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COURSE DESCRIPTION 
Welcome to The Culinary Institute of America’s Mini Desserts Class. This four-day immersive 
course explores the techniques, organization, and production methods used to create 
professional quality miniature desserts. Students will develop foundational pastry skills while 
producing a variety of classic European and contemporary pastries in individual portions. 
Emphasis is placed on mise en place, production planning, precision, consistency, and 
presentation. 
 
Through instructor demonstrations and extensive hands-on practice, students will prepare a 
wide range of desserts including roulades, pâte à choux, puff pastry specialties, tartlets, 
mousses, entremets, macarons, and plated miniature pastries. By the end of the course, students 
will understand how professional pastry chefs organize production, while creating elegant 
desserts suitable for restaurants, bakeries, hotels, catering, and special events. 

LEARNING OBJECTIVES 
Throughout this course, you will… 
● Demonstrate proper pastry mise en place and professional kitchen organization. 
● Produce a variety of foundational pastry components including sponge cakes, pâte à choux, 

puff pastry, tart dough, buttercream, pastry, cream, whipped cream, curds, ganache, 
mousses, and glazes. 

● Apply classic pastry techniques, including laminating dough, piping, rolling, filling, glazing, 
and finishing. 

● Prepare a selection of classic and contemporary miniature desserts using professional 
production methods. 

● Execute multiple recipes simultaneously while maintaining quality and efficiency. 
● Evaluate finished products for flavor, texture, appearance, and consistency. 
● Plate and present miniature desserts using modern pastry presentation techniques. 
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COURSE SYLLABUS 

DAY ONE: PASTRY FOUNDATIONS AND ROULADE PRODUCTION  
• Lecture 

o Safety and Sanitation 
o Mise en Place  
o Production and Scheduling Workflow 
o Instruction to Mini Dessert Production  
o Sponge Cake Fundamentals  
o Stabilized Whipped Cream  
o Swiss Buttercream  
o Ganache, Curds, and Simple Syrups  
o Introduction to Laminated Doughs and Puff Pastry  

 
• Kitchen Production Exercise 

o Group and/or Station Demonstrations 
 Preparing Roulade Sponge  
 Preparing Stabilized Whipped Cream  
 Preparing Swiss Buttercream  
 Preparing Puff Pastry Dough (Détrempe + Butter block)  
 Preparing Curd + Ganache  
 Fill, Roll + Chill Roulades  
 Scale and Prepare Ingredients for Assigned Production  

o Review and Critique  
 

DAY TWO: PÂTE À CHOUX, MACARONS & MODERN ENTREMENTS  
• Lecture 

o Pâte à Choux Fundamentals 
o Steam Leavening & Baking Science  
o Pastry Cream & Specialty Fillings 
o French Macaron Production  
o Macaron Fundamentals & Trouble Shooting  
o Modern Entrement Fundamentals 
o Mousse, Inserts & Layered Construction  
o Entrement Component Production & Planning   
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• Kitchen Production Exercise 
o Group and/ or Station Demonstrations  
 Finish and Decorate Roulades (Glaze + Garnish)  
 Preparing Pâte à Choux 
 Preparing Craquelin  
 Pipe and Bake Assorted Choux Pastries 
 Prepare French Macarons  
 Continue Laminating Puff Pastry (Turns + Resting)  
 Prepare Pastry Cream + Macaron Fillings  
 Fill and Finish Choux  
 Prepare Assigned Entrement Bases & Inserts  
 Prepare Songe and/or Dacquoise Components 
 Prepare Fruit, Crémeux, Ganache and/or Praline Inserts 
 Evaluate and Present Finished Roulades and Choux Pastries  
 Scale and Prepare Ingredients for Assigned Production  

o Review and Critique 
 

DAY THREE: LAMINATED DOUGHS, TARTLETS & ENTREMETS ASSEMBLY 
• Lecture 

o Puff Pastry Applications  
o Tart Dough Fundamentals: Pâte Sucrée 
o Frangipane & Baked Tart Fillings 
o Mousse Production  
o Modern Entrement Assembly 
o Molded Dessert Construction 
o Preparing Desserts for Freezing & Finishing  

 
• Kitchen Production Exercise 
o Group and/ or Station Demonstrations 
 Preparing Pâte Sucrée  
 Complete Puff Pastry Lamination  
 Prepare Assigned Puff Pastries 
 Prepare Assorted Tartlets  
 Prepare Assigned Entremets Mousse  
 Prepare Entremets Molds 
 Layer Mousse, Inserts & Base Components 
 Assemble & Freeze Modern Mini Entremets   
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 Prepare Mirror Glaze 
 Prepare Desserts for Final Assembly, Glazing, and Finishing  
 Scale and Prepare Ingredients for Assigned Production   

o Review and Critique 
 

DAY FOUR: FINISHING TECHNIQUES, PRESENTATION & MINI DESSERT SHOWCASE 
• Lecture 

o Professional Dessert Finishing Techniques  
o Mirror Glaze Techniques  
o Chocolate Garnishes & Decor  
o Entremets Finishing  
o Dessert Plating & Presentation  
o Production Organization & Time Management  
o Quality Evaluation & Troubleshooting  

 
• Kitchen Production Exercise 
o Group and/ or Station Demonstrations 
 Unmold Frozen Mini Entremets 
 Prepare/ Temper Mirror Glazes  
 Glaze and Finish Assigned Entremets 
 Prepare Chocolate & Decorative Garnishes  
 Finish and Assemble Tartlets 
 Finish Assigned Puff Pastries  
 Complete Remaining Mini Dessert Production  
 Plate and Present Final Mini Dessert Collection 
 Final Mini Dessert Showcase  

o Review and Critique 
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ROULADES AND LAYERED PASTRIES 

Roulades are made from a sheet of sponge cake or other cake that is flexible enough to be 

rolled without splitting. The sheet of cake is spread with a layer of filling and then rolled, chilled, 

iced or glazed, and decorated.  When sliced into individual portions, the swirl of sponge cake 

and filling become an instant garnish that adds to the visual appeal of the pastry. Roulades are 

easy to prepare and can be made ahead and finished as needed.  The most common example is 

the Yule log or Büche de Noël. 

 

Layered individual pastries can be composed of various types of cake or pastry that are baked as 

sheets, so they can be layered with a complementary filling. Properly assembled, the evenly 

filled, leveled layers make a dramatic and visually appealing pastry when sliced. A variety of 

icings such as ganache, buttercream, whipped cream, fondant, or a clear glaze may be applied 

to the assembled pastry. These large, layered pastries can be cut into a variety of shapes, such as 

triangles, or rectangles, to make individual pastries. Assembling pastries in this manner results in 

very little loss or trim, making them an economical choice for production. Many traditional, 

classical, and contemporary cakes can be adapted with only minor modifications to suit this style 

of assembly. 
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MIXING METHODS 

CREAMING METHOD 

The creaming mixing method is primarily used for cookie doughs and pound cakes.  It is 

used in recipes where the flour is equal to or greater than the sugar content.  In this 

mixing method, air is introduced during the creaming stage. The sugar crystalline 

structure introduces thousands of small air cells into the fat during creaming where they 

are held throughout mixing and during baking.  As the batter is heated, these air cells 

expand to leaven the item. 

MIXING PROCEDURE 

1. Cream fat and sugar together until smooth and light. 
2. Add flavorings, then mix well. 
3. Gradually add eggs. 
4. Add liquid. (If adding a large amount of liquid, alternate with the addition of the flour.) 
5. Add dry ingredients. 
6. Mix until smooth (do not over mix). 
7. Chill for dough or bake for batter. 

FOAMING METHOD 
The primary object of the foaming method is to create a batter containing a maximum amount 

of air. The more air that a batter can be made to hold, the greater its volume and the lighter the 

finished product. Such results are best achieved by recipes with a balance of ingredients 

particularly high in egg and low in flour. Recipes using the foaming method will tend to have the 

general proportions of 2 parts of egg, 1 part sugar, 1 part flour. 

 
The foaming mixing method is based on the foaming property of eggs, which provides the 

capacity to absorb more air than any of the other basic baking ingredients. This accounts for 

their presence in such a large proportion of batter recipes prepared by this method. The egg 

foam holding all this air is extremely fragile and may be easily destroyed (a thick dense mixture 

would collapse its structure and knock the air out of it). It is for this reason that flour accounts 
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for so little of the recipe's total composition. One might assume that a cake made with so little 

flour would be apt to collapse, but in foaming recipes the structural function of the flour is also 

performed by the other solidifying ingredient, the eggs. Using the foaming method results in 

products that are not only light and airy, but resilient enough to be rolled into roulades or sliced 

into layers to form the body of various cakes. 

 

SEPARATION FOAMING METHOD 

1. Separate eggs, put yolks in one mixing bowl and whites in another. 
2. Combine ⅓ of the sugar with the yolks and liquid flavoring.  Whip at high speed for 15 

minutes. 
3. Sift the flour and prepare all necessary equipment (piping bags, sheet pans, parchment 

paper, sifters with sugar, etc.). 
4. Combine the remaining ⅔ of the sugar in with the whites; whip on high speed to 

medium peaks. 
5. Fold the meringue into the egg yolk foam. 
6. Fold in the dry ingredients. 
7. Fold in the melted butter, if used in formula. 

 

Note: This method will give the most volume to a recipe.  If you are making a roulade or a 
product that has to be rolled, leave the butter out, as the butter will become firm under 
refrigeration and cause the cake to break when rolled. The thinner the baking form, the higher 
the baking temperature should be. 
 

COLD FOAMING METHOD 

1. Place eggs and sugar in a mixing bowl; whip on high speed for 20 minutes and then on 
medium speed for 5 minutes. 

2. Sift all dry ingredients. 
3. Fold the sifted dry ingredients into the egg mixture. 
4. Fold in the melted butter. 
5. Portion into cake pans. 

WARM FOAMING METHOD 

1. Combine eggs and sugar in a mixer bowl, place over a double boiler, lightly whip eggs 
until mixture reaches 110°F. 

2. Whip the egg mixture at high speed until it begins to recede (15 minutes). 
3. Reduce the speed of mixer to medium, whip for an additional 5-10 minutes.  (Note: the 

mix can be left at this stage for considerably longer if necessary.) 
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4. Sift all dry ingredients. 
5. Fold sifted dry ingredients into the egg mixture gradually. 
6. Fold in cooled melted butter. 
7. Scale into cake pans and bake immediately. 
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DAY ONE PRODUCTION ASSIGNMENTS: 
PASTRY FOUNDATIONS & ROULADE PRODUCTION 

EACH GROUP 

Develop daily production schedule, organize mise en place, prepare, fill and roll roulade 

Scale and prepared components needed for day 2 production as time allows 

 

TEAM ONE 

Lemon Curd Roulade 

 

TEAM TWO 

S’mores Roulade 

 

TEAM THREE 

Black Forest Roulade 

 

TEAM FOUR 

Gianduja Roulade 

 

TEAM FIVE 

Coffee Chocolate Roulade 
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LEMON CURD ROULADE 
Yield: 2 roulades 

Ingredients Amounts 
 
Roulade Sponge (Recipe follows) 1x recipe 
Simple syrup, citrus as needed 
Raspberry Jam (Recipe follows) 1x recipe 
Lemon Curd (Recipe follows) 1x recipe 
White Chocolate Cream (Recipe follows) 1x recipe 
 

Method 
1. Cut the roulade sponge in half lengthwise. 
2. Soak the sponge with the flavored simple syrup. 
3. Spread a thin layer of raspberry jam over the sponge. 
4. Lighten the lemon curd by folding with the white chocolate cream. 
5. Spread a ¼-inch thick layer of curd over the sponge. 
6. Roll the roulades into tight logs. 
7. Chill the roulades until firm. 
8. Portion and garnish the individual slices. 
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ROULADE SPONGE 
Yield: 2 half-sheet pans (13x 18in.) 

Ingredients Amounts 
 
Egg, yolk 16 ea. 
Sugar, granulated 6 wt. oz. 
 
Egg, whites 16 ea. 
Sugar, granulated 6 wt. oz. 
Flour, cake, sifted 12 wt. oz. 
 
 

Method 
1. Preheat oven to 425°F. 
2. In a bowl of a stand mixer, place the egg yolks and sugar. Whip at high speed until the 

mixture is thick and stiff, about 8 to 10 minutes. 
3. In a separate bowl, place the egg whites and sugar. Whip to a medium peak meringue. 
4. Gradually fold the meringue into the egg yolk mixture. 
5. Gradually fold the sifted flour into the egg mixture. 
6. Spread the batter onto a parchment-lined straight sheet pan. 
7. Bake in the preheated oven until the cake springs back when gently pressed, about 10 

minutes. 
8. Remove the cake from the hot sheet pan immediately after baking. 
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SIMPLE SYRUP 
Yield: 2 pounds 

Ingredients Amounts 
 
Water 16 fl. oz. 
Sugar, granulated 16 wt. oz. 
 
 

Method 
1. In a saucepan, combine the water and sugar. Bring to a boil, stirring until the sugar is 

completely dissolved. 
2. Remove from the heat and cool completely. 
3. Store in the refrigerator until needed. 
4. Flavor as desired, according to the finished application. 
 
Flavor Variations 

• Vanilla: add 1 vanilla bean or 2 tsp. vanilla extract/ paste 
• Liquor: add 2 oz. liquor of choice (brandy, rum, kirsch, Grand Marnier, etc.) after the 

syrup has cooled.  
• Citrus: add zest of 1 lemon or orange to the hot syrup. Allow to steep while cooling, 

then strain before using.  
• Coffee: add 1tbsp. Instant espresso powder to the hot syrup and stir until dissolved. 
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RASPBERRY JAM 
Yield: 3 ½ cups 

Ingredients Amounts 
 
Raspberries, fresh or frozen 2 lb. 
Sugar, granulated 12 wt. oz. 
Lemon, juice, fresh 2 fl. oz. 
Lemon zest, finely grated 1 tsp. 
Salt, kosher ⅛ tsp. 
 
 

Method 
1. In a heavy bottom saucepan, place the raspberries, sugar, lemon juice, lemon zest, and salt. 

Mix to combine. Bring to a simmer over medium heat, stirring occasionally until the berries 
release their juices and the sugar dissolves, about 5 –7 minutes.  

