
 

Chocolate Mousse Cake

Ingredients

1.  Pate sable cinnamon  

285g      co ld  b u tte r cub e d  
185g      ca s te r s ug a r 
375g     p la in  f lo u r 
1              e g g  
2g           g ro und  cinna m o n  
1 /4          s cra p e d  va n i l la  b e a n  

   

2.  Texture apple tat in insert  
PART A  
4      g ra nny s m ith  a p p le s ,  p e e le d  & 
d ice d  
350g      ca s te r s ug a r 
175g     b u tte r 
PART B  
3      g ra nny s m ith  a p p le s ,  p e e le d  & 
d ice d  
10g    b u tte r 
1      o ra ng e  z e s t 
6g      f re s h  g ing e r ( le a ve  in  la rg e  
b i ts )  
50g     ca s te r s ug a r 
15m l     ca lva d o s  

3.  Salted caramel layer 

300g      ca s te r s ug a r 
60g     g lu co s e  
120g     wa te r 
220g      cre a m  
5g        g e la tin e  le a ve s  
125g     b u tte r un s a l te d  
2g      s e a  s a l t f la k e s  
4.  Biscuit  decor jaconde  

Cigarette decor pas te 
50m l    cre a m  
50g      e g g  wh ite  
50g      icin g  s ug a r 
30g     p la in  f lo u r 
20g      co co a  

Bis cui t j aconde 
60g     p la in  f lo u r  
40g     b u tte r m e lte d  
200g      a lm o nd  m e a l  
200g      icin g  s ug a r 
6          e g g s  
180g      e g g  wh ite s  
90g      ca s te r s ug a r 

 
5.  Chocolate blackberry  sabayon 
mousse  
Blackberry ganache 
125g     b la ck b e rry p u lp  
12g      in ve rte d  s ug a r 
50g      ca s te r s ug a r  
6g     ca s te r s ug a r 
3g    p e ctin  nh  
200g     64% d a rk  cho co la te  
35g     b u tte r 

 
Sabayon mous s e 
60m l    l iq u id  s tra in e d  b la ck  te a  
50g     s ug a r 
50g    e g g  
145g    b la ck b e rry g a na che  (s e e  
re cip e  a b o ve )  
60g    64% cho co la te  
400g     wh ip p e d  cre a m  s o f t p e a k s  

 
Chocolate s pray  
500g  d a rk  cho co la te  
350g  co co a  b u tte r 
co lo u r a s  d i re cte d  

  
  

Method    
Pate s able cinnamon  

1 .  P re he a t o ve n  to  160Â°c.  
2 .  Ad d  b u tte r,  s ug a r,  f lo u r,  cinna m o n  a nd  va n i l la  to  a  fo o d  
p ro ce s s o r a nd  p ro ce s s  to  f in e  crum b .  Ad d  e g g ,  m ix  t i l l  i t  co m e s  
to g e the r.  T ip  m ix tu re  o n to  b e n ch  a nd  k ne a d  l ig h tly.  R o l l  o u t o n  a  
s he e t o f  b a k ing  p a p e r un ti l  7  â €“  8  m m  th ick .  P la ce  rin g  m o u ld  
o ve r p a s try a nd  cu t a ro und  o u ts id e  e d g e ,  re m o ve  e x ce s s  o u te r 
p a s try.  
3 .  T ra n s fe r p a s try a nd  ring  m o u ld  o n  b a k ing  p a p e r to  a n  o ve n  tra y 
a nd  b a k e  un ti l  l ig h tly g o ld e n .  

 
 Texture apple tatin ins ert  

PART A  

Dry ca ra m e l is e  th e  s ug a r,  e m u ls i f y th e  ca ra m e l  wi th  th e  b u tte r.  
Ad d  the  a p p le s ,  co o k  un ti l  th e  a p p le s  a re  tra n s lu ce n t a nd  ca ra m e l  
in  co lo u r.  C o o l  m ix tu re .  

   

PART B 
1 .  P e e l  & d ice  th e  a p p le s .  Ad d  b u tte r,  o ra ng e  z e s t,  & g ing e r to  a  
p a n  a nd  co o k  un ti l  a ro m a tic.  Ad d  s ug a r & a p p le s .  C o o k  o ve r h ig h  
he a t f o r 1  m inu te ,  a d d  ca lva d o s  & f la m bÃ©. C o o l  m ix tu re .  
2 .  M ix  th e  2  a p p le  m ix tu re s  to g e the r.  P la ce  in  a  s i l i co n  m o u ld .  
P la ce  in  b la s t f re e z e r un ti l  s e t.  

 
   

Salted caramel  layer 

1 .  He a t cre a m . P la ce  s ug a r,  g lu co s e ,  wa te r in  a  s a u ce p a n ,  co o k  to  
ca ra m e l  co lo u r.  De g la z e  s ug a r with  cre a m . Ad d  g e la tin e .  C o o l  to  
50Â°c.  Ad d  b u tte r a nd  b l i tz .  
2 .  P la ce  in  a  s i l i co n  m o u ld  a nd  p la ce  in  b la s t f re e z e r.  

