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This recipe is delicious served with some homemade ice cream or even some of the 
shop bought stuff.  At the restaurant we serve this dessert with macarons and burnt 
white chocolate, these are optional but delicious extras. Serves six.

Ingredients for salted marmalade caramel
• 300g caster sugar
• 100g butter
• 20g sea salt
•  80g Mackays Orange, Lemon and Ginger Marmalade
• 200ml double cream

Method
Place the sugar in a heavy based pot and stir over a medium heat until golden 
brown. Add the salt and stir thoroughly. Add the butter and marmalade and stir until 
incorporated. Mix in the cream
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Ingredients for honeycomb
• Butter, for greasing
• 315g caster sugar
• 125g liquid glucose
• 50g honey
• 60ml water
• 15g bicarbonate of soda

Method
Grease a 20cm square tin with the butter. 
Mix the sugar,  liquid glucose, honey and 
water in a pan and stir over a gentle heat 
until the sugar has melted

Once completely melted, turn up the 
heat a little and simmer until you have an 
amber coloured caramel or until it reaches 
147C on a sugar thermometer, turn off 
the heat, tip in the bicarbonate and beat 
in with a wooden spoon until it has all 
disappeared and the mixture is foaming. 
Scrape into the tin immediately but be 
careful as the mixture will be hot

The mixture will continue bubbling, leave it 
to set for about 1 hour and the honeycomb 
will be ready to snap into chunks

Ingredients for chocolate and 
marmalade fondant
• 50g white chocolate
• 50g dark chocolate 
• 125g caster sugar
• 125g butter
•  70g Mackays Orange, Lemon and 

Ginger Marmalade
• 4 eggs
• 155g plain flour

Method
Preheat the oven to 190°C. Melt the 
chocolate, sugar, marmalade and butter 
together over a Bain Marie and remove 
from the heat

Add the eggs and mix thoroughly with a 
whisk. Gently fold in the flour. Divide the 
mixture evenly between 6 dariole moulds 
greased with butter and sugar or 6 ring 
moulds lined with greaseproof paper. 
Bake for 9 minutes and serve immediately.
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