
 

V8 Cake

Ingredients

2  va n i l la  b e a ns  
100g  b la n che d  a lm o nd s  
Sug a r s p he re s ,  to  s e rve   

   

Vani l la crÃ¨me chanti l ly  
4g  g o ld  s tre ng th  g e la tin e  le a ve s  
590g  th ick e ne d  cre a m  
1  va n i l la  b e a n ,  s e e d s  s cra p e d  
175g  ca s te r s ug a r 
24g  co ld  wa te r 

   

Toas ted vani l la brulee 
3  e g g  yo lk s  
50g  d a rk  b ro wn  s ug a r 
250g  th ick e ne d  cre a m  
1  va n i l la  b e a n  
1  ts p  va n i l la  e x tra ct 

   

Vani l la water gel  
250g  wa te r 
38g  ca s te r s ug a r 
1 .5g  g e l la n  
1  va n i l la  b e a n ,  s p l i t,  s e e d s  s cra p e d   

   

Vani l la glaze 
9 .5g  g e la tin e  le a ve s  
60g  co ld  wa te r 
40g  g lu co s e  l iq u id  
35g  wa te r 
250g  ca s te r s ug a r 
400g  th ick e ne d  cre a m  
1  va n i l la  b e a n ,  s p l i t,  s e e d s  s cra p e d  
150g  m iro i r g la z e  ( s p e cia l ty co ld -
a p p l ica tio n  p a tis s e rie  g la z e )  
7 .5g  t i ta n ium  d io x id e  (wh ite  
co lo u ra n t,  p o wd e re d )  

   

Vani l la ganache 
300g  wh ite  co uve rtu re  cho co la te  
185g  th ick e ne d  cre a m  
2  ts p  va n i l la  e x tra ct 
1 /2  va n i l la  b e a n ,  s p l i t,  s e e d s  
s cra p e d  
95g  un s a l te d  b u tte r,  s o f te ne d  

   

Brown s ugar crumble 
50g  un s a l te d  b u tte r 
50g  p la in  f lo u r 
50g  d a rk  b ro wn  s ug a r 
50g  a lm o nd  m e a l  
Â¼ s cra p e d  va n i l la  b e a n  

   

Vani l la macaron 
53g  e g g  wh ite s  
50g  p u re  icin g  s ug a r 
150g  T P T  (e q ua l  p a rts  s i f te d  a lm o nd  
m e a l  a nd  s i f te d  p u re  icin g  s ug a r)  
Â½ s cra p e d  va n i l la  b e a n  

   

Vani l la dacquois e 
60g  e g g  wh ite s  
43g  ca s te r s ug a r 
  
  
  
     

  

  
  
 
  
  
  
  
  
  
  
  

  

  
  
  
  
  
  
 
  
  
 
  
  
     

  

  
  
  
     
  

  

  
 
  
  

Method    
P lease note - you will need precision scales.  The vanilla  crÃ ¨me 
chant illy ,  vanilla  glaze,  brown sugar crumble,  and vanilla  syrup 
can all be made ahead of  t ime.   

   

1.  P re he a t o ve n  to  160Â°C .   

 
2.   T o  m a k e  the  ro a s te d  va n i l la  b e a ns ,  p la ce  2  va n i l la  b e a ns  in  
o ve n  un ti l  b u rn t a nd  cha rco a l  in  te x tu re .  Grind  to  a  f in e  p o wd e r in  
a  m o rta r a nd  p e s tle  o r s p ice  g rind e r.  C o ve r a nd  s e t a s id e .   

 
3.   T o  m a k e  the  p u re  a lm o nd  p a s te ,  p la ce  100g  b la n che d  a lm o nd s  
o n  a  b a k ing  tra y a nd  b a k e  fo r 10  m inu te s  o r un ti l  d e e p  g o ld e n .  
Grind  to  a  co a rs e  p a s te .  C o ve r a nd  s e t a s id e .  

 
4.  To make the vanilla  crÃ ¨me chant illy ,  cu t g e la tin e  in to  s m a l l  
s q ua re s ,  s o a k  in  th e  co ld  wa te r.  P la ce  cre a m , va n i l la  a nd  s ug a r in  
a  s a u ce p a n  a nd  b ring  to  th e  b o i l .  R e m o ve  f ro m  the  he a t a nd  a l lo w 
to  co o l  to  70 -80Â°C ,  a nd  the n  s ti r th ro ug h  the  g e la tin e  a nd  wa te r 
m ix tu re  un ti l  d is s o lve d .  P la ce  in  a  co n ta in e r,  co ve r th e  s u rfa ce  
with  cl in g  wra p  a nd  p la ce  in  th e  f rid g e .  

