
SAKURA	BUCHE	DU	PRINTEMPS	
(from	the	Bewitching	Kitchen,	inspired	by	many	sources)	
	
for	the	biscuit	layer:	
125	g	eggs	
90	g	powdered	sugar	(I	used	Bakewell	cherry	flavored)	
90	g	almond	flour	
30	g	flour	
20	g	melted	butter	
180	g	egg	whites	
40	g	sugar	(superfine	if	available)	
	
for	the	berry	compote:	
300	g	pure	of	cherries	and	red	berries	
2	whole	eggs	
140	g	honey	
140	g	whipping	cream	
6	g	gelatin	in	sheets	
60	g	butter,	at	room	temperature	
	
for	the	quinoa-crisp:	
113	g	white	chocolate	
20	g	pistachio	paste	
20	g	puffed	quinoa	
	
for	the	Sakura	mousse:	
210	g	milk	
1/8	tsp	sakura	leaf	powder	(optional)	
1/8	tsp	cherry	blossom	essence		
100	g	egg	yolks	
110	g	sugar	
8	g	gelatin	sheets	
210	g	whipping	cream	
	
for	the	mirror	glaze:	
150	g	glucose	
150	g	granulated	sugar	
150	g	white	chocolate,	cut	in	small	pieces	
75	g	water	
100	g	condensed,	sweetened	milk	
9	g	gelatin	in	sheets	
1/2	tsp	titanium	oxide	(optional,	but	worth	it)	
pink,	purple,	and	bright	green	gel	food	dye	
	
	



Two	days	before	serving,	make	the	biscuit	and	the	cherry	compote.	

For	the	biscuit:	In	the	bowl	of	a	Kitchen	Aid	mixer	fitted	with	the	leaf	blade,	beat	the	
eggs,	sugar	an	almond	flour	together	for	4	to	5	minutes.	Transfer	to	a	mixing	bowl,	
and	after	thoroughly	cleaning	the	bowl	of	the	Kitchen	Aid,	whisk	the	egg	whites	until	
you	can	see	if	forming	a	trail	as	the	whisk	goes	through	them.	At	this	point,	slowly	
rain	the	fine	sugar	to	form	a	soft-peak	meringue.		Add	the	meringue	to	the	egg-
sugar-almond	mixture	previously	made.	Mix	gently	with	a	spatula.	Add	the	flour	
gently,	sifting	it	over	the	mixture.	Finally,	add	a	bit	of	the	mixture	to	the	melted	
butter,	make	a	smooth	emulsion	with	it,	and	pour	it	into	the	batter.	Mix	as	gently	as	
possible.	

Spread	the	batter	on	a	baking	sheet	lined	with	parchment	paper	as	a	layer	a	little	
over	1/2	inch	thick,	and	bake	for	12	minutes	at	380	F.		Once	the	biscuit	is	cool,	cut	
the	rectangle	needed	to	fit	the	smaller	buche.	While	the	biscuit	cools,	make	the	
compote.	

For	the	compote:	Soak	the	gelatin	sheets	in	a	bowl	of	cold	water	for	at	least	10	
minutes.	Place	the	eggs,	honey,	fruit	puree	and	heavy	cream	in	a	bowl	and	whisk	
with	an	immersion	blender	(or	use	a	regular	blender	if	you	prefer).	Pour	the	
mixture	in	a	saucepan	and	bring	the	temperature	to	180	F,	stirring	constantly	and	
never	using	too	high	heat.	Remove	the	pan	from	the	stove,	add	the	drained	gelatin,	
and	mix.	Let	it	cool	for	about	10	minutes	and	add	the	softened	butter,	mixing	again	
until	well	incorporated.	Pour	into	the	mold,	then	gently	add	the	biscuit	on	top,	
pressing	gently.	You	don’t	want	it	to	submerge,	just	float	on	the	surface.	Wrap	the	
top	of	the	mold	with	plastic	and	freeze	overnight.	