2. Continue cooking, stirring frequently, until the mixture thickens and reaches approximately 
218°F to 220°F. 

3. Remove the pan from the heat. Skim off and discard any access foam, if necessary. 
4. For a smoother jam, pass the mixture through a fine mesh strainer to remove some or all the 

seeds if desired. 
5. Transfer to a clean container and cool completely. 
 
Note: The jam will continue to thicken as it cools. 
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LEMON CURD 
Yield: 2 pounds 

Ingredients Amounts 
 
Gelatin, sheets 3 ea. 
Water, cold as needed 
 
Sugar, granulated 10 wt. oz. 
Lemon, juice, fresh 8 wt. oz. 
Butter, unsalted 8 wt. oz. 
Egg, whole 4 ea. 
 
 

Method 
1. In a medium bowl, place the gelatin. Add the cold water. Bloom and reserve. 
2. In a separate bowl, place the sugar, lemon juice, butter, and eggs. Mix to combine. Place 

over a double boiler. 
3. Cook the curd, stirring constantly, until it thickens reaching 165°F. 
4. Add the reserved gelatin. Stir to combine. Strain the curd through a fine strainer. 
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WHITE CHOCOLATE CREAM 
Yield: 3 ½ cups 

Ingredients Amounts 
 
Sugar, granulated 70 g. 
Cream, heavy 210 g. 
Salt, kosher ⅛ tsp. 
 
Chocolate, white 115 g. 
Cream, heavy, cold 280 g. 
 
 

Method 
1. In a medium saucepan, place the sugar, cream, and salt. Bring to a boil over medium heat. 
2. In a large bowl, place the white chocolate. Pour the hot cream mixture over the chocolate. 

Stand for 1 minute. 
3. Using an immersion blender, blend the cream and chocolate mixture until smooth. 
4. Add the cold heavy cream. Blend until fully incorporated. 
5. Cover and refrigerate overnight or until completely chilled. 
6. Whip to medium peaks immediately before using. 
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S’MORES ROULADE 
Yield: 2 roulades 

Ingredients Amounts 
 
Whole-Wheat Roulade Sponge 1x recipe 
    (Recipe follows) 
Medium Ganache (Recipe follows) 1x recipe 
Swiss Meringue (Recipe follows) 1x recipe 
 
 

Method 
1. Cut the sheet of whole wheat roulade sponge in half lengthwise. 
2. Spread an even layer of medium ganache over each sponge. 
3. Roll each sponge tightly into a roulade. 
4. Chill the roulades in the refrigerator until firm, at least 30 minutes. 
5. Completely cover the outside of each roulade with the Swiss Meringue. 
6. Using a propane torch, lightly brown the meringue. 
7. Portion the roulades into individual slices. 
8. Garnish each slice with chocolate decor. 

Lucy Baldino
Chef: Rough time estimate?
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WHOLE-WHEAT ROULADE SPONGE 
Yield: 2 half-sheet pans (13x 18in.) 

Ingredients Amounts 
 
Egg, yolk 8 ea. 
Honey 3 wt. oz. 
 
Egg, whites 8 ea. 
Sugar, granulated 3 wt. oz. 
Flour, whole-wheat 3 wt. oz. 
Flour, cake 3 wt. oz. 
Cinnamon, ground 1 tsp. 
 
 

Method 
1. Preheat oven to 375°F. 
2. For the sponge batter, in a large bowl, place the egg yolks and honey. Whisk to combine 

until light and aerated. 
3. In a separate bowl, place the egg whites and sugar. Whisk to a medium meringue. 
4. Add the meringue into the egg yolk mix mixture. Fold gently to combine. 
5. Sift together the whole wheat flour, cake flour, and cinnamon. Gently fold into the egg 

mixture. 
6. Spread the batter evenly onto a prepared sheet pan. 
7. Bake in the preheated oven until the sponge is lightly golden and brings back when 

touched, 8 to 10 minutes. 
8. Cool completely before assembly. 

Lucy Baldino
Chef: what is the time?
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MEDIUM GANACHE 

Yield: 2 pounds 
Ingredients Amounts 
 
Chocolate, dark  1 lb. 2 wt. oz. 
Cream, heavy  1 lb. 2 fl. oz. 
 
 

Method 
1. Finely chop the dark chocolate and place it in a heatproof bowl. 
2. In a saucepan over medium-high heat, place the heavy cream. Bring just to a boil. 
3. Bring the heavy cream to a boil. Carefully pour the cream over the chocolate. 
4. Allow to stand briefly, then stern to smooth and completely emulsified. 
5. Allow the ganache to cool and begin to crystallize until it reaches a spreadable consistency. 
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SWISS MERINGUE 

Yield: 1 pound 
Ingredients Amounts 
 
Gelatin, sheet 1 ea. 
Water, cold as needed 
Egg, whites 6 wt. oz. 
Sugar, granulated 8 wt. oz. 
 
 

Method 
1. In a bowl, place the gelatin sheet. Add enough water to cover the gelatin completely. Bloom 

and reserve. 
2. In a mixing bowl, place the egg whites and sugar. Mix to combine. 
3. Place the mixture over a double boiler and heat, whisking constantly, until the sugar is 

dissolved and the mixture reaches 160°F. 
4. Remove from the heat and transfer to a stand mixer. 
5. Squeeze any excess water from the bloomed gelatin. Add it to the egg white mixture. Mix at 

high speed until the meringue is glossy and holds firm peaks. 
6. Use immediately to finish the roulades. 
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BLACK FOREST ROULADE 
Yield: 2 roulades 

Ingredients Amounts 
 
Chocolate Sponge Roulade 1x recipe 
    (Recipe follows) 
Simple Syrup, kirsch (Recipe follows) as needed 
Chocolate Whipped Cream 1x recipe 
    (Recipe follows) 
Brandied Cherries (Recipe follows) as needed 
 
 

Method 
1. Cut the chocolate sponge in half lengthwise. 
2. Lightly soak each sponge with the simple syrup. 
3. Spread an even layer of chocolate whipped cream over each sponge. 
4. Evenly distribute the drained brandied cherries over the chocolate whipped cream. 
5. Roll each sponge tightly into a roulade. 
6. Place the roulades in the refrigerator to chill until firm. 
7. Using a star tip, pipe sweetened whipped cream along the length of each roulade. 
8. Portion each roulade into 1 ¼ inch slices. 
9. Garnish each portion with chocolate decor. 

Lucy Baldino
Chef: This isn’t a recipe, should it be one?

Brittany Lombardi
no need to be one, its just tempered chocolate decor- maybe we can add a small chocolate tempering section that just explains, but no specific recicpe needed 
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CHOCOLATE SPONGE ROULADE 
Yield: 2 half-sheet pans (13x 18in.) 

Ingredients Amounts 
 
Flour, cake 4 wt. oz. 
Cocoa, powder, sifted 4 wt. oz. 
Egg, yolk 16 wt. oz. 
Sugar, granulated 8 wt. oz. 
 
Egg, whites 16 wt. oz. 
Sugar, granulated 8 wt. oz. 
 
 

Method 
1. Sift together the cake flour and cocoa powder into a large bowl. Reserve 
2. In the bowl of a stand mixer, place the egg yolks and sugar. Whip together at high speed 

until the mixture is thick and stiff, 8 to 10 minutes. 
3. In a separate bowl, whip the egg whites and sugar to a medium peak meringue. 
4. Gradually fold the meringue into the egg yolk mixture. 
5. Gradually fold the sifted dry ingredients into the egg mixture. 
6. Spread the batter onto parchment-lined straight sheet pans. 
7. Bake at 425°F until the cake springs back when gently pressed, about 10 minutes. 
8. Remove the cake from the hot sheet pan immediately after baking. 
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SIMPLE SYRUP 
Yield: 2 pounds 

Ingredients Amounts 
 
Water 16 fl. oz. 
Sugar, granulated 16 wt. oz. 
 
 

Method 
1. In a saucepan, combine the water and sugar. Bring to a boil, stirring until the sugar is 

completely dissolved. 
2. Remove from the heat and cool completely. 
3. Store in the refrigerator until needed. 
4. Flavor as desired, according to the finished application. 
 
Flavor Variations 

• Vanilla: add 1 vanilla bean or 2 tsp. vanilla extract/ paste 
• Liquor: add 2 oz. liquor of choice (brandy, rum, kirsch, Grand Marnier, etc.) after the 

syrup has cooled.  
• Citrus: add zest of 1 lemon or orange to the hot syrup. Allow to steep while cooling, 

then strain before using.  
• Coffee: add 1tbsp. Instant espresso powder to the hot syrup and stir until dissolved. 
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CHOCOLATE WHIPPED CREAM 
Yield: 2 pounds 

Ingredients Amounts 
 
Chocolate, dark or semisweet 16 wt. oz. 
Cream, heavy 16 fl. oz. 
 
 

Method 
1. In a large bowl, place the chocolate. Melt in the microwave in 30 second increments or using 

a double boiler over the stove. Allow it to cool slightly. 
2. In the bowl of a stand mixer, place the heavy cream. Whip at high speed until soft peaks 

form. 
3. Temper the chocolate by folding a small amount of whipped cream into the melted 

chocolate until smooth. 
4. Gently fold the tempered chocolate mixture into the remaining whipped cream until 

completely incorporated. 
5. Using immediately for assembly. 
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BRANDIED CHERRIES 
Yield: 2 pounds 

Ingredients Amounts 
 
Sugar, granulated 4 wt. oz. 
Water 4 fl. oz. 
Liquor, brandy 4 fl. oz. 
Cherries, pitted, drained 24 wt. oz. 
 
 

Method 
1. In a saucepan, place the sugar and water. Bring to a boil. 
2. Remove from the heat and allow this syrup to cool slightly. 
3. Add the brandy. Stir to combine. 
4. In a bowl, place the drained cherries. Pour the brandy syrup over the cherries. 
5. Cover and refrigerate until thoroughly chilled, preferably overnight. 
6. Drain the cherries before using in the roulade. 



USMC Mini Desserts (4 Day) 28 Culinary Institute of America 

GIANDUJA ROULADE 
Yield: 2 roulades 

Ingredients Amounts 
 
Roulade Sponge (Recipe follows) 1x recipe 
Gianduja Cream (Recipe follows) 1x recipe 
Caramelized Hazelnuts (Recipe follows) as needed 
Fruit, fresh, dried, or poached as needed 
Chocolate decor as needed 
 
 

Method 
1. Cut the roulade sponge in half lengthwise. 
2. Spread an even layer of gianduja cream over each piece of sponge. 
3. Sprinkle with fruit, if using. 
4. Roll each sponge tightly into a roulade. 
5. Chill the roulades until firm, preferably overnight. 
6. Portion the roulades into individual slices. 
7. Garnish with caramelized hazelnuts, fruit, and chocolate decor. 
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ROULADE SPONGE 
Yield: 2 half-sheet pans (13x 18in.) 

Ingredients Amounts 
 
Egg, yolk 16 ea. 
Sugar, granulated 6 wt. oz. 
 
Egg, whites 16 ea. 
Sugar, granulated 6 wt. oz. 
Flour, cake, sifted 12 wt. oz. 
 
 

Method 
1. Preheat oven to 425°F. 
2. In a bowl of a stand mixer, place the egg yolks and sugar. Whip at high speed until the 

mixture is thick and stiff, about 8 to 10 minutes. 
3. In a separate bowl, place the egg whites and sugar. Whip to a medium peak meringue. 
4. Gradually fold the meringue into the egg yolk mixture. 
5. Gradually fold the sifted flour into the egg mixture. 
6. Spread the batter onto a parchment-lined straight sheet pan. 
7. Bake in the preheated oven until the cake springs back when gently pressed, about 10 

minutes. 
8. Remove the cake from the hot sheet pan immediately after baking. 



USMC Mini Desserts (4 Day) 30 Culinary Institute of America 

GIANDUJA CREAM 
Yield: 2 ½ pounds 

Ingredients Amounts 
 
Pastry Cream (Recipe follows) 9 wt. oz. 
Chocolate, milk, chopped 5 wt. oz. 
Hazelnut Praline Paste (Recipe follows) 5 wt. oz. 
Gelatin, sheets, bloomed, melted 3 ea. 
Cream, heavy, whipped 16 wt. oz. 
 
 

Method 
1. In a bowl, place the gelatin sheets. Add enough cold water to cover the gelatin completely. 

Bloom until softened. Drain and squeeze out any excess water. Reserve. 
2. Prepare the pastry cream according to the recipe. 
3. While the pastry cream is still hot, add the reserved bloomed gelatin, chocolate, and praline 

paste. Whisk until completely melted, smooth, and incorporated. 
4. Allow the mixture to cool until slightly warm and begin to thicken. 
5. Gently fold in the softly whipped heavy cream in parts until completely incorporated. 
6. Use immediately for assembly or refrigerate until needed. 
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PASTRY CREAM 
Yield: 1 ¾ quarts (approximately 3 ½ lb.) 

Ingredients Amounts 
 
Cornstarch 3 wt. oz. 
Milk, whole 1 qt. 
Sugar, granulated (Divided) 8 wt. oz. 
Egg, whole 6 ea. 
Butter, unsalted 3 wt. oz. 
Vanilla, bean, whole 1 ea. 
 
 

Method 
1. In a mixing bowl, place the cornstarch and 10% of the milk. Whisk until dissolved. 
2. Add ½ of the sugar and eggs. Whisk until well blended. 
3. In a saucepan, place the remaining milk with the remaining sugar. Bring to a boil. 
4. Temper the egg mixture with the boiling milk, then return the mixture to the pot. 
5. Bring mixture to a boil, whisking constantly. Cook for 1 minute. 
6. Remove from heat, then whisk in butter and flavorings. 
7. Transfer the cream to a mixer or hotel pan to cool over an ice bath. 
8. Cover with plastic wrap. Label and refrigerate. 
 
Note: Pastry cream should be stored properly and used within three days. 
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HAZELNUT PRALINE PASTE 
Yield: 12 wt. oz. 

Ingredients Amounts 
 
Hazelnuts 8 wt. oz. 
Sugar, granulated 4 wt. oz. 
Water 1 ½ wt. oz. 
Salt, kosher ⅛ wt. tsp. 
 
 

Method 
1. Heat a medium, dry skillet over medium heat. Add the hazelnuts in a single layer. Toast, 

stirring often, until golden brown and aromatic, 5 to 10 minutes. Transfer to a parchment or 
silicone lined sheet pan. 