 
5.  For the toasted vanilla  brulee ,  m ix  yo lk s  a nd  s ug a r in  a  b o wl  b y 
ha nd  with  a  wh is k  un ti l  ju s t co m b ine d .  Ad d  cre a m  a nd  va n i l la  b e a n  
to  a  s m a l l  s a u ce p a n  a nd  b ring  to  th e  b o i l ,  p o u r a  l i tt le  o ve r th e  
e g g s  wh i le  s t i rrin g ,  th e n  a d d  the  re m a in ing  l iq u id  in clud ing  va n i l la  
b e a n .  P u re e  with  a  ha nd  b le nd e r un ti l  s m o o th  a nd  p o u r in to  a  
s ha l lo w b a k ing  tra y a b o u t 25  x  38cm . P la ce  in to  th e  o ve n  a nd  
co o k  un ti l  ju s t s e t,    a b o u t 10  m inu te s ,  th e n  in cre a s e  o ve n  to  
200Â°C  a nd  b a k e  un ti l  i t  f o rm s  a  g o ld e n  b ro wn  cru s t,    a b o u t 5  
m inu te s .  I t s ho u ld  lo o k  s l ig h tly s p l i t whe n  re m o ve d  f ro m  the  o ve n .  
Scra p e  m ix tu re  in to  a  th e rm o m ix ,  b le nd e r,  o r s m a l l  f o o d  p ro ce s s o r 
a nd  b le nd  to  a  s m o o th  p a s te .  Se t a s id e  in  a  s m a l l  b o wl,  co ve ring  
the  s u rfa ce  o f  th e  b ru le e  with  cl in g  wra p  s o  i t d o e s nâ €™t fo rm  a  
s k in .  R e d uce  o ve n  te m p e ra tu re  to  160Â°C .  

 
6.  To make the vanilla  water gel,  p la ce  a  l in e d  18cm  s q ua re  ca k e  
t in  in  th e  f rid g e  to  ch i l l .  Bo i l  a l l  in g re d ie n ts  in  s a u ce p a n  wh i ls t 
wh is k ing  un ti l  d is s o lve d  a nd  m ix tu re  s ta rts  to  th ick e n .  T o  te s t i f  
s e t,  d ro p  a b o u t a  te a s p o o n  o f  l iq u id  in to  a  m e ta l  b o wl,  i t s ho u ld  
th ick e n  s l ig h tly.  I t wi l l  th ick e n  o n  co o l in g .  T o  s p e e d  up  co o l in g ,  
 
 
  

 
  
 
    
 
 
 
    
 
 
     

 
  
 
  

 
  
         
 
 
  

 
  
 
 
 
 
 
 
 
    
 
     

 
  
 
 
 
 
 
 
 
 
      
 
     

 
  
 
 
 
 
 
 
 
 
     

 
  
 
 
 
 
 
  

 
  
  

 
  
 
 
 
 
 
 
 
 
 
   
 
 
  

 
  
   
 
 
     
 
 
  

 
      
 
  

 
      
      
 
 
 
 
 
 
 
 
  

 
  
   
 
 
 
 
 
 
 
  

 
  
 
 
           
 
 
  



 

 

 

  
  
  

  

     
  
  
  
  
  

  

  
  
  
  
  
  

  

  
  
  
  
  

  

  
  
  
  
  
  
  
  
  
  
 
  

  

  
  
  
  
 
  
  

  

  
  
  
  
  
     

  

  
  
  
 
  
     

  

  
60g  e g g  wh ite s  
  
65g  a lm o nd  m e a l  
40g  p u re  icin g  s ug a r,  s i f te d  
1  va n i l la  b e a n ,  s p l i t,  s e e d s  s cra p e d  
Â½ ts p  va n i l la  e x tra ct 

   

Vani l la chi f f on cake 
17 .5g  p la in  f lo u r 
1  ro a s te d  a nd  f in e ly g ro und  va n i l la  
b e a n  
1 .25  (21g )  e g g  yo lk s   
5g  d a rk  b ro wn  s ug a r 
17 .5g  wa te r 
15g  ca no la  o i l  
45g  e g g  wh ite s  
22 .5g  ca s te r s ug a r 
2 .5g  rice  f lo u r 

   

