WHITE CHOCOLATE RASPBERRY MOUSSE CAKE
(adapted from Ksenia Penkina)
for the hazelnut dacquoise:
120 g ground hazelnuts (peeled and lightly roasted)
135 g powdered sugar
40 g all-purpose flour
200 g egg whites, at room temperature
pinch of cream of tartar
70 g granulated sugar
for the raspberry insert:
7.5 g gelatin (around 200 bloom)
40 g cold water
280 g raspberry puree, sieved to remove seeds
12 g cornstarch
80 g sugar
for the white chocolate mousse:
11 g gelatin (200 bloom)
60 g cold water
350 + 400 g heavy cream (divided)
370 g white chocolate, finely diced
30 g fresh lemon juice
for the mirror glaze (adapted from Phil’s Home Kitchen):
2½ sheets (4g) of Platinum grade sheet gelatine
120ml water
150 g liquid glucose
150 g granulated or caster sugar
100 g condensed milk
150 g white chocolate, chopped fairly small
1/2 tsp titanium oxide
red, black, pink and white gel food colouring
tempered white chocolate for decoration (optional)
sprinkles for decoration (optional)
Prepare a 7 inch cake ring by wrapping it in plastic from the bottom to the sides, so
you can use it to pour the fruit insert and freeze it later. Make sure it is sitting on a
flat baking sheet that will fit in your freezer.
Heat the oven to 350 F.
Make the dacquoise base: in a bowl, mix together the flour, powdered sugar, and
ground hazelnuts. Reserve. Make a meringue by whisking the egg whites with the
cream of tartar until very foamy. Add the sugar slowly, whisking in high-speed until

soft peaks form. Delicately fold the dry ingredients into the meringue. Spread as
homogeneously as possible in a baking sheet to have a thickness of about 0.4 inch (1
cm). Bake for 15 to 20 minutes. Cool it completely and store in the fridge until ready
to assemble the cake.
Make the raspberry insert: In a small bowl, add the cold water, then pour the gelatin
powder on the surface, gently mixing to hydrate the powder. Let it sit at room
temperature for 10 minutes. Sift the sugar with the cornstarch and add to the puree
of raspberries in a saucepan. Bring to a boil, stirring constantly. Turn the heat off,
allow the mixture to cool to around 175 F (80 C), and add the bloomed gelatin,
whisking well to fully incorporate it into the hot liquid. Pour some of it in the
prepared cake ring to a depth of 1/2 to 3/4 inch. If using the heart-shaped mold,
pour an amount to give similar thickness into that pan too. You will use the full
amount made to divide in the two pans. Freeze for several hours, or preferably
overnight.
Make the white chocolate mousse: mix the gelatin with water as described for
raspberry insert. Reserve. Heat 350 g of heavy cream in a saucepan until bubbles
appear around the edges. Pour over the white chocolate, add the bloomed gelatin,
stir gently until chocolate is dissolved. Warm the lemon juice briefly in the
microwave, and pour over the white chocolate cream. Reserve.
Whip the remaining 400 g of heavy cream until it reaches the consistency of melted
ice cream. Fold gently into the reserved white chocolate mixture. Your mousse is
done.
Assemble the cake: remove the pans with the frozen inserts from the freezer and
remove them from the molds. Prepare a slightly larger ring (8 inch) with plastic
wrap in the bottom to assemble the larger cake. Add to the bottom of each pan (cake
ring and heart-shaped mold) a layer of white chocolate mousse. Carefully place each
insert floating on top, trying to center them as well as possible. Cover the mold
almost to the top with mousse, then add the reserved dacquoise on top. Fill and gaps
on the sides with mousse to make a smooth top (which will be the bottom of your
un-molded dessert). Freeze overnight. It is really important for the cake to be
absolutely frozen before proceeding with the glaze.
Make the mirror glaze. Put the water, sugar and liquid glucose in a small pan and
bring to simmering point, stirring occasionally to dissolve the sugar. Remove from
the heat and let it stand for about 5 minutes. This is the base syrup for the
glaze. Meanwhile, soak the gelatin in some cold water for about 5 minutes. Squeeze
out the excess water and stir into the hot water, sugar and liquid glucose mixture to
dissolve. Stir in the condensed milk.
Put the chocolate in a medium bowl and pour this hot mixture slowly over the
chocolate, stirring gently to melt it, avoid making bubbles. A stick immersion
blender works great, but you must keep the blades fully submerged at all times. If

bubbles are present, pass the mixture through a fine sieve. Add 1/2 tsp titanium
oxide to the mixture, divide in two portions. You are aiming for two different tones
of red. I used red and a tiny amount of black dye for the darker color, red, pink and
white to the second portion.
Leave the glaze uncovered for an hour at room temperature for the glaze to cooled
and be slightly thickened: if it is too runny you will get too thin a layer on top, colors
will not blend well and less glaze will cling to the sides of the cake. The ideal
temperature to pour the glaze is 92 to 94 F. Once it is slightly above that (around 97
F), pour both colors in the same container, barely mix them, and pour over the
frozen, un-molded cakes sitting over a rack with a baking sheet underneath.
Tap the rack gently to settle the glaze, and very gently and quickly run an off-set
spatula on top of the cake to force excess glaze to run down the sides. Do that just
once, or you will ruin the marble effect. Drips under the cake can be cleaned with a
spatula or sharp knife. Let the glaze set at room temperature for 15 minutes, add the
decorations of choice, then place the cakes in the fridge for 2 to 3 hours. Use a hot
knife to cut slices without compromising the glaze.