Make	the	quinoa-crisp.	Bake	the	puffed	quinoa	in	a	325	F	oven	for	10	
minutes.		Meanwhile,	melt	the	white	chocolate	in	a	microwave	very	gently.	Mix	the	
melted	chocolate	with	the	pistachio	paste.		Add	the	quinoa	and	spread		in	a	4	mm	
(1/8	inch)	thickness	in	between	two	sheets	of	parchment	paper.	It	will	be	a	little	
sticky,	try	to	level	it	as	best	as	you	can.	When	it	is	cooled	down	a	bit,	cut	the	exact	
dimension	of	the	bigger	mold	you	will	use	for	the	dessert.	Reserve.	

Make	the	Sakura	mousse.	Soak	the	gelatin	sheets	in	cold	water	for	at	least	10	
minutes.	Bring	the	milk	to	almost	boiling	and	add	the	sakura	leaf	powder,	mixing	
well	to	dissolve.	Let	it	sit	covered	for	10	minutes.		In	a	small	bowl,	whisk	the	egg	
yolks	with	the	sugar.	Slowly	add	the	hot	milk	infused	with	the	sakura	powder,	
whisking	constantly.	Transfer	back	to	the	pan	and	heat	gently	to	180	F.	Do	not	let	it	
go	over	or	you	will	scramble	the	egg	yolks.	Transfer	to	a	bowl,	let	it	cool	for	a	couple	
of	minutes	and	add	the	drained	gelatin	and	the	Sakura	extract.	Reserve.	

Whip	the	cold	heavy	cream	to	very	soft	peaks,	do	not	over	whip	it.	When	the	sakura	
custard	is	barely	warm	to	the	touch,	add	the	whipped	cream	to	form	the	final	



mousse,	fold	with	a	spatula	until	smooth.	Pour	the	mousse	into	the	large	Buche	mold	
up	to	1/3	of	its	volume.	Add	the	frozen	insert	made	the	day	before,	with	the	biscuit	
layer	up.	Complete	the	mold	with	mousse	almost	to	the	top,	place	the	quinoa	crisp	
on	top,	pressing	gently.	Wrap	with	plastic	and	freeze	overnight.	

Make	the	mirror	glaze.	Place	the	gelatin	sheets	inside	a	bowl	with	cold	water	for	10	
minutes	as	you	prepare	the	other	ingredients.	In	a	sauce	pan,	heat	the	glucose,	sugar	
and	water	until	boiling.	Make	sure	the	sugar	is	fully	dissolved.	Let	it	cool	slightly,	
and	add	to	a	bowl	with	the	white	chocolate	in	small	pieces.	After	a	few	minutes,	use	
a	spatula	to	dissolve	the	chocolate.	Add	the	gelatin	and	the	condensed	milk,	and	mix	
gently,	try	to	avoid	incorporating	air	bubbles.	Add	the	titanium	oxide	and	emulsify	
the	mixture	with	an	immersion	blender	to	get	rid	of	bubbles.	Divide	the	mixture	in	
three	bowls.	Eyeballing	is	fine.	Add	the	color	and	mix	very	gently	with	a	spatula,	do	
not	use	a	whisk	to	avoid	incorporating	bubbles.	Cover	with	plastic	touching	the	
surface	and	place	in	the	fridge	overnight.	

To	glaze,	warm	up	the	mixtures	in	the	microwave	for	30	to	40	seconds.	Pass	them	
each	through	a	fine	sieve	to	remove	any	residual	bubbles.	When	the	mixtures	are	at	
98	F	you	can	pour	them	in	a	tall	pitcher,	one	color	at	a	time,	working	fast	so	that	the	
temperature	does	not	drop	too	much.	Glaze	the	frozen	dessert	allowing	all	colors	to	
mix	and	mingle.		Thaw	the	cake	in	the	fridge	for	a	couple	of	hours	before	serving.	
Decorate	the	sides	if	you	like,	with	tempered	white	chocolate	or	candy	melts.	

	