Vani l la almond crunch 
45g  m i lk  co uve rtu re  cho co la te  
90g  a lm o nd  p ra l in e  p a s te  
90g  p u re  a lm o nd  p a s te  
18g  un s a l te d  b u tte r 
45g  b ro wn  s ug a r crum b le  
45g  p a i le tte  f e u i l l i t in e  ( crun chy 
whe a t f la k e s )  
18g  to a s te d  d ice d  a lm o nd s  
1  ro a s te d  a nd  f in e ly g ro und  va n i l la  
b e a n   
2g  s e a  s a l t 
Â¼ s cra p e d  va n i l la  b e a n  

   

Vani l la s yrup 
125g  ca s te r s ug a r 
250g  wa te r 
Â½ va n i l la  b e a n ,  s p l i t 
1  ts p  va n i l la  e x tra ct 

   

White chocolate f lower and ti les  
500g  wh ite  co uve rtu re  cho co la te ,  
g ra te d  o r f in e ly cho p p e d  
5g  t i ta n ium  d io x id e  

  
       
 
   

  

      

 
  
 
  

 
  
 
  

 
     
 
 
      
 
  

 
  
 
 
 
 
 
 
    
 
 
 
     
     

 
  
 
 
 
 
p o u r in to  a  m e ta l  b o wl  a nd  s e t a s id e  fo r 5  m inu te s .  P o u r in to  
ch i l le d  ca k e  t in  a nd  p la ce  in  th e  f re e z e r un ti l  s o l id ,  a b o u t 30  
m inu te s .  R e m o ve  f ro m  m o u ld  a nd  k e e p  g e l  in  f re e z e r.   

 
7.  For the vanilla  glaze ,  s o a k  the  g e la tin e  le a ve s  in  co ld  wa te r 
un ti l  s o f te ne d .  Dra in ,  s q ue e z ing  o u t a ny e x ce s s  wa te r.    Bo i l  
g lu co s e ,  wa te r a nd  s ug a r un ti l  165Â°C ,  b ru s h ing  a ro und  the  s id e s  
o f  th e  s a u ce p a n  with  a  p a s try b ru s h  d ip p e d  in  co ld  wa te r a s  yo u  
g o .  Do  no t a l lo w ca ra m e l  to  ta k e  o n  a ny co lo u r.  I n  a no the r 
s a u ce p a n ,  b ring  cre a m  a nd  va n i l la  s e e d s  to  b o i l  a nd  the n  a d d  to  
th e  s ug a r s yrup .  M ix  th ro ug h ,  th e n  a l lo w to  co o l  to  70Â°C  a nd  a d d  
s o f te ne d  g e la tin e ,  s t i rrin g  we l l .  Ad d  m iro i r g la z e  a nd  ti ta n ium  
d io x id e  a nd  b le nd  we l l .  Stra in ,  th e n  f re e z e  un ti l  s e t.  R e he a t to  
35Â°C  whe n  g la z ing  the  ca k e .   

 
8.  For the vanilla  ganache ,  p la ce  a l l  in g re d ie n ts  in  a  b le nd e r a nd  
m ix  un ti l  s m o o th  a nd  cre a m y.  C o ve r clo s e ly with  cl in g  wra p  a nd  s e t 
a s id e  un ti l  n e e d e d .   

 
9.  To make the brown sugar crumble ,  p la ce  a l l  in g re d ie n ts  in  a n  
e le ctric m ix e r a nd  b e a t m ix  un ti l  d o ug h  fo rm s .  â €˜Gra te â €™ 
th ro ug h    a  co o l in g  ra ck  with  a  l in e d  b a k ing  tra y s i tt in g  und e rne a th  
to  ca tch  the  crum b le  the n  b a k e  in  th e  o ve n  fo r a b o u t 10  m inu te s  
un ti l  g o ld e n .  

