
CHOCOLATE MOUSSE ENTREMET CAKE
(from Sugar Geek Show )

for the cake component:
3 large eggs
1 cup white sugar (220 g)
1 tsp vanilla extract
3/4 cup mayonnaise (180 g)
1 + 1/2 cup all purpose flour (180 g)
1/2 cup cocoa powder (45 g)
1 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
3/4 cup water (185 g)

for the ganache center:
1 Tbsp (15 g) white sugar
1 tsp glucose or Corn Syrup
1/2 cup (120 g) whipping cream
50 g dark chocolate
40 g milk chocolate
2 tsps of unsalted butter

for the chocolate mousse:
3/4 cup + 1 Tbsp whipping cream (200 g)
200 g dark chocolate
3/4 cup + 1 Tbsp heavy cream (200 g)
3 egg yolks
60 g white sugar
1/4 cup (60 g) water

for the chocolate mirror glaze:
1 cup granulated sugar (200 g)
1/3 cup + 1 Tbsp water (100 g)
2 drops red food coloring (optional)
1 cup heavy whipping cream (220 g)
1/3 cup + 1 Tbsp corn syrup or glucose (120 g)
1 + 1/2 cups cocoa powder (130 g)
6 gelatin sheets (16 g) – I used Platinum



Make the cake: Line a 1/4 inch sheet pan with parchment paper and heat oven to 350 F. 

In a large bowl, combine the sugar, flour, cocoa powder, baking powder, baking soda, and salt. In a 
separate bowl, whisk together the eggs, vanilla extract, mayonnaise, and water. With an electric mixer, 
set on low speed, gradually add the wet ingredients into the bowl with the dry ingredients until 
combined. Then increase the speed to medium and continue to mix for one more minute until the batter
is fully combined and smooth. Spread the batter onto the pan and bake for about 15 minutes or until the
center of the cake is set.

Let the cake cool for 15 minutes, then remove from pan and cover in plastic wrap and freeze until you 
are ready to start assembling the cake. 

Make the ganache: Break up the dark chocolate and milk chocolate into small pieces and place into a 
heat-proof bowl; set aside. In a medium-sized sauce pan, bring the cream, glucose or corn syrup, and 
sugar to a boil. Pour 1/3 of the hot cream mixture over the chocolate pieces, whisking vigorously until 
the chocolate starts to melt. Pour another 1/3 of the hot cream over the chocolate while whisking, 
continuing until the cream is all used up. Place the butter in a tall container or pitcher and pour the 
ganache over it. Using an immersion blender, mix the ganache and butter together until smooth and 
shiny. Pour the mixture into a bowl, cover with plastic touching the surface and let set for 5-6 hours at 
room temperature. You can also do that the day before. 

After the ganache has set, remove the chocolate cake from the freezer and use a 3-inch cake cutter to 
cut six small cake rounds (each cake round should be about 1/4 the height of your cake ring). Place the 
chocolate ganache into a piping bag and pipe about 2 teaspoons of ganache in the center of each cake 
round). Place in the freezer for at least one hour.

Make the chocolate mousse: the mousse is made up of three components: the whipped cream, the 
chocolate ganache, and the egg yolks whipped with hot syrup (pâte à bombe). First, whip the 200 g 
cream until soft peaks form and set aside. For the chocolate ganache, break up the dark chocolate into 
smaller pieces and place in a heat-proof bowl. Bring the 200g heavy cream to a boil and then pour 1/3 
of the hot cream onto the chocolate, whisking vigorously. Working in thirds, continue to pour the hot 
cream onto the chocolate until all of the cream has been used, whisking in-between each addition. Set 
aside.

For the pâte à bombe, place your egg yolks into a heat-proof bowl. In a large saucepan, heat the sugar 
and water together until the temperature reaches 244 F. Slowly pour the hot mixture onto the bowl 
holding the egg yolks, whisking continuously until the mixture thickens and turns a pale yellow. 



Combine all three components: first fold the whip cream into the ganache, then pour the egg yolk 
mixture into the bowl of the mixed chocolate ganache, then fold all ingredients until smooth. Transfer 
mousse to a piping bag and coat inside of each metal cake ring with cooking spray. Line inside of each 
cake mold with acetate. Pipe the mousse into each cake ring, filling 3/4 of the way to the top. Gently 
press each frozen cake ring (topped with the ganache) into the ring with the ganache facing downward. 
The mousse should gradually move up toward the top of the ring. Flatten out the mousse and scrape off 
any excess mousse. Freeze each cake overnight.

Make the chocolate mirror glaze: first, place your gelatin sheets in a bowl of cold water for about 5 
minutes to soften. Heat the water, sugar, and a few drops of red food gel on the stovetop until the 
mixture reaches 222 F. In a separate bowl, mix the glucose (or corn syrup) and cream together then 
microwave for one minute until warm. Now pour this into the pan holding the sugar/water mixture, 
whisking continuously, then bring to a boil. Add the cocoa powder, remove from the heat and continue 
to mix.

Squeeze out the excess moisture from the gelatin leaves, then place in a pitcher or large measuring cup.
Pour the sugar/cocoa mixture on top of the gelatin and mix with an immersion blender until all bubbles 
are gone. Let temperature reduce to 104 F (40 C) while preparing your cake molds.

To unmold the frozen entremet cakes, use a hair dryer to heat up the sides of the cake ring for a few 
seconds, then gently push the cake out of the mold onto a cooling rack placed on top of a baking sheet. 
Remove the acetate sheet from the cake. Before applying the glaze to the cake, make sure the glaze 
temperature is 104 F (40 C). Gradually pour the glaze onto the cake starting from the center outwards, 
fully covering the top and sides. (The excess glaze that has accumulated in the pan can be scraped up 
and re-used).

After the glaze settle a few minutes, transfer the cake to a serving dish; decorate with some gold leaf 
and serve.


