
Chocolate and raspberry mousse cake

Ingredients

Chocolate sponge

150g / 5.3 oz eggs
150g / 5.3oz 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 baking
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 two 18cm / 7in circles.



Raspberry sauce

170g raspberry purée
30g / 1 oz caster sugar
2 sheets of gelatin

Mix the purée and sugar. Separate half the mixture and add the hydrated gelatin. Stir well and add 
the rest of purée. Pour into a 18cm / 7in ring mould. Freeze.
 

Chocolate mousse

300g / 10,6 oz dark chocolate 64% cocoa
600g / 1 lb 5,2 oz whipping cream 30% fat

Bring 300g / 10.6 oz of whipping cream to a boil and pour over the chopped chocolate. Wait for a 
while and stir until completely combined. Add 300g / 10.6 oz of whipped cream. Use immediately 
and freeze.

Chocolate glaze

150g / 5.3 oz water
125 / 4.4 oz g whipping cream 30% fat
180g / 6.3 oz caster sugar
60g / 2.1 oz unsweetened cocoa powder
3 sheets of gelatin

Bring the water, cream and sugar to 103°C / 217°F. Remove from the heat, add the cocoa powder 
and then the hydrated gelatin. Mix well and pass through a sieve. Leave to cool to 30-35°c / 100°F, 
stirring now and then. Glaze and let the excess drip down the sides.

Macaroon biscuit

125g / 4.4 oz almond powder
125g / 4.4 oz powdered sugar
5g / 1tsp unsweetened cocoa powder
45g / 1.6 oz egg whites
45g / 1.6 oz egg whites
25g / 0.9 oz caster sugar
40g / 1.4 oz water
125g / 4.4 oz water

Sift the almond powder and powdered sugar together. Add the cocoa powder and 45g / 1.6 oz of egg 
whites. Stir well. Bring the water and caster sugar to 118-120°c / 245°F. At around 100°c / 212°F, 
beat the egg whites until peaks form and add 25g / 0.9oz of sugar. Then gently pour the hot syrup 
onto the beaten egg whites. Carry on stirring until the italian meringue is cool. With a piping bag, 
make biscuits on a baking parchment. Let them dry at room temperature for 2-3 hours. Preheat the 
oven to 150°c / 300°F / Gas 2. Put the baking sheet on 2 other baking sheets. Bake for 12 minutes.
Leave to cool.
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