 
10.  To make the vanilla  macaron,  d ra w a n  18cm  s q ua re  o n  a  p ie ce  
o f  b a k ing  p a p e r p la ce d  o n  a  b a k ing  tra y.  U s ing  a n  e le ctric m ix e r 
o r ha nd  b e a te rs ,  wh is k  e g g  wh ite s  o n  h ig h  s p e e d  un ti l  s o f t p e a k s  
fo rm  the n  s lo wly a d d  p u re  icin g  s ug a r,  che ck ing  i t h a s  d is s o lve d  in  
b e twe e n  a d d i t io n s  un ti l  yo u  ha ve  s ti f f  g lo s s y p e a k s .  Sti r th ro ug h  
T P T  with  va n i l la  s e e d s .  Sp o o n  m ix tu re  in to  a  p ip ing  b a g  f i tte d  with  
a  5m m  no z z le .  P ip e  in to  th e  p e n ci l le d  f ra m e  u s ing  a  co n tinuo us  
s na k ing  m o tio n  to  f i l l  th e  e n ti re  s q ua re .  Le t a  s k in  fo rm  a nd  the n  
b a k e  fo r 10  m inu te s  a t 160Â°C  un ti l  g o ld e n .  R e m o ve  f ro m  o ve n ,  
s l id e  b a k ing  p a p e r o f f  tra y a nd  p la ce  o n  k i tche n  b e nch .  I n cre a s e  
o ve n  te m p e ra tu re  to  180Â°C .   

 
11.  To make the vanilla  dacquoise ,  d ra w a n  18cm  s q ua re  o n  a  
p ie ce  o f  b a k ing  p a p e r p la ce d  o n  a  b a k ing  tra y.  I n  a n  e le ctric 
m ix e r f i tte d  with  wh is k  a tta chm e n t,  wh is k  e g g  wh ite s  o n  h ig h  
s p e e d  un ti l  s o f t p e a k s  fo rm  the n  s lo wly a d d  ca s te r s ug a r,  b e a ting  
un ti l  yo u  ha ve  s ti f f  g lo s s y p e a k s .    M ix  a lm o nd  m e a l  wi th  icin g  
s ug a r,  va n i l la  s e e d s  a nd  e x tra ct,  g e n tly f o ld  th ro ug h  e g g  wh ite s .  
Sp o o n  in to  a  p ip ing  b a g  f i tte d  with  a  5m m  no z z le .  P ip e  in to  th e  
p e n ci l le d  f ra m e  u s ing  a  co n tinuo us  s na k ing  m o tio n  to  f i l l  th e  
e n ti re  s q ua re .    Dus t wi th  icin g  s ug a r,  le t s i t 2  m inu te s  th e n  d u s t 
a g a in .  Ba k e  a t 180Â°C  10 -12  m inu te s  o r un ti l  g o ld e n .  R e m o ve  
f ro m  o ve n ,  s l id e  b a k ing  p a p e r o f f  tra y a nd  p la ce  o n  k i tche n  b e nch .  
R e d uce  o ve n  te m p e ra tu re  to  160Â°C .  

 
12.  To make the vanilla  chif f on cake ,  d ra w a n  18cm  s q ua re  o n  a  
p ie ce  o f  b a k ing  p a p e r p la ce d  o n  a  b a k ing  tra y.  M ix  f lo u r,  ro a s te d  
va n i l la  b e a n  p o wd e r,  e g g  yo lk s ,  b ro wn  s ug a r,  wa te r a nd  o i l  in  a  
b o wl  un ti l  co m b ine d .  W h is k  e g g  wh ite s  in  a n  e le ctric m ix e r o n  h ig h  
s p e e d  un ti l  s o f t p e a k s  fo rm  the n  s lo wly a d d  the  s ug a r a nd  rice  
f lo u r,  b e a ting  un ti l  yo u  ha ve  s ti f f ,  g lo s s y p e a k s .  Fo ld  th e  
m e ring ue  th ro ug h  the  b a tte r g e n tly.  Sp o o n  in to  a  p ip ing  b a g  f i tte d  
with  a  5m m  no z z le .  P ip e  in to  th e  p e n ci l le d  f ra m e  u s ing  a  
co n tinuo us  s na k ing  m o tio n  to  f i l l  th e  e n ti re  s q ua re .    Ba k e  in  th e  
o ve n  s e t a t 160Â°C  un ti l  g o ld e n ,  a b o u t 15  m inu te s .  

 
13.  To make the vanilla  almond crunch,  m e lt m i lk  cho co la te ,  a d d  
a lm o nd  p ra l in e  a nd  the  p u re  a lm o nd  p a s te  a nd  m ix  we l l .  Me l t 
b u tte r a nd  ta k e  to  nu t b ro wn  (no is s e tte )  s ta g e .  Ad d  crum b le  a nd  
fu e i l le t in e  f la k e s  a nd  m ix  th ro ug h  p ra l in e  m ix tu re ,  th e n  fo ld  
th ro ug h  b u rn t b u tte r,  f o l lo we d  b y to a s te d  a lm o nd s ,  cru s he d  va n i l la  
b e a ns ,  s e a  s a l t a nd  s cra p e d  va n i l la  s e e d s .    Sm o o th  a  5m m  la ye r 
o ve r va n i l la  d a cq uo is e  a nd  s e t a s id e .  

