
Chocolate sponge                                               

150g / 5.3 oz eggs
150g / 5.63oz caster sugar
150g / 5.3 oz wheat flour
25g / 0.9 oz unsalted butter
30g / 1 oz unsweetened cocoa powder
160g / 5.6 oz whipping cream 30% fat                                                   

Preheat the oven to 180°c / 350°F / Gas 4. Beat the eggs with the sugar until fluffy. Add the flour, 
cocoa powder and melted butter. When completely combined, add the whipped cream. Line a ba-
king sheet with greased baking parchment and pour the mixture. Bake for 12 minutes. Leave to cool 
for a while then turn it over onto a wet towel. Cut out one or two 20x20cm / 8x8in squares of biscuit.

Hazelnut mousse cake



Hazelnut crémeux

60g / 2.1 oz milk
150g / 5.3 oz whipping cream 30% fat
3 egg yolks
150g / 5.3oz hazelnut-flavored milk chocolate
20g hazelnut paste
50g / 1.8 oz hazelnut crumbs
2 sheets of gelatin

Bring the milk, cream and egg yolks to 80°c / 180°F . Pour over the chocolate and hazelnut paste. 
Add the hydrated gelatin and the hazelnut crumbs. Stir well. Pour into a 20x20cm / 8x8in square 
mould then freeze.

Hazelnut crispy biscuit

80g / 2.8 oz hazelnut paste
80g / 2.8 oz crispy wafer biscuit flakes

Put the hazelnut paste in a mixing bowl placed over a saucepan of simmering water. Add the biscuit 
flakes. Stir well and spread over the chocolate sponge.

Milk chocolate and hazelnut mousse

4egg yolks
100g / 3.5 oz caster sugar
25g / 0.9 oz water
3 sheets of gelatin
225g / 7.9 oz hazelnut-flavored milk chocolate
300g / 10.6 oz whpping cream 30% fat

Make a pâte à bombe with the water, sugar and egg yolks. Put the hazelnut paste in a mixing bowl 
placed over a saucepan of simmering water. Add the mixture and the hydrated gelatin. Then add the 
whipped cream. Use immediately then freeze.

For the topping

Dust with unsweetened cocoa powder

04/2014                     www.cote-desserts.com


