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Cremeux is basically a light ganache 
and is wonderful for infusing flavours.

Makes six 14cm circles (120g/4oz each) 

250ml (8fl oz/1 cup)  
whipping (pouring) cream

110ml (3¼fl oz/ scant ½ cup) milk
45g (1¾ oz) fresh wasabi, grated
90g (3¾ oz) egg yolks (about 4 eggs)
45g (1¾ oz/3 tablespoons)  

caster (superfine) sugar
250g (8oz) dark (bittersweet) couverture 

chocolate (63% cocoa solids)
25g (¾ oz/1½ tablespoons)  

unsalted butter

1 Put the cream and milk in a saucepan over 
medium heat and bring to the boil. 

2 Meanwhile, beat the egg yolks and sugar 
together in bowl until light in colour.

3 Add half the cream mixture to the egg yolks 
and sugar, and mix.

4  Return all back to the pan. 

5 Cook over low heat until the custard thickens 
– it should reach a temperature of 82–84°C 
(185°F), and leave a trail on a spatula.

6 Pass the custard through a fine sieve (strainer) 
onto the chocolate in a large bowl. 

7 Mix gently to form an emulsion.

8 Add the butter and mix until fully incorporated.
Leave to firm up for 5 minutes.

Crémeux
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Doughs



The savarin is adopted 
from the Rum Baba 
famously sold at the 
Stohrer Patisserie in 
Paris, being baked in 
a ring-shaped mould, 
soaked, filled with Crème 
Chantilly and fruit. 
It was created by the 
Jullien Brothers in 1935 
and named after Brillat-
Savarin, the illustrious 
gastronome. It has lost 
the name Brillat over 
time and become one of 
the great classic French 
patisserie.

Savarin Dough
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Makes ??

240ml (8fl oz/1 cup) milk
80g (5–6 tablespoons/3oz) fresh yeast
920g (2lb/7 cups) plain (all-purpose) flour, sifted,  

plus extra for dusting
80g (3oz/scant ½ cup) caster (superfine) sugar
600g (1lb 2oz) whole eggs (about 20 eggs)
1 ½ teaspoons salt
400g (1½ cups/3½ sticks) unsalted butter, softened

1 Put the milk in a saucepan and heat gently to a 
temperature of about 30ºC (86°F) – be careful not to 
overheat or you will kill the yeast.Add the yeast; stir 
until it has dissolved. 

2 Add 120g (4oz) of the sifted flour and mix until 
smooth. Cover with a damp cloth and leave in a 
warm place for about 30 minutes until doubled in 
size (this is the sponge ferment).

3 Put the remaining flour into the bowl of an 
electric mixer and add the sugar, eggs, salt and the 
sponge ferment (see step 2). Beat the mixture on a 
moderate speed with a dough hook until the dough 
comes away from the side of the bowl, about 12–13 
minutes. Alternatively, knead by hand in a large 
mixing bowl. 

4 Gradually mix in the butter with the motor running 
until fully incorporated. When all the butter has 
been added, beat the mixture until it becomes 
elastic and slightly shiny.

5 Cover with a damp cloth. Put it in a warm place and 
leave to prove until doubled in size, about 30–45 
minutes.

6 Knock back the dough and transfer to a piping 
(pastry) bag, snip a small hole in the end and pipe 
the dough into XX non-stick silicone savarin moulds 
until one-third full. 

7 Leave them to stand in a warm place until they have 
risen to just under the rim of the mould, about 
20–30 minutes. Meanwhile, preheat the oven to 
200°C (400°F/Gas 6).

8 Bake in the preheated oven for about 25–30 
minutes until golden brown. Leave to cool slightly, 
remove from the moulds and place on a wire rack to 
cool completely.
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This is a classic 
chocolate mousse with 
a sabayon base. It is a 
light way of adding rich 
chocolate flavour.

Makes ??

285g (9½ oz) dark (bittersweet) couverture 
chocolate (66% cocoa solids), finely chopped

125g (4oz) egg yolks (about 6 eggs)
75g (3oz/generous ¹/3 cup)  

caster (superfine) sugar
40ml (1½ fl oz) water
350ml (12fl oz/scant 1½ cups)  

whipping (pouring) cream

Dark 
Chocolate 

Mousse 
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1 Melt the chocolate in a bain-marie  
(water bath) until it reaches 45°C (113°F).

