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�C�A�R�A�M�E�L� �S�P�E�C�U�L�O�O�S� �C�A�K�E
 Intermediate level

chocolate sponge cake

�I�n�g�r�e�d�i�e�n�t�s
IRCA GENOISE CHOC  1000g
eggs  700g
water  200g

 

�P�r�e�p�a�r�a�t�i�o�n
Whip all the ingredients in a planetary mixer with a whisk for 10-12 minutes
at medium / high speed.
Place the whipped cream in the buttered and floured molds, filling them 2/3
full.
Bake in the oven at  170 ° C for 25-30 minutes.
After cooling, remove the sponge cake from the molds and cut it into 3
layers of the same thickness, obtaining 3 discs from each sponge cake.

Speculoos mousse

�I�n�g�r�e�d�i�e�n�t�s
liquid cream  1000g
JOYCREAM SPECULOOS  420g
LILLY NEUTRO  200g
water  200g

 

�P�r�e�p�a�r�a�t�i�o�n
Semi whipped the cream with LILLY NEUTRO and water, then add
JOYCREAM SPECULOOS with a spatula.
it's possible use Joycream alone, or to blend a part of it to have a greater
flavoring of the cream.
Depending in the mold you decide to use, it is advisable, if necessary, to let
the mixture stabilize for a few minutes in the refrigerator.