2. In a saucepan, place the sugar and water. Cook over medium heat, without stirring, 5 to 8 
minutes, or until the caramel reaches a medium amber color.  

3. Pour the hot caramel over the hazelnuts. Cool completely. 
4. Break the caramelized hazelnuts into small pieces. 
5. Transfer to a food processor and process until finely ground. 
6. Continue processing until the natural oils are released, and the mixture becomes a smooth, 

fluid paste, scraping down the bowl as necessary. 
7. Add the salt. Process until completely incorporated. 
8. Store in an airtight container until needed. 
 
Note: The mixture will progress from coarse crumbs-fine powder-thick paste-smoother, more 
fluid praline paste as the hazelnuts release their natural oils. 
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CARAMELIZED HAZELNUTS 
Yield: 5 ½ ounces 

Ingredients Amounts 
 
Hazelnuts, whole 100 g. 
Sugar, granulated 60 g. 
 
 

Method 
1. In a saucepan, place the hazelnuts and sugar. Cook over medium heat, stirring constantly, 

until the sugar melts and caramelizes to the desired color. 
2. Remove the pan from the heat. 
3. Immediately separate the caramelized hazelnuts using a spoon. 
4. Arrange in a single layer on parchment paper to prevent the nuts from clumping. 
5. Cool completely before using. 
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COFFEE AND CHOCOLATE ROULADE 
Yield: 2 roulades 

Ingredients Amounts 
 
Chocolate Sponge Roulade 1x recipe 
     (Recipe follows) 
Simple Syrup, coffee (Recipe follows) as needed 
Coffee Buttercream (Recipe follows) 1x recipe 
Medium Ganache (Recipe follows) 1x recipe 
Chocolate décor as needed 
 
 

Method 
1. Cut the chocolate roulade sponge in half lengthwise. 
2. Lightly soak each piece of sponge with coffee simple syrup. 
3. Spread an even, thin layer of coffee buttercream over each sponge. 
4. Roll each sponge tightly into a roulade. 
5. Chill until firm. 
6. Glaze each roulade evenly with medium ganache. 
7. Chill until the ganache is set. 
8. Portion into individual slices and garnished with chocolate decor. 

Lucy Baldino
Needs to be added below

Lucy Baldino
Needs to be added
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CHOCOLATE SPONGE ROULADE 
Yield: 2 half-sheet pans (13x 18in.) 

Ingredients Amounts 
 
Flour, cake 4 wt. oz. 
Cocoa, powder, sifted 4 wt. oz. 
Egg, yolk 16 wt. oz. 
Sugar, granulated 8 wt. oz. 
 
Egg, whites 16 wt. oz. 
Sugar, granulated 8 wt. oz. 
 
 

Method 
1. Preheat oven to 425°F. 
2. Sift together the cake flour and cocoa powder into a large bowl. Reserve 
3. In the bowl of a stand mixer, place the egg yolks and sugar. Whip together at high speed 

until the mixture is thick and stiff, 8 to 10 minutes. 
4. In a separate bowl, whip the egg whites and sugar to a medium peak meringue. 
5. Gradually fold the meringue into the egg yolk mixture. 
6. Gradually fold the sifted dry ingredients into the egg mixture. 
7. Spread the batter onto parchment-lined straight sheet pans. 
8. Bake in the preheated oven until the cake springs back when gently pressed, about 10 

minutes. 
9. Remove the cake from the hot sheet pan immediately after baking. 
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SIMPLE SYRUP 
Yield: 2 pounds 

Ingredients Amounts 
 
Water 16 fl. oz. 
Sugar, granulated 16 wt. oz. 
 
 

Method 
1. In a saucepan, combine the water and sugar. Bring to a boil, stirring until the sugar is 

completely dissolved. 
2. Remove from the heat and cool completely. 
3. Store in the refrigerator until needed. 
4. Flavor as desired, according to the finished application. 

 
Flavor Variations 

• Vanilla: add 1 vanilla bean or 2 tsp. vanilla extract/ paste 
• Liquor: add 2 oz. liquor of choice (brandy, rum, kirsch, Grand Marnier, etc.) after the 

syrup has cooled.  
• Citrus: add zest of 1 lemon or orange to the hot syrup. Allow to steep while cooling, 

then strain before using.  
• Coffee: add 1tbsp. Instant espresso powder to the hot syrup and stir until dissolved. 
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SWISS BUTTERCREAM 
Yield: 5 pounds 

Ingredients Amounts 
 
Egg, whites 12 wt. oz. 
Sugar, granulated 1 lb. 8 wt. oz. 
Butter (unsalted) 3 lbs. 
Vanilla, bean 1 ea. 
Salt, kosher ½ tsp. 
 
 

Method 
1. Combine the egg whites and sugar in the bowl of a stand mixer. 
2. Place the bowl over a double boiler, making sure the bottom of the bolt does not touch the 

water. 
3. Heat the mixture, whisking constantly, until the sugar is completely dissolved and the 

mixture reaches 160°F. 
4. Transfer the bowl to the mixer and whip with the attachment on high-speed until a glossy, 

stiff, meringue forms, and the bowl has cooled to room temperature. 
5. With the mixer, running at medium speed, gradually add the softened butter in small 

additions. 
6. Continue mixing until the buttercream is smooth and fully emulsified. 
7. Add the vanilla bean and salt and mix until incorporated. 
8. Switch to the paddle attachment and mix on low speed until smooth and free of excess air 

bubbles. 
 
Note: If the buttercream appears curdled or separated during mixing, continue mixing until the 
emulsion comes together. 
 
Flavor Variations:  

• Coffee: Dissolve 3 Tbsp. Instant Espresso Powder in 3 Tbsp. hot water. Cool completely 
and gradually mix into 1 recipe buttercream.  

• Chocolate: add 12 oz. Melted dark or semi-sweet chocolate, cool to room temperature, 
to 1 recipe buttercream. 

• Liquor: add 3-4 oz. Liquor or liquor of choice gradually to 1 recipe buttercream. 
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MEDIUM GANACHE 

Yield: 2 pounds 
Ingredients Amounts 
 
Chocolate, dark  1 lb. 2 wt. oz. 
Cream, heavy  1 lb. 2 fl. oz. 
 
 

Method 
1. Finely chop the dark chocolate and place it in a heatproof bowl. 
2. In a saucepan over medium-high heat, place the heavy cream. Bring just to a boil. 
3. Bring the heavy cream to a boil. Carefully pour the cream over the chocolate. 
4. Allow to stand briefly, then stern to smooth and completely emulsified. 
5. Allow the ganache to cool and begin to crystallize until it reaches a spreadable consistency. 
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PUFF PASTRY 
Yield: 3 pounds 

Ingredients Amount 
 
Water, ice cold 10 fl. oz. 
Flour, bread 18 wt. oz. 
Flour, pastry 4 wt. oz. 
Salt, kosher ½  wt. oz. 
Butter, unsalted, softened (85°F) 4 wt. oz. 
Butter, unsalted, cold 1 lb. 2 wt. oz. 
Flour, bread as needed 
 

Method 
1. For the dough, place the water in the 5-quart bowl of a stand mixer fitted with a dough hook 

attachment.  
2. Add the bread flour, pastry flour, and salt in the bowl. 
3. Add the softened butter. Mix on low speed until a dough begins to form. 
4. Stop the mixer and turn the dough over using your hands. Continue mixing until a 

homogenous dough forms. Do not overmix. 
5. Shape the dough into a 12" x 8" rectangle. Chill in the refrigerator for 20 minutes. 
6. For the butter block, dust the work surface with a little bread flour. Place the butter on the 

surface and dust with flour.  
7. Using a dowel rod, pound the butter until homogenous and pliable. Shape the butter block 

to ½ the size of the dough block and ½-inch thick. 
8. For the lock-in, remove the dough from the refrigerator and place on a floured work surface. 

Remove any excess flour from the top of the dough surface. 
9. Using a dowel rod, make a thin area at the center of the rectangle. Place the butter block 

onto one side of the dough. Fold the dough over the butter, encasing the butter in the 
dough. Carefully pinch the overlapping dough to seal the butter in. 

10. Using the dowel rod, press the dough into the butter as per the demo. 
11. Perform a 4-fold, rolling the dough three times as long as it is wide (for this piece of dough 

it will be 8 x 24 inches and no less than ½ an inch thick.) Chill and rest the dough for 20 to 
25 minutes. 

12. Perform a 3-fold, rolling the dough 1 ½ times as long as it is wide (for this piece of dough it 
will be 12 x 18 inches and no less than ½ an inch thick.) Chill and rest the dough, 20 to 25 
minutes. 

13. Perform a 4-fold, rolling the dough three times as long as it is wide. Chill and rest the dough, 
20 to 25 minutes. 

14. Perform a 3-fold, rolling the dough 1 ½ times as long as it is wide. Store overnight in 
refrigerator. 

 

Note: Before preforming all folds, the dough must be orientated with the binding on the left 
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MOLDED PASTRIES & MINI ENTREMETS 
Molded pastries are desserts produced by layering components such as mousses, creams, 
crémeux, fruit preparations, sponges, crisp layers, and other fillings within a mold. Modern 
entremets often combine several contrasting textures and flavors to create a balanced finished 
dessert. 

Silicone molds, pastry rings, and other forms may be used to create individual or larger-format 
desserts. Depending on the preparation, molds may be lined with acetate or prepared 
appropriately before assembly. 

Many molded desserts are assembled in stages. Inserts such as crémeux, compotes, jellies, or 
sponge layers may be prepared and frozen in advance before being incorporated into the final 
dessert. Mousse is often prepared immediately before assembly and used to surround the 
frozen inserts and other components. 

Once assembled, entremets are typically frozen completely before unmolding. Freezing allows 
the dessert to maintain its shape and provides the firm surface necessary for finishing 
techniques such as mirror glazing. Finished desserts are then thawed under refrigeration before 
service. 

AERATED FILLINGS 

Aerated fillings incorporate air to produce a light, delicate texture. Mousse is one of the most 
common examples. Aeration may be created by folding whipped cream, whipped egg whites, 
pâte à bombe, or another aerated preparation into a flavored base. 

Proper temperature and folding techniques are essential. The base must be cool enough to 
maintain the incorporated air while remaining fluid enough to combine evenly. A properly 
prepared mousse should be smooth, light, and stable while maintaining a clean texture when 
cut. 

PASTRY CREAM–BASED FILLINGS 

Pastry cream serves as the foundation for several classic pastry fillings. Variations are created by 
incorporating ingredients such as whipped cream, gelatin, butter, or meringue. 

Crème Légère — Pastry cream lightened with whipped cream. 

Diplomat Cream — Pastry cream stabilized with gelatin and lightened with whipped cream, 
providing additional structure for fillings and molded preparations. 

Crème Chiboust — Pastry cream stabilized with gelatin and lightened with Italian meringue. 
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BAVARIAN CREAM 

Bavarian cream is a classic molded dessert made from a crème anglaise base stabilized with 
gelatin and lightened with softly whipped cream. Flavorings such as chocolate, fruit purées, 
coffee, or extracts may be incorporated into the base. 

Once the gelatin is incorporated and the base has cooled slightly, softly whipped cream is gently 
folded in. Bavarian cream should be molded or used immediately after mixing, as it will begin to 
set as it cools. 

MOUSSES 

Mousses are light, aerated preparations made by combining a flavored base with one or more 
aerating components. Depending on the recipe, aeration may come from whipped cream, 
meringue, whole eggs, egg-yolk foams such as sabayon or pâte à bombe, or a combination of 
these. 

The base may consist of chocolate, fruit purée, crème anglaise, pastry cream, or another flavored 
preparation. Gelatin is often used to provide additional stability, particularly when the mousse 
will be molded, layered, frozen, and unmolded. Some chocolate mousses may rely partially or 
entirely on the setting properties of chocolate rather than gelatin. 

Proper temperature and folding technique are essential when preparing mousse. The base 
should remain fluid enough to incorporate the aerated components while being cool enough to 
maintain their structure. Whipped cream is generally incorporated at a soft-peak consistency 
and folded gently into the base to preserve volume and create a smooth, light texture. 

Once prepared, mousse should be used promptly for assembly. For molded entremets, mousse 
may be layered with prepared inserts, sponge, crisp components, fruit preparations, or other 
elements. The assembled entremet is then frozen completely before unmolding and finishing. 

PIPED PASTRIES 

Piped pastries are formed by piping a dough, batter, cream, or meringue through a pastry bag 
fitted with an appropriate tip. Piping allows for consistent portioning, uniform shapes, and 
efficient production. 

One of the most common examples is pâte à choux, a versatile pastry dough used to produce 
éclairs, cream puffs, Paris-Brest, profiteroles, swans, and other classic or contemporary pastries. 
The shape and size of the finished pastry are determined primarily by piping technique. 

Pâte à choux relies on steam for leavening. During baking, moisture within the dough converts 
to steam, expanding the pastry and creating its characteristic hollow interior. Proper cooking of 
the dough, egg incorporation, piping, and baking are essential for achieving good volume, 
structure, and a crisp exterior. 
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Choux pastries may be filled with pastry cream, diplomat cream, whipped cream, crémeux, 
mousse, or other specialty fillings and finished with craquelin, glaze, fondant, confectioners’ 
sugar, chocolate, or other garnishes. 

Meringue may also be piped into individual shapes or components and baked or dried at a low 
temperature until crisp. Finished meringue can be used as a garnish, individual confection, or 
component within a layered dessert. 

CHOUX PASTRY VARIATIONS 
Pâte à choux is an extremely versatile pastry that can be piped, shaped, filled, and finished in 
many different ways. Although the same basic dough is used, changing the shape, size, filling, 

and garnish creates a wide range of classic and contemporary pastries. 

Cream Puffs / Choux à la Crème: Round choux filled with pastry cream, diplomat cream, 
whipped cream, or other flavored fillings. May be topped with craquelin. 

Éclairs: Pâte à choux piped into elongated shapes, filled with pastry cream or crémeux, and 
traditionally finished with fondant or glaze. 

Paris-Brest: Choux piped into a ring, traditionally topped with almonds and filled with a rich 
praline cream. 

Choux Swans / Cygnes: Choux piped and assembled to resemble a swan, typically filled with 
pastry cream and/or whipped cream. The neck is piped and baked separately. 

Religieuse: Two filled choux puffs of different sizes stacked together and traditionally finished 
with fondant and piped buttercream. 