 
   

Bis cui t decor j aconde 
Cigarette decor pas te 

  

  

  
 
 
  
     
 
 
 
  

  

  
  
 
  
 
     
  

 
 
  

  

  
     
  

  

  
 
 
        
 
 
 
  
 
    
 
 
 
 
 
  

 
  
  
  
  
  
  
  
  
  



 

 

 

   

  
  
  
  
  
  

  

  
  
 
  
  
  
  
 
  
  
  
 
  
  
  

  

  
  
  
  
  
  
  
  

  
  
  
  
  
  

  
  
  
  
  
  
  
  

 
 
  
  
  
  
  
  
  
  
  

 
  
  
  
  
 
  
  
  

 
  
  
  
co lo u r a s  d i re cte d  

Tempered chocolate 
500g  wh ite  cho co la te  

  
   

     
 
 
 
      
 
  
 
  

 
   

  

 
 
  

  

  
 
 
     
 
  

 
  

  

 
 
     
  

 
  

  
  

M ix  a l l  in g re d ie n ts  to g e the r.  

   

Bis cui t j aconde 
1 .  Me l t b u tte r.  W h ip  e g g s ,  icin g  s ug a r,  a nd  a lm o nd  m e a l  to g e the r.  
W h ip  e g g  wh ite s  a nd  s ug a r to g e the r to  fo rm  s ti f f  p e a k s .  Fo ld  e g g  
wh ite s  in to  e g g  a lm o nd  m ix tu re  a l te rna ting  with  b u tte r & f lo u r.  
2 .  P re he a t o ve n  to  160Â°c.  
3 .  P la ce  cig a re tte  p a s te  o n  tra y,  s wirl  p a tte rn  with  f in g e rs .  P la ce  in  
f re e z e r.  U s ing  a  p a s try s cra p e  o r p a le tte  k n i f e  s p re a d  cig a re tte  
p a s te  with  a  th in  la ye r a b o u t 3m m  th ick  o f  ja co nd e .  Ba k e  un ti l  
l ig h tly g o ld e n .  C o o l .  

   

5.  Chocolate blackberry s abayon mous s e 
Blackberry ganache 
1 .  He a t b la ck b e rry p u lp  in  a  s a u ce p a n ,  a d d  s ug a r a nd  in ve rte d  
s ug a r,  b ring  to  th e  b o i l .  Ad d  e x tra  s ug a r a nd  p e ctin .  
2 .  P o u r m ix tu re  o ve r cho co la te  in  a  b o wl,  s t i r un ti l  s m o o th .  C o o l  to  
40Â°c,  a d d  b u tte r a nd  b le nd  with  a  s tick  b le nd e r.  
Sabayon mous s e 

1 .  P la ce  te a ,  s ug a r & e g g s  in  a  b o wl  o ve r s im m e ring  wa te r (b a in  
m a rie )  a nd  wh ip  to  fo rm  a  s a b a yo n .  Me l t cho co la te ,  m ix  in  cre a m . 
Fo ld  in  b la ck b e rry g a na che ,  g e n tly f o ld  in  s a b a yo n .  

   

 Chocolate s pray  
1 .  T e m p e r cho co la te  s e e  m e tho d  b e lo w.  C o o l  to  40Â°c.  Ad d  co co a .  
2 .  P la ce  in  s p ra y g un .  

   

Tempered chocolate 
1 .  Me l t th e  cho co la te  in  a  b o wl.  Ad d  m o re  cho co la te  s ti rrin g  un ti l  
m e lte d ,  un ti l  th e  te m p e ra tu re  o f  th e  cho co la te  re a che s    
a p p ro x im a te ly 32Â°c   (d a rk  cho co la te ) ,  a p p ro x im a te ly 30Â°c fo r 
m i lk  o r wh ite  cho co la te .    T he  cho co la te  s ho u ld  b e  te m p e re d .  T o  
te s t,  u s e  a  s m a l l  s q ua re  o f  s i l i co n  p a p e r & d ip  in  cho co la te ,  p la ce  
o n  b e nch  (co o l  p la ce ) ,  th e  cho co la te  s ho u ld  s e t a t ro o m  
te m p e ra tu re .   
2 .  T o  te m p e r th e  co co a  b u tte r m e lt in  p o t o n  s to ve ,  th e n  p o u r 
o n to  a  cle a n  wo rk  s u rfa ce  to  co o l  ra p id ly (a ro und  32Â°c) ,  a d d  
co lo u r a s  s o o n  a s  yo u  p o u r th e  co co a  b u tte r o n  ta b le  a nd  wo rk  with  
th e  p a le tte  k n i f e .  W he n  co o l ,  b ru s h  o n  cle a r p la s tic p ro vid e d  
wo rk ing  le f t to  rig h t,  a nd  k e e p  b ru s h ing  un ti l  co o l  in  s a m e  
d ire ctio n  to  o b ta in  b ru s h  s tro k e s .    C o ve r in  te m p e re d  wh ite  
cho co la te ,  a nd  cu t a nd  s ha p e  to  d e s i re d  f in is h .  P la ce  o n  to p  o f  
ca k e  a s  d e s i re d .  

 
A ssembly  
La ye r o f  m o us s e  in  b o tto m  o f  m o u ld  
La ye r o f  s a l te d  ca ra m e l  f ro m  s i l i co n  m o u ld  
La ye r o f  ja co nd e  
La ye r o f  m o us s e  
La ye r o f  a p p le  ta tin  f ro m  s i l i co n  m o u ld  
La ye r o f  ja co nd e  
La ye r o f  m o us s e  
Sa b le  


