CHOCOLATE CELEBRATION CAKE
(inspired by many sources)
for the decorative layer:
50 g butter
56 g powdered sugar
60 g egg whites
56 g all-purpose flour
25 g cocoa powder
Mix the butter and sugar in a Kitchen Aid type mixer with the paddle
attachment until creamy. Add the egg whites very slowly, a little at a time.
Clean the sides of the bowl often. Add the flour and cocoa powder and gently
mix on very low-speed. Spread on a silpat or parchment paper using a spatula.
Aim at a very thin layer. Using a comb, make diagonal stripes removing the
paste, exposing the paper underneath. Freeze for 10 minutes (or longer,
overnight is fine)
for the Jaconde layer:
65 g powdered sugar, sifted
36 g all-purpose flour
65 g almond flour (or ground almonds)
100 g whole eggs
120 g egg whites
30 g granulated sugar
75 g unsalted butter, melted and cooled
Heat the oven to 400 F. Add powdered sugar, flour and almond meal to the
bowl of a mixer. Mix gently to incorporate them. Add the eggs and beat on
high-speed for about 5 minutes, until very fluffy. Reserve.
Make a meringue with the egg whites and sugar, bringing it to soft peaks. Start
with the egg whites in the mixer on low-speed, increase to medium, once you
see a trail forming as the mixer is going, start adding the sugar slowly. Once
you get to soft peaks, stop. Over-beating the meringue will make it hard to
incorporate it in the cake batter. Gently fold the meringue on the egg-flour
mixture that you reserved. Add a bit of the mixture to the bowl with melted
butter, mix gently. Pour that into the cake batter and gently fold.
Remove the design from the freezer, pour the batter over it, trying to level it as
best as you can with an off-set spatula. You want to keep the air incorporated in

the batter, so be gentle. Run the spatula just over the surface, you don’t want to
risk disturbing the pattern underneath it.
Bake for 12 to 14 minutes. You need to start noticing a little browning on the
surface, but not much. If you notice the edges getting crunchy, remove from the
oven. Let it cool before proceeding. Invert on a flat surface covered with
parchment paper, and remove the paper that held the design during
baking. Reserve.
for the chocolate cake:
55 g unsalted butter; plus more for the pans

230 g egg yolks
140 g granulated sugar
15 g cocoa paste, chopped
80 g cake flour
35 g cocoa powder
190 g egg whites
Pinch of cream of tartar
A pinch of salt
30 g granulated sugar
Heat the oven to 350 F. Prepare the cake pans by lining them with parchment
paper. Grease just the center of the paper.
Place the egg yolks in the bowl of the stand mixer fitted with the whisk
attachment, and mix on medium speed while gradually pouring the 140 g sugar.
Once all the sugar is added, increase speed to high and whisk until it forms a
ribbon (this will take several minutes, keep going, there is no risk of overbeating egg yolks).
While the egg yolk mixture is mixing, melt the butter in a small saucepan; remove from
the heat. Add the cocoa paste, stir gently until fully melted. Reserve to cool slightly. Sift

together the flour and cocoa powder; set aside on a piece of parchment paper to
make it easier to add to the mixer bowl later.
In a clean mixer bowl, combine the egg whites, cream of tartar, and salt and
mix on high speed. When the whites are foamy, slowly add the 30 g (about 2
tablespoons) granulated sugar, and then whip to medium-stiff peaks. At this
point you do not want to risk over-beating the whites, because they will be
tough to incorporate with the cake batter if they are over-beaten. If in doubt,
beat less rather than more.

Fold the butter and cocoa paste mixture and one-third of the dry ingredients
into the egg yolk mixture until barely combined. Continue folding in the dry
ingredients in two more additions, stopping just before the dry ingredients are
incorporated. Add one-third of the meringue and fold until just combined. Then
pour the barely-mixed chocolate mixture into the remaining meringue and fold
until the batter is almost homogenous, but do not overmix.
Evenly divide the batter between the cake pans and bake for about 25 minutes,
until the top springs back when pressed lightly. Allow to cool to room
temperature before inverting and removing from the pans.
for the cremeux filling:
2 g sheet gelatin
300 ml heavy cream
70 g egg yolks,
45 g granulated sugar
Pinch of table salt
115 g chocolate (preferably 70% cocoa)
fresh raspberries
Put 10 g (2 teaspoons) cold water in a small bowl. Use scissors to the gelatin
sheet into small pieces so they fit inside the bowl. Submerge the gelatin in the
water; set aside to bloom.
Combine the cream, yolks, sugar, and salt in a saucepan, and stir well to
combine. Cook the mixture on medium-high heat, stirring constantly with a
whisk at first and then switching to a spatula. Continue cooking, stirring
constantly, until the mixture reaches 158-162 F, then immediately remove it
from the heat. Add the gelatin and stir until it is completely dissolved.
Put the chocolate into a large bowl. Pour the hot cream mixture over the
chocolate; let sit for a minute to melt the chocolate. Whisk to combine, then use
an immersion blender to emulsify completely. Refrigerate, without a lid, and
allow to set fully for several hours. You can make it the day before.

for the buttercream frosting:
150g softened butter
400g icing sugar
200ml heavy cream
150g dark chocolate (melted, and cooled slightly)
4 tbsp cocoa powder
golden sprinkles for decoration (optional)
Combine the butter and icing sugar in the bowl of a Kitchen Aid mixer fitted
with the paddle beater. Beat until well combined, adding the cream slowly once
the mixture starts to be homogeneous. Add the melted dark chocolate and the
cocoa powder then beat vigorously until smooth and workable. Place in a
piping bag fitted with the tip of your choice, I used Wilton 1M.
Assembling the cake: Place the cake on a board over a rotating cake support.
Add a ring of chocolate buttercream around the edge of the cake to retain the
filling. Place a good amount of chocolate cremeux covering the cake layer,
then add fresh raspberries. Place the second cake (cut side up) on top, press
gently. Spread a thin layer of chocolate buttercream on top and sides. Now very
carefully measure the height of the cake.
Cut the Jaconde layer to be just a tad taller than the cake when rolled around it.
You should have more than enough to go around the cake using two pieces of
Jaconde. For an 8-inch cake, you need about 25 inches total, so cut one layer as
big as you can, and use a smaller portion to fill the gap. Press gently to make
sure it glues well to the side of the cake. Don’t forget, the pattern should face
the outside of the cake (yes, stuff happens).
Pipe decorative stars all over the top with the buttercream, sprinkle with golden
stars, if that suits your taste. Refrigerate for several hours before slicing.