2 Put the sugar and water in a saucepan over 
medium heat and bring to the boil. Cook until it 
reaches 121°C (250°F). 

3 Whisk the egg yolks in an electric mixer fitted 
with the whisk attachment. Slowly pour the 
sugar syrup over the egg yolks and whisk to a full 
sabayon (until the mixture reaches the ribbon 
stage, becoming thick and pale). Continue to 
whisk the mixture until is cool.

4 In a separate bowl, whisk the cream until it 
reaches the ribbon stage (see page 000) and then 
fold the cream into the sabayon.

5 Carefully fold one-third of the mixture into the 
melted chocolate and then fold in the remainder 
in two more parts. Use immediately.



Makes ??

2g (¼ tsp) leaf gelatine* 
300g (10oz) apricot purée (see page 54)
50ml (2fl oz) lemon juice
300g (10oz) whole eggs (about 10 eggs)
120g (4oz/generous ½ cup) caster (superfine) sugar
125g (4oz/1¹/8 sticks) unsalted butter

Curds date back to the late 19th 
century, generally fused as a filling for 
cakes and tarts and more latterly as 
a spread. However they have become 
fashionable in modern patisserie and 
used to bring a sharpness to dishes. 
Apricot works well here, but any fruit 
purée can be used.
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Fruit Curd

1 Soak the gelatine in a bowl of cold water 
for a few minutes. Once softened, drain 
and squeeze the gelatine to remove any 
excess water

2 Put the apricot purée in a saucepan 
over medium heat and reduce by half.
Add the lemon juice and bring back to 
the boil.

3 Whisk the whole eggs and sugar 
together in a bowl.

4 Add half the apricot purée mixture to 
the eggs and sugar. 

5 Mix well and pass through a sieve 
(strainer) back into the pan.

6 Put the pan back over low heat and 
bring to the boil, whisking continuously. 
Once boiling, cook for 2–3 minutes.

7 Remove the pan from the heat, whisk in 
the soaked gelatine.

8 Add the unsalted butter, continuing 
to mix until smooth. Cool to room 
temperature and then decant into 
sterilised jars or use in the Apricot & 
Wasabi Entremet (see page 000).

* optional – only really 
needed if you are making 
the curd to be used in 
patisserie – if you are just 
making to use as a spread it 
is fine without
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Advanced Recipes



Raspberry Casket

XXXg (Xxoz) dark (bittersweet) chocolate 
(XX% cocoa solids) <add details?>

1 quantity Alhambra Chocolate Sponge  
(see page 70)

I quantity Kirsch Syrup, for soaking  
(see page 46)

1 quantity Raspberry Mousse, made with 
350g (10½oz) raspberry purée  
(see page 34)

1 quantity Raspberry Compote  
(see page 50)

Raspberry dust , to finish 
(see page 72)

Chocolate Decorations, to finish  
(see page 58–69)

Makes ??

Specific ingredientS  
for this recipe

for the kirsch-marinated 
raspberries
250g (8oz) raspberries
20g (¾ oz/1½ tbsp) caster 

(superfine) sugar
75ml (3fl oz/5 tbsp) kirsch

for the raspberry white chocolate 
100g (3½ oz) white chocolate, 

finely chopped
50g (2oz) cocoa butter, finely 

chopped
5g (½oz) freeze-dried raspberry 

powder (see page 000)

for the white chocolate & kirsch 
mousse
2 gelatine leaves <normally give a 

weight in grams? 7G (1 generous 
tsp)?>

250ml (8fl oz/1 cup) milk
1 vanilla pod, split lengthways  

and seeds scraped
30g (1oz) egg yolks  

(about 1½ eggs)
55g (2oz/¼ cup) caster  

(superfine) sugar
25g (1oz) plain (all-purpose) flour
250g (8oz) white chocolate 
50ml (2fl oz) kirsch <when is this 

added?>
250ml (8fl oz/1 cup) whipping 

(pouring) cream

Qui sinis quaeprae volupta parum est 
optaspera volupta none lat re perum 
fugitaqui ut verferum enis sitinciis int.
Borunt vollique prernam sunti intum 
rendandit offictatum ium veribus di nonsed 
quas et expliqui debitae veleces moloriatur?
Xim que mintia volo verovitat.
Catiam, ipsam que laccum volo quuntium 
escidip itistrumquo enim fugit etusdam.
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ingredients for this recipe 
from the Basic recipes section



The day before, make the kirsch-marinated 
raspberries:

1 Lay the raspberries out in a shallow tray or dish. 
Sprinkle with the caster (superfine) sugar and the 
the kirsch. Cover with cling film (plastic wrap) and 
leave to marinate overnight.<in the fridge?