Profiteroles — Small choux puffs traditionally filled with cream or ice cream and served with 
chocolate sauce. 

Craquelin Choux — Round choux topped with a thin disc of craquelin before baking, producing 
a crisp, textured shell and uniform shape. 

Gougères — A savory variation of pâte à choux made with cheese, traditionally Gruyère or 
Comté. 
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DAY TWO PRODUCTION ASSIGNMENTS: 
PÂTE À CHOUX, MACARONS & ENTREMET COMPONENTS  

EACH GROUP 

Pâte à Choux, Macarons, Entremet Components 

Scale and prepared components needed for day 3 production as time allows 

 

TEAM ONE 

Sour Cherry and Mascarpone Entremet 

 

TEAM TWO 

Pineapple & Thai Basil Mini Entremets 

 

TEAM THREE 

Raspberry, Rose & Vanilla Petit Gâteaux 

 

TEAM FOUR 

Mocha, Hazelnut & Bitter Citrus Mini Entremets 

TEAM FIVE 

Chocolate & Hazelnut Praline Mini Entremets 
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PÂTE À CHOUX 
Yield: 3 ¼ pounds 

Ingredients Amounts 
 
Water 8 fl. oz. 
Milk, whole 8 fl. oz. 
Butter, unsalted, cubed 8 wt. oz. 
Salt, kosher ¼ wt. oz. 
Flour, bread 8 wt. oz. 
Egg, whole 16 wt. oz. 
 
 

Method 
1. In a saucepan, place the water, milk, butter, and salt. Mix to combine. Bring to a rolling boil. 
2. Remove from the heat and add the flour all at once. Stir constantly until the mixture forms a 

ball, pulls away from the sides of the pan, and leaves a film on the bottom of the pan, about 
30 to 45 seconds. 

3. Transfer the mixture to the bowl of a stand mixer. Mix on 2nd speed for 2 minutes to cool 
slightly before adding the eggs. 

4. Slowly add the eggs in 3 or 4 additions, mixing well between each addition to form a 
medium stiff paste. 

5. Fill a pastry bag and pipe into desired shapes using a #6 straight tip onto a parchment-lined 
sheet pan. 

6. Bake at 380°F to 400ºF until the structure has been formed with a little color. 
7. Without opening the oven door, reduce temperature to 300°F and bake until the moisture 

has evaporated from the interior and the exterior is golden brown. 
 

Note: As with many basic formulas, the types of ingredients (butter vs. shortening, etc.) can vary 
depending on its intended use. Be aware that these changes will provide different results, such 
as the quicker browning caused when milk is used rather than water. 



USMC Mini Desserts (4 Day) 45 Culinary Institute of America 

CRAQUELIN 
Yield: 450 grams 

Ingredients Amounts 
 
Butter softened 150 g. 
Sugar, brown, light 150 g. 
Flour, all-purpose 150 g. 
Food coloring, optional as needed 
 
 

Method 
1. In the bowl of a sand mixer fitted with the paddle attachment, place the butter and brown 

sugar. Mix at medium speed to cream together until smooth. 
2. Add the flower. Mix just until the dough forms. 
3. Add food coloring if desired and mix until evenly distributed. 
4. Roll the dough between two sheets of parchment paper to approximately 2 to 3 mm thick. 
5. Place in the freezer until firm. 
6. Cut rounds slightly larger than the diameter of the piped pâte à choux. 
7. Place one frozen crackling disc directly on top of each portion of piped choux before baking. 
8. Bake according to pâte à choux recipe. 
 
Note: Craquelin creates a crisp, evenly cracked surface while helping the choux bake into a more 
uniform shape. 
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MACARONS 
Yield: 4 dozen 

Ingredients Amounts 
 
Flour, almond 300 g. 
Egg, whites 105 g. 
 
Sugar, granulated 300 g. 
Water 75 g. 
Egg, whites 116 g. 
 
 

Method 
1. Sift together the confectioners' sugar and almond flour into a large mixing bowl. 
2. Add the egg whites and mix until a smooth, uniform paste forms. Reserve. 
3. For the Italian meringue, in a saucepan, place the granulated sugar and water. Mix to 

combine. Cook over medium-high heat until the sugar syrup to 238°F (114°C), softball stage. 
4. Place the remaining egg whites in the bowl of a stand mixer fitted with the whisk 

attachment. As the sugar syrup approaches temperature, begin whipping the egg whites at 
medium speed until foamy and beginning to form soft peaks. 

5. With the mixer, running, slowly pour the hot sugar syrup in a steady stream down the side of 
the mixing bowl, avoiding the whisk. 

6. Continue whipping until the Italian meringue is stiff, smooth, glossy, and shiny, and the 
mixing bowl has cooled. 

7. For the macaronage, fold the Italian meringue into the almond flour mixture in 3 additions. 
Fold gently but deliberately, incorporating each addition before adding the next. Continue 
folding until the battery reaches the proper macaron consistency. This is the most crucial 
step in macaron production. Referred to Chef demonstration for proper macaronage and 
final batter consistency. 

8. Transfer the batter into a piping bag fitted with a plain round tip. Pipe evenly sized rounds 
onto two sheet pans lined with parchment paper or a Silpat. 

9. Allow the piped macaroons to rest at room temperature for approximately 45 minutes, or 
until a skin has formed, and the surface is no longer tacky when lightly touched. 

10. Bake at 300°F (149°C) for 11 minutes, or until the shells are set. 
11. Allow the macaron shells to cool completely before removing them from the pans. Pair 

shells, according to size and fill as assigned. 
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SOUR CHERRY & MASCARPONE MINI ENTREMETS 
Yield: 12 mini entremets 

Ingredients Amounts 
 
Almond & Lemon Sponge 1x recipe 
    (Recipe follows) 
Sour Cherry Crémeux (Recipe follows) 1x recipe 
Hazelnut Streusel (Recipe follows) 1x recipe 
Mascarpone Mousse (Recipe follows) 1x recipe 
White Chocolate Mirror Glaze 1x recipe 
    (Recipe follows) 
 
 

Assembly & Production 
• Day 2 – Component Production 

1. Prepare almond & lemon sponge. Cool completely and cut into desired shapes. 
2. Prepare sour cherry crémeux. Deposit into insert molds and freeze until completely 

firm. 
3. Prepare hazelnut streusel. Bake until golden brown, and cool completely. 
4. Store all prepared components appropriately for Day 3 assembly. 

• Day 3- Mousse & Assembly 
1. Pipe mascarpone mousse approximately halfway into each silicone entremet mold.  
2. Using a small offset spatula, spread the moose up the sides of the mold to eliminate 

air pockets and ensure smooth exterior. 
3. Place one frozen sour cherry crémeux insert into the center of each mold. Press 

gently into the mousse. 
4. Pipe additional mascarpone moose around and over the frozen insert. 
5. And a thin layer of hazelnut streusel. 
6. Finish with an almond and lemon sponge disc, press, pressing gently until level with 

the surface of the mold. 
7. Scrape the surface clean and level. 
8. Freeze assembled entrées, overnight or until completely the frozen solid. 

• Day 4 – Glazing & Finishing  
1. Prepare or gently re-warm the white chocolate mirror glaze. Cool glaze to 

approximately 86°F (30°C) 
2. Remove entremets from the freezer and unmold while completely frozen. 
3. Place frozen entremets on a glazing rack set over a sheet pan. 
4. Pour miracle glaze evenly over each entremet in one continuous motion. 
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5. Allow excess glazed to drip away. 
6. Clean the bottom edge and carefully transfer to presentation boards. 
7. Garnish and refrigerate to thaw before service.  



USMC Mini Desserts (4 Day) 49 Culinary Institute of America 

ALMOND & LEMON SPONGE 
Yield: 490 grams 

Ingredients Amounts 
 
Sugar, invert 10 g. 
Sugar, confectioners' 60 g. 
Flour, all-purpose 16 g. 
Flour, almond 130 g. 
Egg, yolks 60 g. 
Egg, whole 40 g. 
Lemon, zest, grated 1 Tbsp. 
Butter, unsalted, melted 40 g. 
Egg, whites 100 g. 
Sugar, granulated 36 g. 
 
 

Method 
1. Preheat oven to 400°F (200°C). Prepare a sheet pan with parchment paper or a silicone 

baking mat. Reserve. 
2. For the batter, in a mixing bowl, place the sugar, confectioners' sugar, all-purpose, flour, and 

almond flour. Mix to combine. 
3. In a separate large bowl, add the egg yolks and whole eggs. Mix to combine. 
4. Gradually incorporate the dry ingredients to the eggs. Mix until smooth. 
5. Fold in the lemon zest and melted butter. Reserve. 
6. In the bowl of a stand mixer, place the egg whites and sugar. Whip at high speed until soft 

peaks form. 
7. Gently fold the meringue into the batter in parts, taking care not to deflate the batter. 
8. Spread out or pipe the batter evenly onto the prepared sheet pan. 
9. Bake in the preheated oven, 15 to 20 minutes, or until lightly golden and set. 
10. Cool completely. Cut into disc slightly smaller than the entremet mold. 
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SOUR CHERRY CRÉMEUX 
Yield: 500 grams 

Ingredients Amounts 
 
Gelatin, sheet 5 g. 
Sour cherry purée 300 g. 
Cream, heavy, 35% 90 g. 
Sugar, granulated 90 g. 
Cornstarch 24 g. 
 
 

Method 
1. Place the gelatin sheets in a large bowl. Cover with enough cold water to cover the sheets 

completely. Bloom and reserve. 
2. Heat the sour cherry purée and heavy cream to approximately 104°F (40°C) 
3. Combine the granulated sugar and cornstarch. 
4. Whisk the sugar mixture into the warm cherry mixture. 
5. Bring to a boil while whisking continuously. Cook until thickened. 
6. Remove from heat. Squeeze excess water from the bloomed gelatin and stir into the hot 

crémeux until completely dissolved. 
7. Deposit into individual insert molds. 
8. Freeze until completely solid. 
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HAZELNUT STREUSEL 
Yield: 500 grams 

Ingredients Amounts 
 
Butter, diced 100 g. 
Sugar, brown, light 100 g. 
Flour, all-purpose 100 g. 
Hazelnuts, ground 50 g. 
Almonds, ground 50 g. 
Almonds, slivered 40 g. 
Vanilla, bean 1 ea. 
Fleur de Sel ¼ tsp. 
 
 

Method 
1. In a large bowl, place the butter, brown sugar, flour, ground hazelnuts, ground almonds, 

slivered almonds, vanilla, and fleur de sel. Mix until a course, crumbly dough forms. 
2. Chill in the refrigerator for approximately 20 minutes. 
3. Preheat oven to 350°F (180°C). 
4. Break the dough into small, evenly sized pieces and spread onto a parchment lined sheet 

pan. 
5. Bake in the preheated oven for 20 minutes, or until golden brown. 
6. Cool completely before using. 
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MASCARPONE MOUSSE 
Yield: 1.4 kilograms 

Ingredients Amounts 
 
Gelatin, sheets 16 g. 
Milk, whole 480 g. 
Cream, heavy 100 g. 
Vanilla, bean, whole 1 ea. 
Egg, yolk 120 g. 
Sugar, granulated 40 g. 
Glucose syrup 170 g. 
Cheese, mascarpone 500 g. 
 
 

Method 
1. In a bowl, place the gelatin. Cover with enough cold water to cover the gelatin completely. 

Bloom and reserve. 
2. In a saucepan, place the milk, heavy cream, and scraped vanilla bean and seeds. Bring to a 

gentle simmer. 
3. In a separate bowl, whisk together the egg yolks, granulated sugar, and glucose syrup. 
4. Temper the hot dairy gradually into the yolk mixture. 
5. Return the mixture to the sauce pan and cook until the crème anglaise method, stirring 

continuously until it reaches 180-182°F (82 to 84°C), and lightly coat the back of a spoon. 
6. Remove the pan from heat. Squeeze any excess water from the gelatin and stir it into the hot 

anglaise until completely dissolved. 
7. Strain through a fine mesh sieve and cool to 68°F (20°C). 
8. Gradually incorporate the mascarpone and mix until completely smooth. 
9. Use promptly for entremets assembly. 
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WHITE CHOCOLATE MIRROR GLAZE 
Yield: 1.1 kilograms 

Ingredients Amounts 
 
Gelatin, powder 6 g. 
Water, cold 140 g. 
 
Water 222 g. 
Sugar, granulated 200 g. 
Glucose syrup 200 g. 
Milk, sweetened condensed 140 g. 
Chocolate, white, chopped 200 g. 
Food coloring, red as needed 
 
 

Method 
1. Place the gelatin powder in a bowl. Add the water. Bloom and reserve. 
2. In a saucepan, place the water, granulated sugar, and glucose syrup. Bring to a boil. 
3. Remove from heat. Stir in the sweetened condensed milk. 
4. Add the reserved bloomed gelatin. Mix until completely dissolved. 
5. In a large bowl, place the white chocolate. Pour the hot mixture over the chocolate. Stand 

briefly. 
6. Add red food coloring as needed. 
7. Emulsify the mixture by using an immersion blender, keeping the blender head submerged 

to avoid incorporating air. 
8. Strain if necessary. 
9. Cool and use at approximately 86°F (30°C) over completely frozen entremets. 
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PINEAPPLE & THAI BASIL MINI ENTREMETS 
Yield: 12 mini entremets 

Ingredients Amounts 
 
Pineapple Sponge (Recipe follows) 1x recipe 
Pineapple & Thai Basil Insert 1x recipe 
    (Recipe follows) 
Light Short Pastry (Recipe follows) 1x recipe 
Pineapple Mousse (Recipe follows) 1x recipe 
White Glaze (Recipe follows) 1x recipe 
 
 

Assembly & Production  
• Day 2: Component Production  

1. Prepare the pineapple sponge. Cool completely and cut into discs smaller than the 
entremet molds. 

2. Prepare the frozen pineapple & Thai basil insert. Deposit into insert molds and 
freeze until completely solid. 

3. Prepare the light short pastry. Bake until lightly golden, cool completely, and cut 
into thin discs slightly smaller than the entremet mold.  

