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Combine  the  chocolate,  jiqueur,  and  vanilla  in  a  large  heatproof 
bowl  and  set  aside   

Combine  the  egg  yoLks  and  1  tablespoon  of  the  sugar  in  a  medium 
bowl  and  whisk  unii]  blended.  Set  aside. 
Heal  the  cream,  the  remaining  2  lablespoons  sbgar,  the  dnna- 
mon,  and  the  orange  zesr  over  medium  heal  in  a  large  saucepan 
until  sieam  is  rising.  Do  not  let  the  cream  boil   

Pour  V.,  cup  of  the  hoi  cream  mixture  into  the  yolks  and  whisk 
together  to  temper  them.  pour  the  egg  mixture  into  the  hot  cream 
mixture.  Using  a  heat-resistant  rubber  spatula,  stir  constantly 
over  medium-1ow  heat  until  the  pudding  thickens  enough  to  coal 
the  back  of  a  spoon,  about  5  minutes   

Pour  the  pudding  over  ihe  chocolate  and  whisk  until  the  choc0- 
late  melts  and  the  mixture  is  blended.  Strain'the  mixture  through 
a  fine  sieve.  Divide  among  eight  3-0unce  ramekins  and  chil1, 
uncovered,  for  2  hours.  Wrap  with  plastic  and  refrigerate  until 
' 。 m 叩   
To  serve,  top  each  portion  with  a  few  toasted  hazelnuts  and  a 
dollop  of  whipped  cream,  then  dust  with  cinnamon   
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1  tablespoon  orange  liqueur 
1  '4  teaspoons  vanilla  extract 

6  egg  yolks 
3  tablespoons  sugar 

2  cups  heavy  cream 
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Grated  zest  of  1  orange 
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