Next, make the raspberry white chocolate:

2 Put the white chocolate and cocoa butter in a 
bowl and melt gently over a bain-marie. Once 
melted, add the raspberry powder and leave to 
cool to 32°C (89.6°F) <could this be made the day 
before with the marinated raspberries?>

The next day, make the white chocolate mousse:

3 Soak the gelatine in enough cold water to just 
cover for a few minutes until soft and then gently 
squeeze off any excess water.

4 Put the milk in a saucepan, add the scraped 
vanilla seeds and empty pod and bring to the boil. 
Meanwhile, whisk the egg yolks and the sugar in a 
bowl and then beat in the flour. Mix well until the 
mix is smooth.

5 Add one-third of the boiling milk to the egg 
mixture. Mix well and then return it to the 
saucepan. Bring the mixture back to the boil and 
then leave to simmer for 5 minutes. Remove from 
the heat and transfer to a mixing bowl. Add the 
white chocolate and soaked gelatine and mix to 
combine until smooth. Leave to cool rapidly. <do 
you need to do something to make it cool rapidly – 
ice bath?>. <When is the kirsch added?>

6 Put the cream in the bowl of an electric mixer 
fitted with the whisk attachment and whisk 
the cream to the ribbon stage (see page 000). 
Alternatively, whisk by hand in a mixing bowl. 
Fold the whipped cream into the white chocolate 
custard and then transfer to a container to set in 
the fridge. <for how long?>

Now, make the chocolate casket:

7 Cut some OHP plastic <what is this?> 
to 12 x 8.5cm (5 x 21 ½ inches), lay it 
on a Perspex tray <or a baking sheet?> 
and secure with tape along one side. 
Spread the plastic thinly with raspberry 
white chocolate and leave it to semi-set 
<roughly how long?>. 

8 Scrape off any excess chocolate with a 
comb scraper to leave a striped pattern. 

9 Now, spread thinly with dark chocolate 
<add to ingredients?> and leave to 
semi-set. 

10 Remove the tape securing it to the 
tray and gently curl the sheet over 
(chocolate on the inside) to create a 
cylinder. Secure with tape. <how many 
caskets are we making?>

To assemble & finish the entremet:

11 Cut 3 x 35mm (¹/8 inch) diameter discs 
for each casket from the chocolate 
sponge. Place the caskets onto a baking 
tray (sheet) lined with silicone (baking) 
paper. Place a disc of sponge inside a 
casket and soak with kirsch syrup. Top 
with a bulb of raspberry mousse. Add 
another spong disc and soak again with 
kirsch syrup. 

12 Place 2 kirsch-marinated raspberries 
into the centre of the casket and top 
with another disc of sponge. Again, soak 
with kirsch syrup. Put the raspberry 
mousse in a piping (pastry) bag fitted 
with a plain nozzle and fill the casket to 
about 2mm (1/8 inch) below the rim. 
Transfer to the fridge to set

13 Put the white chocolate and kirsch 
mousse in a piping (pastry) bag fitted 
with a star nozzle (tip) and  pipe a 
rosette of mousse onto the top of the 
casket. 

14 Use a scalpel to gently cut the tape 
securing the plastic to the chocolate 
and gently peel the plastic away. 
Decorate the top of the casket 
with raspberry dust and chocolate 
decorations.
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For the poached peaches with lemon and thyme syrup 
125g sugar
250ml water
½ vanilla pod, split lengthways and seeds scraped
8 sprig lemon thyme leaves
4 peaches, washed, stoned and quartered
50ml Sauternes

Savarin aux Fruits
The night before, make the peaches and syrup:

1 Put the sugar and water in a saucepan with the split 
vanilla pod and seeds. Bring to the boil and add the lemon 
thyme and quartered peaches. 

2 Place a cartouche on top and cook for 5 minutes over gentle 
heat. Remove from the heat and leave to cool a little. 

3 Once cooled slightly, add the sauternes. Leave in a sealed 
container overnight.

The next day, assemble & finish:

4 Put the peaches and syrup in a saucepan and gently reheat. 

5 Immerse the savarins in the pan of syrup andusing a holy 
spoon (see page 000) remove the savarins from the syrup 
and place on a tray. 

