
ENTREMET COOKIE 
(slightly modified from Empreintesucree.fr) 
 
for the cookie base: 
80 g butter (at room temperature) 
65 g muscovado sugar 
a pinch of salt 
1 egg (55 g) 
120 g all purpose flour 
2 g baking powder 
90 g dark chocolate mini chips 
 
for the chocolate cream: 
1 egg yolk 
10 g of sugar 
100 g heavy whipping cream 
38 g dark chocolate (I used Lindt 70%) 
 
for the dark chocolate buttercream: 
6 Tablespoons unsalted butter, softened 
290 g confectioners’ sugar 
90 g unsweetened cocoa powder 
1/3 cup whole milk 
2 teaspoons vanilla extract 
1/4 teaspoon salt 
 
for the chocolate mousse: 
180 g Caramelia chocolate (or milk chocolate of  your choice) of milk 
chocolate 
250 g heavy whipping cream 
for the chocolate velvet spray (optional) 
120 g milk chocolate (I used Caramelia) 
 
80 g of cocoa butter 
for decoration: 
golden stars 
	  



 
  
Suggested timeframe: make cookie two days before serving time and freeze it. 
The day before serving make the mousse, and the chocolate cream. Assemble 

the cake and save the cream in fridge until cake is un-molded.  On serving day 
make the chocolate buttercream, and the chocolate spray suspension (if using). 

  
Make the cookie base. Heat the oven to 350 F. Cover a cookie sheet with 
parchment paper and place over it a 20 cm ring. Reserve. 
In the bowl of a KitchenAid type mixer, cream the butter with the brown sugar 
and salt. Add the egg and mix again, then sift the flour with the baking powder 
and mix gently.  Add the mini chocolate chips, and spoon the batter inside the 
ring. (It is easier to just pour the batter over the parchment paper eye-balling 
the dimension, then sit the ring on top and use an off-set spatula to carefully 
spread it uniformly inside the ring). 

Bake for about 15 minutes, until the edges start to get some color. Remove 
from the oven, and – using oven mitts – immediately make circles with the 
ring, which will make the cookie base shrink a little bit, as it is still hot. You 
just want to have the cookie a tiny bit smaller than the ring, so that the mousse 
will cover the edges fully.  Allow the cookie to cool completely before placing 
it in the freezer. 

Make the chocolate cream.  Whisk the sugar and the egg yolk in a small bowl. 
In parallel, heat the cream in a small saucepan. Pour the cream over the 
sugar/yolk mixture to temper it, then transfer everything back to the saucepan. 
Cook the custard over low heat until 180 F.  Pour the cream over the chocolate 
until it is slightly melted and mix with a spatula.  Place a plastic film in contact 
with the cream and reserve it in the refrigerator. When ready to assemble, place 
in piping bag with a plastic adaptor and have two round piping tips ready, of 
different sizes. 
 
Make the chocolate mousse. Melt the Caramelia chocolate gently in a double 
boiler.  Bring one third of the cream, about 80 g to a simmer in a saucepan. 
Pour the hot cream over the melted chocolate and mix with a spatula until fully 
smooth. Whip the remaining whipping cream until it gets the consistency of 
melted ice cream.  Pour half of the cream on your milk chocolate mixture and 
mix gently with a spatula. Add the remaining cream and mix again until you 
get a perfectly smooth chocolate whipped cream. 
 



Assemble the dessert. Stretch a piece of plastic wrap on the 20cm circle ring, 
pulling it well to stretch it nicely.  Flip your circle over a baking dish that fits in 
your freezer and place a strip of acetate film on the inside to facilitate un-
molding later. Pour all the mousse into the circle, then smooth roughly. Take 
the cookie out of the freezer and push it upside down into the foam (the smooth 
side of the cookie up). The mousse should be flush with the cookie, smooth 
over what is needed. Reserve the dessert in the freezer overnight. 
 
Make the dark chocolate buttercream. In the bowl of a stand mixer fitted with 
the paddle attachment, beat the butter on medium speed until it is smooth. Turn 
the speed to slow, add the icing sugar and cocoa powder and beat until 
combined. Pour the milk and vanilla extract then add the salt and continue 
beating until well combined. Increase the speed to high and beat the frosting for 
a couple of minutes. Place in a piping bag fitted with a 1M tip or another star-
shaped tip of your choice. 
 
Make the chocolate suspension for velvet effect.  Melt milk chocolate and cocoa 
butter in a double-boiler. Filter and place the mixture into the tank of your 
sprayer. Temperature should be 98 F. Un-mold your dessert and immediately 
spray the chocolate on it. Ideally, do this inside a dishwasher with racks 
removed. Decorate the cake with the cream and buttercream, add sprinkles of 
your choice. Leave in the fridge to thaw for at least one hour before serving. 
	
	