4. Store all components appropriately for Day 3 assembly.  
• Day 3: Mousse & Assembly 

1. Prepare the pineapple mousse immediately before assembly.  
2. Pipe the pineapple moose approximately halfway into each silicone mold. 
3. Spread the mousse slightly up the sides of the mold to eliminate air pockets. 
4. Place one frozen pineapple & Thai basil insert into the center and gently press into 

the mousse. 
5. Additional pineapple mousse around and over the insert. 
6. Finish with one light short pastry disc. 
7. Press gently until level with the mold and scrape the surface clean. 
8. Freeze overnight or until completely solid. 

• Day 4: Glazing & Finishing  
1. Unmold the entremets while completely frozen. Place on a glazing rack over a sheet 

pan and glaze evenly. Allow glazed to drain, clean the bottom edges, and transfer to 
presentation boards. 

2. Garnish as desired and allowed to thaw completely under refrigeration before 
service.  

Suggested garnish: fresh pineapple – Thai basil - white chocolate decor – lime zest. 
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PINEAPPLE SPONGE 
Yield: 850 g. of batter 

Ingredients Amounts 
 
Butter, unsalted, for greasing 1 ½ Tbsp. 
 
Butter, unsalted 2 Tbsp. 
Pineapple, slices 300 g. 
 
Butter, unsalted 110 g. 
Sugar, granulated 100 g. 
Egg, whole, lightly beaten 130 g. 
Flour, all-purpose 130 g. 
Baking powder 2 g. 
Cream, heavy, 35% 30 g. 
Pineapple, purée, room temperature 50 g. 
 
 

Method 
1. Preheat oven to 300°F (150°C). Butter and prepare the ½ sheet baking pan. 
2. For the pan-fried pineapple, heat a small amount of butter in a sauté pan over medium high 

heat. 
3. Add the pineapple in a single layer and cook, 2 to 3 minutes per side until lightly 

caramelized and golden. Cool completely before using. Reserve. 
4. In the bowl of a stand mixer, add the butter and sugar. Cream at medium speed until 

smooth and light. 
5. Gradually incorporate the beaten eggs. 
6. Sift together the flour and baking powder and fold into the butter mixture. 
7. Stir in the heavy cream and pineapple purée until evenly incorporated. 
8. Spread the batter evenly into the prepared pan. 
9. Arrange the pan-fried pineapple evenly over the batter. 
10. Bake in the preheated oven for 20 minutes, or until the sponge is set and lightly golden. 
11. Cool completely on a wire rack. 
12. Cut into discs slightly smaller than the individual entremet molds. 
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PINEAPPLE & THAI BASIL INSERT 
Yield: 450 grams 

Ingredients Amounts 
 
Gelatin, sheets 6 g. 
Agave, syrup 50 g. 
Pineapple, small diced 80 g. 
Pineapple, purée 250 g. 
Basil, Thai, leaves, chopped 10 g. 
Vodka 50 g. 
 
 

Method 
1. In a bowl, place the gelatin. Add enough cold water to completely cover the gelatin. Bloom 

and reserve. 
2. In a frying pan over medium heat, place the agave syrup and diced pineapple. Mix to coat 

the pineapple evenly. Fry until the pineapple is lightly cooked, and the syrup begins to 
caramelize. 

3. Add the pineapple purée and chopped Thai basil. Mix well to incorporate. 
4. Heat the mixture to 140°F (60°C). 
5. Strain the mixture through a fine mesh sieve into a large bowl, pressing gently to extract the 

liquid and flavor. 
6. Add the vodka. Stir to incorporate. 
7. Squeeze any excess water from the gelatin and incorporate until it completely dissolved. 
8. Transfer the mixture into individual insert molds. 
9. Freeze until completely solid. 
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LIGHT SHORT PASTRY 
Yield: 430 grams 

Ingredients Amounts 
 
Butter, unsalted, softened 150 g. 
Sugar, brown, light 30 g. 
Flour, almond 60 g. 
Egg. yolks 30 g. 
Fleur de Sel 2 g. 
Flour, all-purpose 80 g. 
Chocolate, white 90 g. 
 
 

Method 
1. Preheat oven to 350°F (180°C). 
2. In the bowl of a stand mixer, place the butter and brown sugar. Cream at a medium speed 

until smooth. 
3. Add the almond flour, egg yolks, and fleur de sel. Mix to incorporate. 
4. Fold in the all-purpose flour just until a dough forms. 
5. Roll the dough thinly, approximately ⅛-inch/3 mm. 
6. Bake in the preheated oven, 10 to 12 minutes or until lightly golden. 
7. Melt the white chocolate. 
8. While the pastry is still slightly warm, carefully coat with a thin layer of melted white 

chocolate. 
9. Cool and set completely. 
10. Cut into discs slightly smaller than the entremet molds. 
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PINEAPPLE MOUSSE 
Yield: 1 kilogram 

Ingredients Amounts 
 
Gelatin, sheets 12 g. 
Water, cold as needed 
Pineapple, purée 400 g, plus additional as needed 
Lemon, juice, fresh 50 g. 
Basil, Thai, leaves, chopped 10 g. 
Sugar, granulated 60 g. 
Egg, yolks 100 g. 
Cream, heavy, 35%, whipped (soft) 400 g. 
 
 

Method 
1. In a bowl, place the gelatin. Add enough cold water to cover the gelatin completely. Bloom 

and reserve. 
2. In a saucepan, place the pineapple purée, lemon juice, basil, and sugar. Bring to a simmer. 
3. Add additional pineapple purée as necessary, so the mixture weighs approximately 450 g 

after heating/straining. 
4. Strain through a fine mesh sieve. 
5. Return the strained pineapple mixture to the saucepan. Bring it to a boil. 
6. Place the egg yolk in a bowl. 
7. Temper the hot pineapple mixture gradually into the egg yolks. 
8. Return the sauce pan and cook using the crème anglaise method, stirring continuously. 
9. Removed from heat and incorporate the bloomed gelatin. 
10. Cool the mixture to approximately 64°F (18°C). 
11. Gently fold in the soft whipped cream. 
12. Using immediately for entremet assembly. 
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WHITE GLAZE 
Yield: 500 grams 

Ingredients Amounts 
 
Gelatin, sheets 8 g. 
Water 70 g. 
Sugar, granulated 120 g. 
Glucose, syrup 120 g. 
Milk, sweetened condensed 80 g. 
Chocolate, white, chopped 120 g. 
 
 

Method 
1. In a bowl, place the gelatin. Add enough cold water to cover the gelatin completely. Bloom 

and reserve. 
2. In a saucepan, place the water, sugar, and glucose syrup. Mix to combine. Heat to 215°F 

(102°C). 
3. Add the sweetened condensed milk. Stir to incorporate. 
4. Squeeze any excess water from the gelatin. Add it to the saucepan. Mix until completely 

dissolved. 
5. Pour the hot mixture over the chopped white chocolate. 
6. Emulsify with an immersion blender, keeping the blender completely submerged to avoid 

incorporating air. 
7. Strain if necessary. 
8. Use at approximately 95°F (35°C) over completely frozen entremets. 
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RASPBERRY, ROSE & VANILLA PETIT GÂTEAUX 
Yield: 12 desserts 

Ingredients Amounts 
 
Rose & Raspberry Genoise 1x recipe 
    (Recipe follows) 
White Jaconde Sponge 1x recipe 
    (Recipe follows) 
Raspberry & Strawberry Syrup 1x recipe 
    (Recipe follows) 
Raspberry Compote (Recipe follows) 1x recipe 
Raspberry Jelly (Recipe follows) 1x recipe 
Vanilla Cream (Recipe follows) 1x recipe 
 
 

Assembly & Production  
• Day 2: Component Production  

1. Prepare the rose & raspberry genoise. Cool completely and cut into discs smaller 
than the entremet molds. 

2. Prepare the white joconde sponge. Create the pink and white marbled pattern as 
demonstrated. Bake, cool completely, and cut into strips sized to line the individual 
rings. 

3. Prepare the raspberry & strawberry syrup. Cool and reserve. 
4. Prepare the set raspberry compote. Deposit into insert molds and chill or freeze 

until firm enough to handle. 
5. Prepare the raspberry jelly. Deposit into insert molds and chill or freeze until 

completely set. 
6. Store all components appropriately for day 3 assembly. 

• Day 3: Mousse & Assembly 
1. Prepare the vanilla cream immediately before assembly.  
2. Line each individual ring with a strip of white joconde sponge, marbled side facing 

outward.  
3. Place one rose & raspberry genoise disc into the bottom of each ring.  
4. Lightly brush the genoise with raspberry & strawberry syrup. 
5. Place a layer/disk of set raspberry compote over the genoise.  
6. Pipe a layer of vanilla cream over the compote. 
7. Place the raspberry jelly insert into the center. 
8. Pipe additional vanilla cream around and over the jelly insert. 
9. Smooth surface level, stopping just below the top of the jaconde collar. 
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10. Chill/freeze until completely set for day 4 finishing.  
• Day 4: Glazing & Finishing  

1. Carefully remove the rings from the completely set petit gâteaux. Finish the tops with 
fresh raspberries and strawberries. 

2. Lightly dust with confectioners' sugar and garnish with small amount of micro green. 
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ROSE & RASPBERRY GENOISE 
Yield: 770 grams 

Ingredients Amounts 
 
Almond, paste 120 g. 
Sugar, granulated 140 g. 
Egg, whole, lightly beaten 360 g. 
Flour, all-purpose 200 g. 
Butter, unsalted, melted 80 g. 
Natural raspberry flavoring 12 g. or to taste 
 
 

Method 
1. Preheat oven to 350°F (180°C). 
2. Prepare the baking pan with parchment and light grease as necessary. 
3. Combine the almond paste with the granulated sugar. 
4. Add a small amount of the butter and egg. Mix until the almond paste becomes smooth. 
5. Gradually incorporate the remaining egg. 
6. Whip until the mixture reaches the ribbon stage. 
7. Sift the flour and gently fold into the egg mixture. 
8. Fold in the melted butter, followed by the raspberry flavoring. 
9. Spread evenly into the prepared pan. 
10. Bake for 18 minutes, or until set and lightly golden. 
11. Cool completely. 
12. Cut into disc size for individual molds. 
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WHITE JOCONDE SPONGE 
Yield: 1 kilogram 

Ingredients Amounts 
 
Flour, almond 270 g. 
Sugar, confectioners' 270 g. 
Egg, whole, lightly beaten 360 g. 
Flour, all-purpose 70 g. 
Egg, whites 240 g. 
Sugar, granulated 36 g. 
Butter, unsalted, melted 50 g. 
Food coloring, pink as needed 
Food coloring, white as needed 
 
 

Method 
1. Preheat oven to 425°F (210°C). 
2. Finely grind the almond flour if necessary. 
3. In the bowl of a stand mixer, fitted with the paddle attachment, combine the almond flour, 

confectioners, sugar, whole eggs, and flour until smooth. 
4. In a separate bowl, whip the egg whites with the granulated sugar to soft peaks. 
5. Gently fold the meringue into the almond mixture 
6. Fold in the melted butter. 
7. Remove approximately ⅒ of the batter and tint it pink using the food coloring. 
8. Spread our pipe the pink batter in thin, random swirls over a silicone baking mat to create a 

marbled pattern. 
9. Freeze briefly until the design is firm. 
10. Tint the remaining batter with white food coloring as needed. 
11. Spread a thin, even layer of white Joconde batter over the frozen pink pattern. 
12. Bake in the preheated oven for approximately 11 minutes. 
13. Cool completely. 
14. Cut into uniform strips to line the individual rings. 

 

Note: Keep the joconde relatively thin. It needs to bend cleanly around the individual mold 
without cracking. 
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RASPBERRY & STRAWBERRY SYRUP 
Yield: 270 grams 

Ingredients Amounts 
 
Raspberry, purée 100 g. 
Strawberry, purée 150 g. 
Water 60 g. 
Simple syrup (Recipe follows) 110 g. 
 
 

Method 
1. In a saucepan, place the raspberry and strawberry purée. Heat gently to approximately 104°F 

(40°C). 
2. Add the water and simple syrup. Mix to combine completely. 
3. Cool and reserve for assembly. 
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SIMPLE SYRUP 
Yield: 2 pounds 

Ingredients Amounts 
 
Water 16 fl. oz. 
Sugar, granulated 16 wt. oz. 
 
 

Method 
1. In a saucepan, combine the water and sugar. Bring to a boil, stirring until the sugar is 

completely dissolved. 
2. Remove from the heat and cool completely. 
3. Store in the refrigerator until needed. 
4. Flavor as desired, according to the finished application. 
 
Flavor Variations 

• Vanilla: add 1 vanilla bean or 2 tsp. vanilla extract/ paste 
• Liquor: add 2 oz. liquor of choice (brandy, rum, kirsch, Grand Marnier, etc.) after the 

syrup has cooled.  
• Citrus: add zest of 1 lemon or orange to the hot syrup. Allow to steep while cooling, 

then strain before using.  
• Coffee: add 1tbsp. Instant espresso powder to the hot syrup and stir until dissolved. 
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RASPBERRY COMPOTE 
Yield: 470 grams 

Ingredients Amounts 
 
Gelatin, powder 10 g. 
Water 50 g. 
Raspberry, purée (divided) 400 g. 
Sugar, granulated 30 g. 
Lemon, juice, fresh 8 g. 
 
 

Method 
1. Bloom the gelatin powder in the water. 
2. Place half of the raspberry purée (200 g.) in a saucepan with the sugar and lemon juice. Bring 

to a boil. 
3. Remove from heat and stir in the bloomed gelatin until completely dissolved. 
4. Add the remaining 200 g raspberry purée and mix thoroughly. 
5. Deposit into shallow insert molds or silicone molds. 
6. Chill until completely set. For easier individual assembly, the inserts may be frozen until firm. 
7. Cut or unmold into appropriately sized inserts. 
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RASPBERRY JELLY 
Yield: 450 grams 

Ingredients Amounts 
 
Gelatin, powder 8 g. 
Water, mineral 40 g. 
Raspberry purée 400 g. 
Sugar, granulated 30 g. 
Lemon, juice, fresh 6 g. 
 