6 Use a spoon to pour syrup over the savarins so that the 
cakes are completely coated. Leave to cool. 

7 Put the savarins on a serving dish, warm the fruit glaze and 
brush all over the savarins.

8 Spoon the crème Chantilly into a piping bag with a fluted 
nozzle and pipe into the centre of the cakes. 

9 Cut the quartered peaches into slices, and place them next 
to the savarins, glaze again and sprinkle with a few lemon 
thyme leaves.

Makes ??

ingredients for this recipe 
from the Basic recipes section

12 Savarins (see page 28)

1 quantity Fruit Glaze (see page 48)

1 quantity Crème Chantilly (see page 66)
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Specific ingredientS  
for this recipe

for the wasabi syrup
450ml (¾ pint/generous 1¾ cups) 

water
375g (12oz/scant 2 cups) caster 

(superfine) sugar
24g (1oz) fresh wasabi, finely 

grated

for the poached apricots
400ml (14fl oz) plum wine
1 vanilla pod, split lengthways and 

seeds scraped
8 apricots, pitted

for the chocolate discs
100g (3½ oz) tempered dark 

(bittersweet) couverture 
chocolate (66% cocoa solids)

10ml (½ fl oz) almond oil

for the streusal
150g (5oz/1 cup) icing (powdered) 

sugar
150g (5oz/1¼ sticks) unsalted 

butter
150g (5oz/1½ cups) ground 

hazelnut
150g (5oz/generous 1 cup) plain 

(all-purpose) flour, sieved

Makes ??Apricot & Wasabi Entremet

1 quantity Almond Daquoise, made with 130g 
(4oz/1¹/3 cups) ground almonds and cut into three 
14cm (5½ inch) discs once baked (see page 34)

1 quantity Pain de Gene, cut into three 
14cm (5½ inch) discs (see page 32)

1 quantity Basic Cremeux,  
adding 45g (1¾ oz) fresh wasabi with the 
butter before blending (see page 24)

1 quantity Apricot Curd (see page 46)

1 quantity Dark Chocolate Mousse  
(see page 20)

1 quantity Dark Chocolate Glaze  
(see page 32)

Edible gold leaf and Chocolate Decorations, 
to finish (see page 56)

ingredients for this recipe 
from the Basic recipes section

Qui sinis quaeprae volupta parum est 
optaspera volupta none lat re perum 
fugitaqui ut verferum enis sitinciis int.
Borunt vollique prernam sunti intum 
rendandit offictatum ium veribus.



The night before, make the wasabi syrup:

1 Put  the water and sugar in a saucepan 
over medium heat and bring to the boil. 
Take off the heat and add the wasabi. Leave 
to infuse overnight. Strain the syrup to 
remove the wasabi and store in an airtight 
container.

The next day, make the poached apricots:

2 Put a saucepan of water over medium 
heat and heat to 60°C (140°F). Mix the 
plum wine and vanilla seeds together in 
a bowl. Cut each apricot into 8 segments. 
Place 16 segments and 100ml (3 ½ fl oz) of 
the plum wine and vanilla into a vacuum 
bag, vacuum and seal  and place into 
the saucepan of water. Repeat with the 
remaining apricots and plum wine. Poach 
gently for 40 minutes. Remove the bags of 
segments from the water, place on a tray 
and transfer to the fridge to cool. <still in 
their bags or are they emptied out?>

Meanwhile, make the chocolate discs:

3 Mix together the tempered chocolate and 
the almond oil in a bowl. Line a Perspex 
tray with an acetate sheet and using a 
pallet knife to spread the chocolate over 
the surface, making a thin sheet. Leave to 
semi-set and then cut out three 14cm (5 ½ 
inch) diameter discs. Place another Perspex 
tray on top and leave to fully set.

Next, make the streusal:

4 Preheat the oven to 180°C (350°F/Gas 
4). Put the icing sugar, butter, ground 
hazelnut and plain flour in a mixing bowl 
and mix gently until a light crumble is 
formed. Make into small pieces of crumble 
lightly pushed together <do you mean 
to make little balls of crumble? And then 
put on the baking tray?> Place them on 
a baking tray (sheet) lined with a non-
stick silicone (baking) mat and cook in the 
preheated oven for 15–20 minutes until 
golden.
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To assemble the entremet:

5 Place a chocolate disc on top of the set 
wasabi crémeux. Top with a disc of the 
cut pain de gene sponge. Soak the pain de 
gene with the wasabi syrup and arrange 
the poached apricots on top in a spiral 
pattern. Place 100g (3½ oz) of apricot curd 
on top and smooth out, Put in the freezer 
to set.

