
Maidment’s Truffles from the Covered Market 
 
Lyra buys a box of these for Mrs Lonsdale, the housekeeper at Jordan College – 
Mrs Lonsdale is also known as Alice Parslow, the heroine of La Belle Sauvage! 
 
INGREDIENTS: 
 
300g dark chocolate 
300ml double cream 
50g salted butter 
 
EQUIPMENT 
Large bowl 
Saucepan 
 
METHOD: 
 

1. Chop the chocolate and tip into a large bowl.  
2. Put the cream and butter into a saucepan and heat gently until 

the butter melts and the cream starts to simmer.  
3. Remove the liquid from the heat, then pour it over the 

chocolate.  
4. Stir together until you have a smooth mixture.  
5. Cool and chill for at least 4 hrs. 
6. With your hands, shape the mixture into small balls 
7. If giving as a present, put them in a box and tie it with a bow. If 

not, eat or store them in the fridge for up to three days. 
 
 
 
Cold Chocolatl 
 
Mrs Coulter always has a supply of chocolate with her – cool down with this treat 
inspired by one of Pullman’s greatest villains. 
 
INGREDIENTS (serves 2): 

 400ml cold milk 
 100g chocolate ice cream 
 2 teaspoons caster sugar 
 1 teaspoon cocoa powder 



 
1. Put all ingredients into a high speed blender for 4-5 minutes. 
2. If you don’t have a blender, a glass of milk with a scoop of 

chocolate ice cream is equally delicious (you can always melt 
some chocolate for a delicious sauce) 

 
 
 
Mint Cake 
 
Later on in The Amber Spyglass, Will steals some mint cake from one of Mrs 
Coulter’s allies. It goes down very well with his team – even it’s even an angel’s 
favourite cake! 
 

INGREDIENTS: 

 500g of granulated sugar 

 150ml of milk 

 1/2 teaspoon of peppermint essence 
 
 
EQUIPMENT: 
Saucepan 
Bowl of cold water 
Cake or bread tin with high sides 

1. Put the sugar and milk in a saucepan, and gently heat while 
constantly stirring until the texture is thick and gloopy. To 
check if it’s done, place a bit of mixture in a bowl of cold 
water. If you can roll it into a ball between one finger and 
thumb then it’s ready! 

2. Add the peppermint essence. 

3. Butter the tin, pour the mixture into the place and chill in the 
fridge until it is set (about four hours) 

4. Once ready, slice the cake into small bars.  