 

Method 
1. Bloom the gelatin powder in the mineral water. 
2. Combine the raspberry purée, sugar, and lemon juice in a saucepan. Bring to a boil. 
3. Remove from heat and incorporate the bloomed gelatin. 
4. Mix until completely dissolved. 
5. Deposit into insert molds. 
6. Refrigerate to completely set or freeze for easier assembly. 
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VANILLA CREAM 
Yield: 1.1 kilograms 

Ingredients Amounts 
 
Gelatin, powder 12 g. 
Water 60 g. 
Vanilla, bean, whole 2 ea. 
Milk, whole 200 g. 
Egg, yolk 90 g. 
Sugar, granulated 70 g. 
Cream, heavy, 35% (Divided) 700 g 
 
 

Method 
1. Bloom the gelatin powder in the water. 
2. Split and scrape the vanilla beans. 
3. In a saucepan combine the whole milk with the vanilla beans and seeds and gently heat to 

infuse. 
4. In a separate bowl whisk the egg yolks and sugar until combined and slightly lightened. 
5. Temper with a portion of the hot vanilla milk. 
6. Return the mixture to the saucepan. 
7. Add 60 g of the heavy cream. 
8. Cook the custard to 185°F(85°C), stir continuously 
9. Remove from the heat and incorporate the bloomed gelatin. 
10. Strain through a fine mesh sieve and allow it to cool. 
11. Whip the remaining 640 g of heavy cream to soft peak. 
12. Once the custard base is cooled but has not begun to set, gently fold in the whipped cream. 
13. Use immediately for assembly. 
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MOCHA, HAZELNUT & BITTER CITRUS MINI ENTREMETS 
Yield: 12 mini entremets 

Ingredients Amounts 
 
Hazelnut Praline Crisp (Recipe follows) 1x recipe 
Coffee Genoa Sponge (Recipe follows) 1x recipe 
Bitter Citrus Marmalade 1x recipe 
    (Recipe follows)  
Milk Chocolate & Coffee Cream 1x recipe 
    (Recipe follows)  
Coffee-Chocolate Glaze 1x recipe 
    (Recipe follows) 
 
 

Assembly & Production 

• Day 2: Component Production  
1. Prepare the hazelnut praline crisp. Roll approximately 4 mm thick, chill until firm, 

and cut into disc slightly smaller than the entremet molds.  
2. Prepare the coffee genoa sponge. Cool completely and cut into thin discs sized for 

the individual entremets. 
3. Prepare the bitter citrus marmalade. Cool completely and reserved for assembly. 

• Day 3: Mousse & Assembly  
1. Prepare the milk chocolate & coffee cream mousse immediately before assembly. 
2. Pipe a layer of milk chocolate & coffee cream mousse into each silicone mold.  
3. Spread the mousse up the sides to eliminate air pockets. 
4. Place a coffee genoa sponge disc into the center. 
5. Pipe a thin layer of bitter citrus marmalade over the sponge. 
6. Add additional milk chocolate & coffee cream mousse. 
7. Add a second thin coffee genoa disc.  
8. Finished with the hazelnut praline crisp as the base. 
9. Press gently and level with the mold. 
10. Scrape clean and freeze overnight or until completely solid. 

• Day 4: Glazing & Finishing 
1. Prepare the coffee- chocolate glaze according to the recipe. 
2. Unmold the entremets while completely frozen and placed on a glazing rack over a 

sheet pan. 
3. Pour the coffee chocolate glaze evenly over each entremet, completely coating the 

surface. 
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4. Allows excess glaze to drain. 
5. Clean the bottom edges and transfer to presentation boards. 
6. Finish with chocolate decor, toasted hazelnut, coffee, bean, or candied oranges 

desired. 
7. Thaw under refrigeration before service. 
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HAZELNUT PRALINE CRISP 
Yield: 240 grams 

Ingredients Amounts 
 
Chocolate, milk, 35% 60 g. 
Hazelnut Praline Paste (Recipe follows) 60 g. 
Hazelnut paste 60 g. 
Feuilletine flakes 60 g. 
Fleur de Sel 1.6 g. 
 
 

Method 
1. Melt the chocolate gently to approximately 113°F. 
2. Add the hazelnut praline paste and hazelnut paste. Mix until completely smooth. 
3. Fold in the feuilletine and fleur de sel. 
4. Spread between sheets of parchment paper or acerate and roll to 4 mm thick. 
5. Refrigerate until firm. 
6. Cut into discs slightly smaller than the individual mold. 
7. Keep refrigerated until assembly. 
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COFFEE GENOA SPONGE 
Yield: 460 g of batter 

Ingredients Amounts 
 
Almond, paste, 66% almonds 180 g. 
Salt, kosher 1 g. 
Egg, whole 148 g 
Egg, yolks 32 g. 
Flour, all-purpose 26 g. 
Potato, starch 36 g. 
Butter, unsalted, melted 28 g. 
Coffee, paste 11 g. 
 
 

Method 
1. Preheat convection oven to 325°F (160°C) 
2. Place the almond paste and salt in a food processor. Pulse to combine. 
3. Gradually add the whole eggs and egg yolks, mixing until the batter becomes smooth, light 

and aerated. 
4. Sift together the flour and potato starch. 
5. Gently fold the dry ingredients into the egg mixture. 
6. Combine the melted butter with the coffee paste. 
7. Fold the coffee butter mixture into the batter. 
8. Spread evenly into a prepared pan. 
9. Bake for 15 minutes, or until the sponge is set and springs back slightly when touched. 
10. Cool completely. 
11. Cut into thin discs so least more than individual molds. 

Lucy Baldino
Should I include the recipe from above and add a recipe follows?

Lucy Baldino
This too?
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BITTER CITRUS MARMALADE 
Yield: 320 grams 

Ingredients Amounts 
 
Gelatin, powder 1.8 g. 
Water, cold 6.6 g. 
Orange, whole 153 g. 
Yuzu, juice 119 g. 
Mandarin, juice, fresh 77 g. 
Vanilla, bean, whole 2 ea. 
Sugar, granulated (divided) 116 g 
Pectin 3.8 g. 
Grand Marnier 3.8 g. 
 
 

Method 
1. Combine the gelatin powder with cold water and allow it to bloom for at least 20 minutes. 
2. Peel the oranges and carefully remove the white pith. Remove the segments between the 

membranes and set aside. 
3. Combine the yuzu juice, mandarin juice, vanilla bean, and approximately 77 g of sugar in a 

saucepan. Bring to a boil. 
4. Add the prepared orange segments and cook briefly. 
5. In a mixing bowl, combine the remaining 39 g of sugar with the pectin. 
6. Gradually whisk the sugar pectin mixture into the hot fruit mixture. 
7. Returned to a boil and cook, briefly to activate the pectin. 
8. Removed from the heat. 
9. Stir in the bloomed gelatin and Grand Marnier. 
10. Mix until smooth and evenly combined. 
11. Cool completely before assembly. 

 

Note: keep this layer relatively thin in the finished entremet. Its purpose is to provide acidity and 
bitterness against the chocolate-coffee mousse. 
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MILK CHOCOLATE & COFFEE CREAM 
Yield: 650 grams 

Ingredients Amounts 
 
Water, cold 29 g. 
Gelatin, powder 4.8 g. 
Milk, whole 75 g. 
Cream, heavy, 35%, for infusion 75 g. 
Coffee, bean, whole 15 g. 
Egg yolks, beaten 76 g. 
Chocolate, milk 164 g. 
Coffee, instant 2.2 g. 
Cream, heavy, 35%, softly whipped 158 g. 
 
 

Method 
1. Combine the gelatin powder with cold water and allow it to bloom for at least 20 minutes. 
2. In a saucepan, combine the milk and first quantity of heavy cream. Bring to a boil. 
3. Coarsely crush the coffee beans and add them to the hot dairy. Cover and infuse for 

approximately 10 minutes. 
4. Remove from the heat and strain through a fine mesh sieve. 
5. Add additional milk as necessary to return the infused dairy to its original weight. 
6. Temper the hot infused dairy gradually into the beaten egg yolk. 
7. Return to the saucepan and cook to185°F (85°C), stirring continuously. 
8. Pour the hot custard over the milk chocolate. 
9. Add instant coffee and bloomed gelatin. 
10. Emulsifying until completely smooth. 
11. Cool to approximately 86-95°F (30-35°C). 
12. Gently folded in the softly whipped cream. 
13. Using immediately for assembly. 
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COFFEE-CHOCOLATE GLAZE 
Yield: 1 kilogram 

Ingredients Amounts 
 
Cream, heavy 300 g. 
Glucose, syrup 150 g. 
Neutral glaze 200 g. 
Espresso, strong 60 g. 
Chocolate, dark, 55-65% 300 g. 
Coffee, extract 10-15 g. (to taste) 
 
 

Method 
1. In a saucepan over medium heat, heat the cream, glucose syrup, espresso, and neutral glaze 

until hot. 
2. Pour the hot cream over the dark chocolate and allow it to stand briefly. 
3. Emulsify with an immersion blender and until completely smooth. 
4. Add the coffee extract to taste 
5. Cool to approximately 90 to 95°F (32 to 35°C), adjusting slightly as necessary for proper 

glazing consistency. Pour over completely frozen entremets. 
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CHOCOLATE & HAZELNUT PRALINE MINI ENTREMETS 
Yield: 12 desserts 

Ingredients Amounts 
 
Chocolate Crust (Recipe follows) 1x recipe 
Chocolate Sponge (Recipe follows) 1x recipe 
Hazelnut Crémeux (Recipe follows) 1x recipe 
Hazelnut Praline Crunch (Recipe follows) 1x recipe 
Bittersweet Chocolate Mousse 1x recipe 
    (Recipe follows) 
Chocolate Glaze (Recipe follows) 1x recipe 
 
 

Assembly & Production  

• Day 2: Component Production  
1. Prepare the chocolate crust. Roll approximately 3 mm thick, bake until set, cool 

completely, and cut into discs slightly smaller than the entremet mold.  
2. Prepare the chocolate sponge. Cool completely and cut into thin discs slightly 

smaller than the entremet mold.  
3. Prepare the hazelnut crémeux. Deposit into insert molds and freeze until completely 

solid. 
4. Prepare the hazelnut praline layer. Spread into a thin, even layer and chill until firm. 

Cut the discs size for the individual entremets.  
5. Store all components appropriately for a day 3 assembly. 

• Day 3: Mousse & Assembly 
1. Prepare the bittersweet chocolate mousse immediately before assembly. 
2. Pipe a layer of bittersweet chocolate mousse into each silicone mold. 
3. Spread the mousse lightly up the sides to eliminate air pockets. 
4. Pipe additional chocolate mousse over the sponge. 
5. Place one frozen hazelnut crémeux insert into the center. 
6. And the hazelnut praline layer. 
7. Additional chocolate mousse as necessary to fill around the components. 
8. Finish with one chocolate crust disk as the base. 
9. Press gently into level with the mold and scrape clean. 
10. Freeze overnight or until completely solid. 

• Day 4: Glazing & Finishing  
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1. Bring the glaze to approximately 95°F (35°C) or until it reaches the proper fluid 
coating consistency. 

2. Unmold entremets while completely frozen. 
3. Place on a glazing rack positioned over a sheet pan. 
4. Pour chocolate glaze evenly over each entremet. Allow access glaze to drain. 
5. Clean the bottom edges and carefully transfer to presentation boards. Garnish. 
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CHOCOLATE CRUST 
Yield: 710 grams 

Ingredients Amounts 
 
Butter, softened 200 g. 
Sugar, confectioners' 120 g. 
Flour, all-purpose 270 g. 
Cocoa, powder, unsweetened 30 g. 
Flour, almond 30 g. 
Eggs, whole, lightly beaten 60 g. 
 
 

Method 
1. In the bowl of a stand mixer fitted with the paddle attachment, cream the softened butter 

and confectioner’s sugar until smooth. 
2. In a separate bowl, sift together the all-purpose flour, cocoa powder, and almond flour. 
3. Add the eggs gradually to the creamed butter mixture. 
4. Add the dry ingredients to the stand mixer and mix only until a uniform dough forms. Do 

not overmix. 
5. Flatten the dough into a disk, wrap, and chill for approximately 20 minutes. 
6. Preheat oven to 325°F (160°C). 
7. Roll the dough approximately 3 mm thick. 
8. Cut discs slightly smaller than the individual entremet mold. 
9. Bake approximately 15 minutes, or until completely set. 
10. Cool completely before assembly. 
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CHOCOLATE SPONGE 
Yield: 470 grams 

Ingredients Amounts 
 
Chocolate, bittersweet, 70% 90 g. 
Egg, whites 180 g. 
Sugar, granulated (divided) 140 g. 
Egg, yolks 120 g. 
 
 

Method 
1. Preheat oven to 350°F (180°C). 
2. Melt the chocolate gently over a bain-marie. Keep warm. 
3. In the bowl of a stand mixer fitted with the whip attachment, place the egg whites with 

approximately ¾ of the granulated sugar. Whip until a stable meringue forms. 
4. In a separate bowl, whisk the egg yolks with the remaining sugar until thick. 
5. Gently fold the yolk mixture into the meringue. 
6. Fold in the melted chocolate until evenly incorporated. 
7. Spread the mixture into a prepared baking pan in a thin, even layer. 
8. Bake for 10 minutes, or until set. 
9. Cool completely. 
10. Cut into discs slightly smaller than the entremet mold. 
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HAZELNUT CRÉMEUX 
Yield: 320 grams 

Ingredients Amounts 
 
Gelatin, powder 8 g. 
Cream, heavy, 35% 120 g. 
Egg, yolk 80 g. 
Sugar, granulated 60 g. 
Hazelnut, paste 50 g. 
 
 

Method 
1. Place the gelatin in a bowl. Cover with a small amount of water to cover the gelatin. Bloom 

the gelatin and reserve. 
2. In a saucepan over medium heat, warm the heavy cream. Reserve. 
3. In a mixing bowl, whisk together the egg yolks and sugar. 
4. Temper the hot cream gradually into the egg yolk mix mixture. 
5. Return to the saucepan and cook using the crème anglaise method, stirring continuously 

until approximately 180 to 180°F (82 to 84°C). 
6. Remove the pan from the heat and incorporate the bloomed gelatin. 
7. Add the hazelnut paste. Mix to combine. 
8. Emulsify with an immersion blender until completely smooth. 
9. Deposit into individual insert molds. 
10. Freeze until completely solid. 
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HAZELNUT PRALINE LAYER 
Yield: 300 grams 

Ingredients Amounts 
 
Chocolate, milk 90 g. 
Hazelnut praline paste 100 g. 
Baked chocolate crust 60 g. 
Puffed rice 40 g. 
Fleur de Sel 2 g. 
 
