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Chocolate Cake





Chocolate mousse with apple-Calvados jelly and red pepper  


2 Cake 











Crunchy coating:		  30g 	butter


  80g 	milk Couverture Claire « Swiss Top »





				240g 	praliné 1:1 light


				  60g 	pailleté feuilletine





Method: 


melt butter , milk Couverture Claire « Swiss Top » , praline 1:1 light and   


blending pailleté feuilletine. 














Apple- calvados jelly:	  60g 	sugar


				130g 	water


				    3g 	red pepper


				     ¼ 	vanilla bean


1 Stk.	star anise


				 0,1g 	cinnamon





				     4 	apple


				     


				  40g 	Calvados


				 1 pl. 	gelatin





Methode: 


Sugar dry caramelization and cover with water


apple peeled sliced into columns caramel stock soft staem. Stock reduce to 130g followning calvados and gelatine to add.


fill into Flexpipan and freeze








Sponge:			100g 	eggs


				  60g 	sugar





				100g 	almond powder


				  20g 	flour





				  15g 	sugar


				  50g 	egg withe





Method: 


Mix eggs and sugar


sieve dry ingredients 


make a meringue from egg withes and sugar


180°C 13-15 mins

















Madagascar mousse:	  60g 	sugar


				200g 	egg





				300g 	Couverture Madagascar „Original Rare“





				6 pl. 	gelatin





800g 	cream





Method: 


Whip sugar and egg 


melt Couverture Madagascar and gelatin


fold the whipped cream 











Icing:				400g 	water


				360g 	sugar





				250g 	cream


				120g 	cacao powder


				300g 	Couverture Madagascar „Original Rare“						200g 	coconut oil





9 pl. 	gelatin





Method: 


boil up water and sugar


mixed with the rest ingredients


temperatur to work 30°C











Cake:





�
Madagascar mousse�
�
�
Apple-calvados jelly�
�
�
Madagascar mousse�
�
�
Pailleté feuilletine�
�
�
sponge�
�









decoration: 	Moretti
































Gold foil




