 
14.  To make the vanilla  syrup,  b ring  a l l  in g re d ie n ts  to  th e  b o i l ,  
th e n  a l lo w to  co o l .  

 
15.  To make the white chocolate t iles and f lower,  b ring  5 cm  o f  
wa te r in  a  m e d ium  s a uce p a n  to  th e  b o i l ,  tu rn  o f f  th e  he a t a nd  s i t 
a  m e ta l  b o wl  wi th  300g  o f  th e  cho co la te  o ve r th e  wa te r.  Sti r un ti l  
ju s t m e lte d  the n  re m o ve  b o wl  to  th e  b e n ch  a nd  a d d  a b o u t 100g  
m o re  cho co la te  to  b ring  the  te m p e ra tu re  d o wn .  Sti r vig o ro u s ly un ti l  
th e  cho co la te  ha s  m e lte d ,  i f  th e  cho co la te  d o e s  no t f e e l  co ld  to  
 
 
 
 
   
 
 
  

 
  
   
 
 
     
 
 
  

 
      
 
  

 
      
      
 
 
 
 
 
 
 
 
  

 
  
   
 
 
 
 
 
 
 
  

 
  
 
 
           
 
 
  



 

 

 

  
  
  

  

     
  
  
  
  
  

  

  
  
  
  
  
  

  

  
  
  
  
  

  

  
  
  
  
  
  
  
  
  
  
 
  

  

  
  
  
  
 
  
  

  

  
  
  
  
  
     

  

  
  
  
 
  
     

  

  
  
  
  
  
  
     

  

  
  
 
  
  
  
  
  
  
  
  

  

  
  
  
  
  
  
 
  
  
 
  
  
     

  

  
  
  
     
  

  

  
 
  
  

  
       
 
   

  

      

 
  
 
  

 
  
 
  

 
     
 
 
      
 
  

 
  
 
 
 
 
 
 
    
 
 
 
     
     

 
  
 
 
 
 
 
 
  

 
  
 
    
 
 
 
    
 
 
     

 
  
 
  

 
  
         
 
 
  

 
  
 
 
 
 
 
 
 
    
 
     

 
  
 
 
 
 
 
 
 
 
      
 
     

 
  
 
 
 
 
 
 
 
 
     

 
  
 
 
 
 
 
  

 
  
  

 
  
 
 
 
 
 
th e  to u ch ,  a d d  the  re m a in ing  100g  cho co la te  to  b ring  d o wn  the  
te m p e ra tu re .  Ad d  ti ta n ium  d io x id e  a nd  m ix  we l l .  Ke e p  s ti rrin g  we l l  
to  re m o ve  a l l  lum p s .  I f  th e  cho co la te  m ix tu re  fe e ls  co ld  to  th e  
to u ch ,  s p re a d  a  s m a l l ,  th in  la ye r o n to  a  s m a l l  p ie ce  o f  b a k ing  
p a p e r.  Se t a s id e  fo r a b o u t 3 -4  m inu te s ,  i t wi l l  s ta rt to  ha rd e n  i f  i t  
i s  te m p e re d  co rre ctly.  I f  th e  cho co la te  b e co m e s  to o  th ick  a nd  the  
te m p e ra tu re  is  to o  lo w,  g e n tly re he a t th e  m ix tu re  in  th e  b o wl  s e t 
o ve r th e  s a u ce p a n  o f  s te a m ing  wa te r,  b u t i t s t i l l  n e e d s  to  b e  co ld .   

 
16.  W he n  the  cho co la te  is  te m p e re d ,  to  m a k e  the  f lo we r,  s p re a d  a  
th in  la ye r,  a b o u t 2 -3m m  th ick  o n  2  p ie ce s  o f  a ce ta te  (30  x  40cm )  
u s ing  a  la rg e  p a le tte  k n i f e .  O nce  the  cho co la te  ha s  a lm o s t s e t,  o n  
o ne  s he e t o f  a ce ta te  ca re fu l ly m a rk  3  s trip s  le ng thwa ys  o n  the  
s trip s ,  a b o u t 7 -9 cm -wid e .  Ma rk  th in  tria ng le s  in  e a ch  s trip .  T he s e  
fo rm  the  f lo we r p e ta ls .  P la ce  a  p ie ce  o f  b a k ing  p a p e r o ve r th e  to p ,  
a nd  wra p  a ro und  a  ro l l in g  p in  o r s im i la r cyl in d e r a nd  a l lo w to  
co m p le te ly ha rd e n .  