 

Method 
1. Melt the milk chocolate gently to 113°F (45°C). 
2. Stir in the hazelnut praline paste until completely smooth. 
3. Finely chop or crumble the baked chocolate crust. 
4. Add the baked crust pieces and puffed rice to the chocolate praline mixture. Mix to combine. 
5. Add the fleur de sel and mix gently until evenly coated. 
6. Spread between parchment or acetate into a thin, even layer 
7. Refrigerate until firm. 
8. Cut into discs slightly smaller than the entremet mold. 
9. Keep chilled until assembly. 
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BITTERSWEET CHOCOLATE MOUSSE 

Yield: 820 grams 
Ingredients Amounts 
 
Milk, whole 300 g. 
Egg, yolks 100 g. 
Sugar, granulated 60 g. 
Chocolate, bittersweet, 64% 320 g. 
Cream, heavy, 35%, softly whipped 440 g. 
 
 

Method 
1. In a saucepan, place the whole milk. Heat over medium heat until steaming. 
2. In the bowl of a stand mixer fitted with the whip attachment, place the egg yolks and the 

granulated sugar. Whip at medium speed. 
3. Temper the hot milk gradually into the yolk mixture. 
4. Return to the sauce pan and cook using the crème anglaise method, continuously until 

approximately 180 to 183°F (82 to 84°C). 
5. Strain the hot custard through a fine mesh sieve. 
6. Pour over the bittersweet chocolate and allow to stand briefly. 
7.  Emulsify until completely smooth. 
8. Allow the chocolate base to cool until warm but still fluid. 
9. Gently fold in the softly whipped cream in multiple additions. 
10. Use immediately for entremet assembly. 
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CHOCOLATE GLAZE 
Yield: 1 kilogram 

Ingredients Amounts 
 
Gelatin powder 20 g. 
Water divided 270 g. 
Granulated sugar 300 g. 
Glucose syrup 300 g. 
Sweetened condensed milk 200 g. 
Bittersweet chocolate, 60% 300 g. 
 
 

Method 
1. Bloom the gelatin powder using approximately 120 g of the water. 
2. In a saucepan, combine the remaining 150 g of water, granulated sugar, and glucose syrup. 
3. Cook to 221°F (102°C). 
4. Remove from heat and stir in the sweetened condensed milk. 
5. Add the bloomed gelatin and mix until completely dissolved. 
6. Pour over the chopped bittersweet chocolate. 
7. Allow to stand briefly, then emulsify with an immersion blender until completely smooth. 
8. Keep the blender submerged to avoid incorporating air bubbles. Strain if necessary. 
9. Cool to approximately 95°F (35°C). 
10. Pour over completely frozen entremets. 
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DAY THREE PRODUCTION ASSIGNMENTS: 
LAMINATED DOUGHS, TARTLETS & ENTREMET ASSEMBLY 

 

TEAM ONE 

Pear & Almond Tartlets (Tartelettes Bourdaloue) 

 

TEAM TWO 

Chocolate Ganache Tartlets 

 

TEAM THREE 

Walnut Caramel Tart 

 

TEAM FOUR 

Fresh Fruit Tartlets with Pastry Cream 

 

TEAM FIVE 

Lemon Tartlets 
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PEAR & ALMOND TARTLETS 
Yield: 24-30 mini tartlets 

Ingredients Amounts 
 
Sweet Tart Shells (Recipe follows) 1x recipe 
Almond Cream (Recipe follows) 1x recipe 
Vanilla Poached Pears (Recipe follows) 1x recipe 
Almonds, sliced as needed 
Apricot Glaze as needed 
 
 

Method 
1. Prepare the tart shells: Roll the chilled pâte sucrée approximately ⅛ inch (3 mm) thick. Wine, 

individual tart rings or molds and trim neatly. 
2. Dock and base lightly with a fork. 
3. Place the prepared tart shells on a parchment or Silpat lined sheet pan. 
4. Refrigerate or freeze for 20 minutes, or until the dough is firm. 
5. Preheat oven to 350°F (180°C). 
6. Do not blind bake. The tart shells will be baked together with the almond cream and pears 

during the final assembly. 
7. Pipe or spread almond cream evenly into each unbaked tart shell, filling approximately ½ 

full. Do not overfill it. 
8. Arrange several thin slices of poached pear over the almond cream, gently fanning the slices. 
9. Sprinkle sliced almonds around the exposed almond cream. 
10. Bake in the preheated oven until the tart shells are golden brown, and the almond cream is 

fully baked and lightly caramelized, 20 to 25 minutes for individual tartlets. 
11. Remove from the oven and cool slightly before carefully removing the tart rings. Transfer to 

a cooling rack and cool completely. 
12. Warm the apricot glaze into fluid and lightly brush over the pears and surface of each tartlet. 

Finish as demonstrated. 
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SWEET TART DOUGH 
PÂTE SUCRÉE 

Yield: 24-30 mini tartlets 
Ingredients Amounts 
 
Butter, unsalted 360 g. 
Sugar, confectioners’ 200 g. 
Egg, whole 100 g. 
Flour, almond 80 g. 
Salt, kosher 8 g. 
Flour, all-purpose 500 g. 
 
 

Method 
1. Place the softened butter in the bowl of a stand mixer fitted with the paddle attachment. Mix 

on low speed until smooth and creamy. 
2. Add the confectioners' sugar and mix until fully incorporated and smooth. Avoid excessive 

aeration. 
3. Gradually add one egg at a time, mixing until completely incorporated. Scrape down the 

bowl as necessary. 
4. Add the almond flour and salt. Mix briefly until combined. 
5. Add the all-purpose, flour and mix on low speed just until the dough begins to come 

together. Do not overmix. 
6. Turn the dough onto a clean surface and gently bring it together by hand until smooth and 

uniform. 
7. Flatten into a disc or rectangle, wrap tightly with plastic wrap and refrigerate for a minimum 

of 2 hours, preferably overnight, before rolling. 
8. Roll the chilled dough approximately ⅛ inch (3 mm) thick and line the appropriate tartlet 

molds or rings. 
9. Chill the lined shells for 20-30 minutes before baking or filling as directed in the individual 

recipe. 
 

Note: Pâte sucrée should be handled as little as possible once the flour is added. Over mixing 
develops gluten and can cause the tar shells to shrink or become tough during baking. Keep the 
dough cool throughout rolling and shaping. 
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ALMOND CREAM 
Yield: 900 grams 

Ingredients Amounts 
 
Butter, unsalted, softened 190 g. 
Sugar, confectioners’ 190 g. 
Egg, whole, lightly beaten  200 g. 
Flour, almond 190 g. 
Flour, all-purpose 190 g. 
Vanilla, bean, paste 10 g. 
 
 

Method 
1. In the bowl of a stand mixer fitted with the paddle attachment, place the softened butter 

and confectioner’s sugar. Cream on medium-low speed until smooth and well combined. Do 
not over aerate. 

2. Gradually add the eggs, scraping the bowl as necessary, and mix into incorporated. 
3. Add the almond flour and all-purpose flour. Mix at low speed just until combined. 
4. Add the vanilla bean paste and mix briefly to incorporate. 
5. Transfer the almond cream to a container, cover, and refrigerant ready to use. 
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VANILLA POACHED PEARS 
Yield: 12 pear halves 

Ingredients Amounts 
 
Pears, bartlette or bosc 6 ea. 
Water 1 L 
Sugar, granulated 750 g. 
Vanilla, bean, split and scraped 1 ea. 
Lemon, juice, fresh 30 g. 
 
 

Method 
1. In a saucepan, place the water, sugar, vanilla, bean, and seeds, and lemon juice. 
2. Bring to a gentle simmer, stirring until the sugar has completely dissolved. 
3. Peel the pears, cut in half lengthwise, and remove the cores. 
4. Place the pears into the simmering syrup. 
5. Poach gently until the pears are tender but still hold their shape for approximately 15 to 20 

minutes, depending on ripeness. 
6. Remove from the heat and allow the pears to cool in the poaching liquid. 
7. Drain well before using. 
8. Slice each pair of halves thinly while keeping the slices together in the original shape. 
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CHOCOLATE GANACHE TARTLETS 
Yield: 24-30 mini tartlets 

Ingredients Amounts 
 
Sweet Tart Shells (Recipe follows) 1x recipe 
Chocolate, Bittersweet, 63 to 70%, 340 g. 
     finally chopped 
Cream, heavy, 35% 500 g. 
Sugar, invert 20 g. 
 
 

Method 
1. Preheat oven to 325°F. 
2. For the tart shells, roll the chilled pâte sucrée approximately ⅛ inch (3 mm) thick. Line 

individual tart rings or molds with the dough and trim neatly. 
3. Chill or freeze for 20 minutes to help prevent shrinkage during baking. 
4. Bake in the preheated oven until the shells are evenly golden brown, 15 to 20 minutes, 

depending on the tartlet size. Remove from the oven and cool completely. Reserve. 
5. Place the chopped chocolate in a mixing bowl. Reserve. 
6. In a saucepan, combine the heavy cream and invert sugar. Bring just to a boil. 
7. Pour approximately ⅓ of the hot cream over the chopped chocolate. Stand briefly, then stir 

gently from the center outward to begin forming an emulsion. 
8. Add the remaining hot cream in 2 additions, stirring well after each addition. 
9. Continue mixing until the ganache is completely smooth, glossy, and emulsified. Avoid 

incorporating excessive air. 
10. To assemble the tartlets, arrange the cooled, chocolate sealed tart shells on a sheet pan. 
11. Pour or pipe the warm ganache into each shell, finishing just below the rim. 
12. Gently tap the tray to level the ganache and release any air bubbles. 
13. Allow the tartlets to set until the ganache is firm and smooth. 
14. Finished with tempered chocolate decorations, if desired. 
15. Refrigerate until needed. Allow the tartlets to temper slightly before service for best texture 

and flavor. 
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SWEET TART DOUGH 
PÂTE SUCRÉE 

Yield: 24-30 mini tartlets 
Ingredients Amounts 
 
Butter, unsalted 360 g. 
Sugar, confectioners’ 200 g. 
Egg, whole 100 g. 
Flour, almond 80 g. 
Salt, kosher 8 g. 
Flour, all-purpose 500 g. 
 
 

Method 
1. Place the softened butter in the bowl of a stand mixer fitted with the paddle attachment. Mix 

on low speed until smooth and creamy. 
2. Add the confectioners' sugar and mix until fully incorporated and smooth. Avoid excessive 

aeration. 
3. Gradually add one egg at a time, mixing until completely incorporated. Scrape down the 

bowl as necessary. 
4. Add the almond flour and salt and mix briefly until combined. 
5. Add the all-purpose, flour and mix on low speed just until the dough begins to come 

together. Do not overmix.  
6. Turn the dough onto a clean surface and gently bring it together by hand until smooth and 

uniform. 
7. Flatten into a disc or rectangle, wrap tightly and refrigerate for a minimum of 2 hours, 

preferably overnight, before rolling. 
8. Roll the chilled dough approximately ⅛ inch (3 mm) thick and line the appropriate tartlet 

molds or rings. 
9. Chill the lined shells for 20-30 minutes before baking or filling as directed in the individual 

recipe. 
 

Note: Pâte sucrée should be handled as little as possible once the flour is added. Over mixing 
develops gluten and can cause the tar shells to shrink or become tough during baking. Keep the 
dough cool throughout rolling and shaping. 
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WALNUT CARAMEL TARTLETS 
Yield: 24-30 mini tartlets 

Ingredients Amounts 
 
Sweet Tart Shells (Recipe follows) 1x recipe 
Walnut Caramel Filling (Recipe follows) 1x recipe 
 
 

Method 
1. Prepare the tart shells: Roll the chilled pâte sucrée approximately ⅛ inch (3 mm) thick. Line 

individual tart rings or molds and trim neatly. 
2. Chill or freeze the shells for approximately 20 minutes to help prevent shrinkage during 

baking. 
3. Bake at 325°F (160°C) until the shelves are evenly golden brown, approximately 15 to 20 

minutes, depending on tartlet size. Remove from the oven and cool completely. 
4. To assemble the tartlet, divide the warm walnut caramel filling among the cool tartlet shells. 

Arrange the walnuts attractively and level the filling as necessary. 
5. Refrigerate for approximately one hour, or until the caramel has set sufficiently for handling 

and service. 
6. Finishing garnish as desired. 
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SWEET TART DOUGH 
PÂTE SUCRÉE 

Yield: 24-30 mini tartlets 
Ingredients Amounts 
 
Butter, unsalted 360 g. 
Sugar, confectioners’ 200 g. 
Egg, whole 100 g. 
Flour, almond 80 g. 
Salt, kosher 8 g. 
Flour, all-purpose 500 g. 
 
 

Method 
1. Place the softened butter in the bowl of a stand mixer fitted with the paddle attachment. Mix 

on low speed until smooth and creamy. 
2. Add the confectioners' sugar and mix until fully incorporated and smooth. Avoid excessive 

aeration. 
3. Gradually add one egg at a time, mixing until completely incorporated. Scrape down the 

bowl as necessary. 
4. Add the almond flour and salt and mix briefly until combined. 
5. Add the all-purpose, flour and mix on low speed just until the dough begins to come 

together. Do not overmix.  
6. Turn the dough onto a clean surface and gently bring it together by hand until smooth and 

uniform. 
7. Flatten into a disc or rectangle, wrap tightly and refrigerate for a minimum of 2 hours, 

preferably overnight, before rolling. 
8. Roll the chilled dough approximately ⅛ inch (3 mm) thick and line the appropriate tartlet 

molds or rings. 
9. Chill the lined shells for 20-30 minutes before baking or filling as directed in the individual 

recipe. 
 

Note: Pâte sucrée should be handled as little as possible once the flour is added. Over mixing 
develops gluten and can cause the tar shells to shrink or become tough during baking. Keep the 
dough cool throughout rolling and shaping. 
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WALNUT CARAMEL FILLING 
Yield: 24-30 mini tartlets 

Ingredients Amounts 
 
Walnut, halves 500 g. 
Glucose, syrup 100 g. 
Sugar, granulated 500 g. 
Cream, heavy, cream, 35% 350 g. 
 
 

Method 
1. Spread the walnuts evenly onto a sheet pan. Toast at approximately 275° to 300°F for about 

10 minutes, until lightly toasted and fragrant. Keep warm and reserve. 
2. In a saucepan, place the glucose syrup and granulated sugar. Cook over medium heat, 8 to 

12 minutes, or until a deep amber caramel is reached. 
3. In a separate saucepan, bring the heavy cream to a boil. 
4. Once the caramel has reached the proper color, carefully, and gradually add the hot cream. 

