 
100g Water 
 
To garnish 
Edible red rose 
 
 
 
Method: 
Mojito Snow 

1) Mix the water and sugar together in a pan. Add the mint leaves when the sugar has 
dissolved and then heat up slightly but do not bring to the boil otherwise the colour 
will go brown.  

2) Squeeze all of the limes and add the juice to the solution.  
3) Then squeeze mint juice out of the leaves  
4) Pass the whole mixture through muslin into a container, squeezing out all the juices 
5) Then add a shot of the rum and put the granita liquid into a container. 
6) Using a blast chiller keep it in there for 2 hours whilst breaking it up with a fork every 

half hour. 
7) Put the frozen mojito into a blender and blitz it. The consistency will then resemble 

snow. 
8) Finally put it into a shot glass when ready for plating.  

 
Thai Basil Gel 

1) Blanch basil in a pan of boiling water for 3 seconds and then remove straight away 
using a sieve. 

2) Shock in the ice water, set aside for 5 minutes. 



3) Blitz in a mall processor and strain through muslin to get basil water and then 
reserve. 

4) Mix in the sugar and agar agar with 150ml of cold water in a small pan. 
5) Bring to the boil and let it cool 
6) When almost set add the basil water slowly to the mix whilst blending with a hand 

blender. The gel should be still be liquid in consistency but not runny. 
 

Coconut Crumble 
1) Preheat the oven to 180c 
2) Line a baking tray with parchment paper 
3) In a bowl, beat the almond flour, butter, coconut, caster sugar, all-purpose flour, 

whole egg, and egg yolk until combined.  
4) Using your fingers bring little nuggets of the mixture together and place onto the 

tray.  
5) Bake until crumbly. This should take about 10 minutes.  

 
Caramel Sauce 

1) In a pan, melt the caster sugar and water to form a caramel 
2) Incorporate 70ml double cream to cook out 
3) Whip the 60ml of hcream so that it thickens slightly but not to the point of it 

becoming soft peaks.  
4) Using an electric whisk blend the double cream into the caramel 
5) Reserve 

 
 
Candied cucumber 

1) Using a peeler, drag the peeler lengthways on the cucumber to form a long sheet 
2) Add the water and the sugar to a vacuum pack bag 
3) Vacuum pack the peeled cucumber and sugar solution 
4) Reserve until plating up  

 
Chocolate Cylinder 

1) Put a third of the chocolate into a bowl over a Bain Marie 
2) Melt the chocolate to a temperature of 48c 
3) Add the remaining chocolate off the Bain Marie and cool to 32c 
4) Using an offset spatula smear the tempered chocolate onto an acetate sheet 
5) Roll the acetate with chocolate facing the inside and put into the pipe mould.  
6) Allow to cool 
7) Reserve until plating up 

 
To plate 

1) Add a swoosh of the caramel on the plate 
2) Place the mojito shot glass in the centre 
3) Remove the acetate from the chocolate cylinder and place next to the shot 
4) Put drops of the Thai basil gel around the plate using a teaspoon 
5) Garnish with the candied cucumber 
6) Put random pieces of the coconut crumble on the plate 



7) Tear two petals from the roses and place one at the front of the plate and one at the 
back.  

 


