CHOCOLATE MOUSSE CAKE

	CHOCOLATE MOUSSE

1 - 320 gm (16) Egg Yolks
2 – ¼ cup Corn Syrup
2 – 280 gm Sugar
2 – ½ water
3 – 600 gm Chocolate Dark 66%
4 – 1200 ml Heavy Cream, Whipped
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 Cook corn syrup/sugar/water until soft ball 121C.
  Pour the cooked sugar over the beating yolks and let work until almost cold.
  Add the melted chocolate (very warm) and mix energetically .
Add a small amount of the whipped cream to the chocolate/yolks/sugar mixture, mix well and add it to the whipped cream.
Gently fold in the ingredients until smooth and homogenized.
  
Refrigerate before removing ring mold if you want to make a cake
	DEVIL’S FOOD SPONGE
	RASPBERRY MOUSSE

	- 275 gm yolks

- 250 gm water

- 325 gm canola oil

--275 gm flour

--425 gm 10 X

-- 150 gm cocoa powder

-- 12 gm BP

-- 3 gm BS

--- 640 egg whites

--- 215 gm sugar

Make 1 large sheet tray and at 325º for about 20 min
	· 1 kg frozen Raspberry Puree

· 450 gm Sugar

· 12 gelatin leaves

For :

· 500 gm Raspberry Base

· 650 gm Whipped cream
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