 
17.  O n  the  o the r s he e t u s e  a  ru le r to  m a rk  o u t 4  Â½ cm  s q ua re s .  
P la ce  a  p ie ce  o f  b a k ing  p a p e r o ve r th e  to p  a nd  in ve rt o n to  a  b o a rd  
o r cle a n  wo rk  s u rfa ce  to  co m p le te ly ha rd e n .   

 
18.  T o  a s s e m b le  the  ca k e ,  in  a  20cm  a ce ta te - l in e d  s tra ig h t-s id e d  
ca k e  t in  s p re a d  a  5 -10m m  la ye r o f  C ha n ti l ly crÃ¨m e  a ro und  b a s e  
a nd  s id e s  o f  t in .  C h i l l  in  f re e z e r un ti l  f i rm .  La y va n i l la  g e l  a t th e  
b a s e  o f  th e  t in  a nd  s m e a r with  a  t in y a m o un t o f  b ru le e  s o  tha t 
m a ca ro n  la ye r wi l l  s t ick  to  th e  g e l .  La y m a ca ro n  la ye r o ve r b ru le e  
s m e a r.  C o ve r m a ca ro n  la ye r with  a n  e ve n  5m m  o f  b ru le e .  P la ce  
ch i f f o n  ca k e  o ve r b ru le e  la ye r.  Bru s h  ch i f f o n  ca k e  with  a  l i tt le  
va n i l la  s yrup .  Sp re a d  a  5m m  la ye r o f  g a na che  o ve r ch i f f o n  ca k e .  
I n ve rt th e  d a cq uo is e /crun ch  la ye rs  s o  the  va n i l la  a lm o nd  crun ch  
la ye r is  s a nd wiche d  ne x t to  th e  g a na che  a nd  the  d a cq uo is e  is  
f a cing  up .  T he  d a cq uo is e  wi l l  b e co m e  the  b a s e  o f  th e  ca k e .  

 
19.   F i l l  in  a ny g a p s  with  C ha n ti l ly cre a m , the n  p la ce  in  th e  f re e z e r 
f o r 30 -60  m inu te s  un ti l  f i rm .    P la ce  a  la rg e  p ie ce  o f  cl in g  wra p  o n  
the  b e n ch  a nd  p la ce  a  co o l in g  ra ck  o n  to p .  R e m o ve  the  ca k e  f ro m  
the  ch i l le r a nd  in ve rt o n to  the  co o l in g  ra ck .  He a t s id e s  o f  ca k e  t in  
g e n tly with  a  b lo w to rch  to  he lp  re le a s e  the  m o u ld  f ro m  the  ca k e .  
R e m o ve  a ny a ce ta te .  Sm o o th  to p  a nd  s id e s  i f  n e ce s s a ry with  a  
p a le tte  k n i f e .  P o u ring  g e ne ro u s ly a nd  u s ing  a  p a le tte  k n i f e ,  
s p re a d  the  va n i l la  g la z e  e ve n ly o ve r th e  to p  a nd  s id e s ,  co m p le te ly 
co ve ring  the  s u rfa ce .  U s ing  a  la rg e  p a le tte  k n i f e  tra n s fe r th e  ca k e  
to  a  ca k e  s ta nd  a nd  p la ce  the  cho co la te  t i le s  a ro und  the  ca k e .   

 
20.  T o  a s s e m b le  the  f lo we r s p re a d  a  s m a l l  a m o un t o f  m e lte d  
te m p e re d  cho co la te  o n to  a  s m a l l  p ie ce  o f  b a k ing  p a p e r a nd  u s e  
th is  a s  a  b a s e  to  s tick  th e  p e ta ls ,  s ta rt in g  in  th e  ce n tre ,  wo rk ing  
o u twa rd s  to  cre a te  a  f lo we r.  U s ing  cho co -co o l  wi l l  h e lp  â €˜f ix â €™ 
the  p e ta ls  in  p la ce  a nd  f i rm  up  the  cho co la te  b a s e .  P la ce  
cho co la te  f lo we r o n  to p  o f  th e  ca k e  a nd  d e co ra te  the  to p  o f  th e  
ca k e  with  a  f e w s ug a r s p he re s .  