6 Line a baking tray (sheet) with silicone 
(baking) paper and place three 16cm (6½ 
inch) entremet rings onto the tray. Place a 
disc of almond dacquoise in the bottom of 
each entremet ring. Place a large spoonful 
of dark chocolate mousse in the bottom 
and spread up the sides of the mousse 
ring.  Remove the centre from the frozen 
entremet rings, place them into the mould 
lined with the chocolate mousse and then 
top up with dark chocolate mousse – make 
sure that the top is level to the entremet 
ring. Place in the freezer to set

To finish the entremet:

7 Use a blowtorch to demould the entremet 
and place them back in the freezer for 5 
minutes. Gently melt the dark chocolate 
glaze in a saucepan, pour into a jug and 
leave to cool to 30°C (86°F).

8 Place the entremets onto a wire rack with 
a tray underneath and glaze the entremets 
with the cooled glaze. Put in the fridge to 
set for 5 minutes. Remove the entremets 
from the glazing rack and put on a cake 
board. Leave to defrost for 2–3 hours 
before serving. Decorate the bottom edge 
with the baked streusel and place the 
chocolate decorations and gold leaf on top.



Qui sinis quaeprae volupta 
parum est optaspera volupta 
none lat re perum fugitaqui ut 
verferum enis sitinciis int.
Borunt vollique prernam sunti 
intum rendandit offictatum ium.

For the Breton sable <does this make the 
right amount for the finished recipe – if not, 
cut quantities if possible?>
160g (5 ½oz) egg yolks (about 8 eggs)
320g (11oz/generous 1½ cups) caster 

(superfine) sugar
320g (11oz/2¾ sticks) sea salted butter, cut 

into cubes and softened
450g (14 ½ oz/scant 3½ cups) plain (all-

purpose) flour, plus extra to dust
30g (1 ¼ oz/3 tbsp) baking powder

For the pistachio creme mousseline
100g (3½ oz/1 stick) unsalted butter, softened 

Breton Strawberry Tart

For finishing
XXXg fresh strawberries?

25g (1 oz) Pistachio Paste (see page 36)

150g (5 oz) Crème Patissiére (see page 48)

Makes ??

Chocolate decorations (see pages 58–69)

1 quantity of Fruit Glaze (see page 44)  
– made with 300ml (½ pint) strawberry 
purée <is this right?>

First, make the Breton sable:

1 Sift the flour and baking powder together 
into a bowl. 

2 Beat the egg yolks and caster sugar 
together in a bowl until light in colour.

3 Beat in the softened salted butter.

4 Add the flour and baking powder and fold 
in to combine.

5 Place the dough on a floured tray, wrap in 
cling film (plastic wrap) and leave to rest 
in the fridge for 2–3 hours.

6 When you are ready to cook, preheat the 
oven to 180°C (350°F), gas mark 4 and  
line a baking tray with silicone (baking) 
paper.

7 Turn the dough out onto a floured 
surface and roll  to 1cm (½ inch) thick. Use 
a Xxcm, cutter to cut out XX discs. Place 
them on the prepared baking tray with 
dough inside the moulds <what moulds 
– are we putting the cut out dough circles 
inside a mould?>.

8 Bake in the preheated oven for 20–25 
minutes.

Then make the pistachio crème 
mousseline:

9 Place the butter and pistachio paste into 
a bowl and beat together until light and 
creamy.

10 Mix in the crème patissiere and use 
immediately.

To assemble & finish:

11 Spoon the pistachio crème mousseline 
into a piping (pastry) bag fitted with a 
no.12 nozzle (tip) and pipe spirals on 
top of the tart. <what tart – do we need 
instructions for a tart case?>

12 Wash and remove the husks from the 
strawberries, cut in half and arrange on 
top of the crème mousseline.

13 Gently warm the glaze in a saucepan over 
low heat and carefully brush on top of 
the strawberries.

14 Sprinkle chopped pistachio nuts on top 
and decorate with chocolate.
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