The mixture will bubble vigorously, so add it slowly while stirring. 
5. Continue stirring over low heat until the caramel is completely smooth and homogenous. 
6. Add the warm, toasted nuts and stir until evenly coated. 
7. To assemble, divide the warm, walnut caramel filling among the cool tartlet shells. Arrange 

the walnuts attractively and level the filling as necessary. 
8. Refrigerate for one hour, or until the caramel has set sufficiently for handling and service. 
9. Finish garnish as desired. 



USMC Mini Desserts (4 Day) 94 Culinary Institute of America 

FRESH FRUIT TARTLETS 
TARTELETTES AUX FRUITS 

Yield: 24-30 mini tartlets 
Ingredients Amounts 
 
Sweet Tart Shells (Recipe follows) 1x recipe  
Pastry Cream (Recipe follows) 1x recipe 
Fruit, seasonal  
 

Method 
1. Roll the chilled pâte sucrée approximately ⅛ inch (3 mm) thick. Wine, individual tart rings or 

molds and trim neatly. 
2. Chiller or freeze the linear shelves for approximately 20 minutes to help prevent shrinkage 

during baking. 
3. Bake at 325°F (160°C) until the shelves are evenly golden brown, approximately 15 to 20 

minutes, depending on tartlet size. Remove from the oven and cool completely. 
4. Blind bake the tart shells until evenly golden, crisp, and completely baked, approximately 15 

to 20 minutes, depending on size. 
5. Carefully remove the tart rings and transfer the shells to a cooling rack. Cool completely 

before filling. 
6. Preparing the fruit: use the selection of fresh seasonal fruits, such as strawberries, 

raspberries, blueberries, kiwi, pineapple, mango, etc. 
7. Wash and dry all fruits thoroughly. Hull, peel, and slice as necessary. 
8. Fruit should be completely dry before assembly. Excess moisture can thin the piece of cream 

and soften the tart shells. 
9. Cut, fruit, neatly and consistently, considering color, shape, size, and overall presentation 

when planning the arrangement. 
10. Assembly & Finishing: Place the completely cool tart shells on a clean sheet pan or work 

surface. 
11. Prepare the pastry cream according to the recipe and whisk until smooth before using it. 
12. Transfer the pastry cream to a piping bag fitted with a plain small round tip. 
13. Pipe the pastry, cream evenly into each tart shell, filling just below the rim. 
14. Arrange the prepared fresh fruit decoratively over the pastry cream. Work from larger pieces 

to smaller fruits to create a balanced presentation. 
15. Warm the apricot or neutral glaze until fluid, but not hot. Using a pastry brush, apply a thin, 

even coating over the fruit. 
16. Finish with additional garnishes as desired. Refrigerate until service. 
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SWEET TART SHELL DOUGH 
PÂTE SUCRÉE 

Yield: 24-30 mini tartlets 
Ingredients Amounts 
 
Butter, unsalted 360 g. 
Sugar, confectioners’ 200 g. 
Egg, whole 100 g. 
Flour, almond 80 g. 
Salt, kosher 8 g. 
Flour, all-purpose 500 g. 
 
 

Method 
1. Place the softened butter in the bowl of a stand mixer fitted with the paddle attachment. Mix 

on low speed until smooth and creamy. 
2. Add the confectioners' sugar and mix until fully incorporated and smooth. Avoid excessive 

aeration. 
3. Gradually add one egg at a time, mixing until completely incorporated. Scrape down the 

bowl as necessary. 
4. Add the almond flour and salt and mix briefly until combined. 
5. Add the all-purpose, flour and mix on low speed just until the dough begins to come 

together. Do not overmix.  
6. Turn the dough onto a clean surface and gently bring it together by hand until smooth and 

uniform. 
7. Flatten into a disc or rectangle, wrap tightly and refrigerate for a minimum of 2 hours, 

preferably overnight, before rolling. 
8. Roll the chilled dough approximately 1/8 inch (3 mm) thick and line the appropriate tartlet 

molds or rings. 
9. Chill the lined shells for 20 to 30 minutes before baking or filling as directed in the individual 

recipe. 
 

Note: Pâte sucrée should be handled as little as possible once the flour is added. Over mixing 
develops gluten and can cause the tar shells to shrink or become tough during baking. Keep the 
dough cool throughout rolling and shaping. 
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PASTRY CREAM 
Yield: 1 ¾ quarts (approximately 3 ½ lb.) 

Ingredients Amounts 
 
Cornstarch 3 wt. oz. 
Milk, whole 1 qt. 
Sugar, granulated (Divided) 8 wt. oz. 
Egg, whole 6 ea. 
Butter, unsalted 3 wt. oz. 
Vanilla, bean, whole 1 ea. 
 
 

Method 
1. In a mixing bowl, place the cornstarch and 10% of the milk. Whisk until dissolved. 
2. Add ½ of the sugar and eggs. Whisk until well blended. 
3. In a saucepan, place the remaining milk with the remaining sugar. Bring to a boil. 
4. Temper the egg mixture with the boiling milk, then return to the pot. 
5. Bring the mixture to a boil, whisking constantly. Cook for 1 minute. 
6. Remove from heat, then whisk in butter and vanilla. 
7. Transfer the cream to a mixer or hotel pan to cool over an ice bath. 
8. Cover with plastic wrap. Label and refrigerate. 
 
Note: Pastry cream should be stored properly and used within three days. 
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LEMON TARTLETS 
Yield: 24-30 mini tartlets 

Ingredients Amounts 
 
Sweet Tart Shells (Recipe follows) 1x recipe 
Gelatin, sheets 6 g. 
Water as needed 
Lemon, juice, fresh 300 g. 
Eggs, whole, lightly beaten  300 g. 
Sugar, granulated 240 g. 
Butter, unsalted, softened  150 g. 
Clean Neutral Glaze as needed 
 
 

Method 
1. For the tart shells, roll the chilled pâte sucrée approximately ⅛ inch (3 mm) thick. Wine, 

individual tart rings or molds and trim neatly. 
2. Chill or freeze the linear shelves for approximately 20 minutes to help prevent shrinkage 

during baking. 
3. Bake at 325°F (160°C) until the shelves are evenly golden brown, approximately 15 to 20 

minutes, depending on tartlet size. Remove from the oven and cool completely. Reserve. 
4. Soak the gelatin sheets in cold water until softened. 
5. In combine the lemon juice, eggs, and sugar in a heat-proof bowl. Place over a saucepan of 

gently simmer in water, making sure the bottom of the bowl does not touch the water. 
6. Whisk continuously until the mixture thickens and reaches approximately 140°F (60°C). 
7. Remove from the heat. Squeeze the excess water from the softened gelatin and stir it into 

the hot lemon mixture until completely dissolved. 
8. Add the softened butter. Blend with an immersion blender until the lemon cream is 

completely smooth and emulsified. 
9. Fill the cool tartlet shells with the lemon cream, bringing the filling neatly to the top of each 

shell. Smooth the surface with a small offset spatula if necessary. 
10. Refrigerate until the lemon cream is completely set, approximately 2 hours. 
11. Warm the neutral glaze as needed, and apply a thing, even layer over the surface of each 

tartlet. 
12. Finish and garnish as desired. 
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SWEET TART DOUGH 
PÂTE SUCRÉE 

Yield: 24-30 mini tartlets 
Ingredients Amounts 
 
Butter, unsalted 360 g. 
Sugar, confectioners’ 200 g. 
Egg, whole 100 g. 
Flour, almond 80 g. 
Salt, kosher 8 g. 
Flour, all-purpose 500 g. 
 
 

Method 
1. Place the softened butter in the bowl of a stand mixer fitted with the paddle attachment. Mix 

on low speed until smooth and creamy. 
2. Add the confectioners' sugar and mix until fully incorporated and smooth. Avoid excessive 

aeration. 
3. Gradually add one egg at a time, mixing until completely incorporated. Scrape down the 

bowl as necessary. 
4. Add the almond flour and salt and mix briefly until combined. 
5. Add the all-purpose, flour and mix on low speed just until the dough begins to come 

together. Do not overmix. 
6. Turn the dough onto a clean surface and gently bring it together by hand until smooth and 

uniform. 
7. Flatten into a disc or rectangle, wrap tightly and refrigerate for a minimum of 2 hours, 

preferably overnight, before rolling. 
8. Roll the chilled dough approximately ⅛ inch (3 mm) thick and line the appropriate tartlet 

molds or rings. 
9. Chill the lined shells for 20-30 minutes before baking or filling as directed in the individual 

recipe. 
 

Note: Pâte sucrée should be handled as little as possible once the flour is added. Over mixing 
develops gluten and can cause the tar shells to shrink or become tough during baking. Keep the 
dough cool throughout rolling and shaping. 
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DAY FOUR PRODUCTION ASSIGNMENTS: 
FINSIHING, PRESENTATION & MINI DESSERT SHOWCASE  

EACH GROUP 

 -Complete and finish assigned Puff Pastry items  

- Finish and garnished Tartlets  

- Unmold, glaze and finish Modern Entrements  

-Fill and Finish Pâte à Choux 

-Finish and Fill Macarons  

-Prepare Final garnishes and decorations  

-Evaluate products for consistency, portion size and presentation  

-Arrange completed pastries for Mini Dessert Showcase  

-Demonstration of proper dessert plating, platter arrangement and professional table 

presentation  

-Final presentation, tasting and critique.  
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RECIPE INDEX 

Almond & Lemon Sponge ........................49 
Almond Cream ..............................................87 
Bitter Citrus Marmalade .............................73 
Bittersweet Chocolate Mousse ................82 
Black Forest Roulade ...................................23 
Brandied Cherries .........................................27 
Caramelized Hazelnuts ...............................33 
Chocolate & Hazelnut Praline Mini 

Entremets ....................................................76 
Chocolate Crust ............................................78 
Chocolate Ganache Tartlets .....................89 
Chocolate Glaze ............................................83 
Chocolate Sponge .......................................79 
Chocolate Sponge Roulade .............. 24, 35 
Chocolate Whipped Cream ......................26 
Coffee and Chocolate Roulade ...............34 
Coffee Genoa Sponge ................................72 
Coffee-Chocolate Glaze .............................75 
Craquelin .........................................................45 
Fresh Fruit Tartlets .......................................94 
Gianduja Cream ............................................30 
Gianduja Roulade .........................................28 
Hazelnut Crémeux........................................80 
Hazelnut Praline Crisp ................................71 
Hazelnut Praline Layer ................................81 
Hazelnut Praline Paste ................................32 
Hazelnut Streusel .........................................51 
Lemon Curd ....................................................17 
Lemon Curd Roulade ..................................13 
Lemon Tartlets ...............................................97 
Light Short Pastry .........................................57 
Macarons .........................................................46 
Mascarpone Mousse ...................................52 
Medium Ganache ................................. 21, 38 
Milk Chocolate & Coffee Cream .............74 

Mocha, Hazelnut & Bitter Citrus Mini 
Entremets ................................................... 69 

Pastry Cream .......................................... 31, 96 
Pâte à Choux.................................................. 44 
Pear & Almond Tartlets ............................. 85 
Pineapple & Thai Basil Insert ................... 56 
Pineapple & Thai Basil Mini Entremets 54 
Pineapple Mousse ....................................... 58 
Pineapple Sponge ....................................... 55 
Puff Pastry ...................................................... 39 
Raspberry & Strawberry Syrup ............... 64 
Raspberry Compote .................................... 66 
Raspberry Jam ............................................... 16 
Raspberry Jelly .............................................. 67 
Raspberry, Rose & Vanilla Petit Gâteaux

 ....................................................................... 60 
Rose & Raspberry Genoise....................... 62 
Roulade Sponge .................................... 14, 29 
S’mores Roulade .......................................... 19 
Simple Syrup............................. 15, 25, 36, 65 
Sour Cherry & Mascarpone Mini 

Entremets ................................................... 47 
Sour Cherry Crémeux ................................. 50 
Sweet Tart Dough ................... 86, 90, 92, 98 
Sweet Tart Shell Dough ............................. 95 
Swiss Buttercream ....................................... 37 
Swiss Meringue ............................................. 22 
Vanilla Cream ................................................ 68 
Vanilla Poached Pears ................................ 88 
Walnut Caramel Filling ............................... 93 
Walnut Caramel Tartlets ............................ 91 
White Chocolate Cream ............................ 18 
White Chocolate Mirror Glaze................. 53 
White Glaze .................................................... 59 
White Joconde Sponge ............................. 63 
Whole-Wheat Roulade Sponge .............. 20 



 
CONVERSION TABLES 

METRIC WEIGHTS AND MEASURES EQUIVALENCIES 
 

1 gram (g) = 1/28 oz. (or 0.035 oz.) 
½ ounce (oz.) = 14 g 
1 ounce = 28.35 g. (approx. 30 g) 
2 ounces = 56 g. (approx. 60 g) 
4 ounces = 110 g 
6 ounces = 170 g 
8 ounces = 225 g 
12 ounces = 340 g 
1 pound (16 oz.) = 453.6 g (454 g) 
1 kilogram (kg) = 2.21 lb. 
1 liter = 35 fl. oz. (1 ¾ pt.) 

METRIC CONVERSION TABLE 
 

To Change… To… Multiply by 
Pounds (lb.) Grams (g) 453.6 
Ounces (oz.) Grams (g) 28.35 
Pounds (lb.) Kilograms (kg) .45 
Teaspoons (tsp.) Milliliters (ml) 5 
Tablespoons (Tbsp.) Milliliters (ml) 15 
Fluid Ounces (fl. oz.) Milliliters (ml) 30 
Cups Liters (l) .24 
Pints (pt.) Liters (l) .47 
Quarts (qt.) Liters (l) .95 
Gallons (gal.) Liters (l) 3.8 
Temperature (°F) Temperature (°C) 5/9 after subtracting 32* 

*Example: 9°F above boiling equals 5°C above boiling. 
TEMPERATURE EQUIVALENCIES 

 

Fahrenheit (°F) Celsius (°C) Classification 
250 130 very cool 
300 150 low 
325 165 moderate-low 
350 180 moderate 
400 200 moderate-hot 
425 220 hot 
450 230 very hot 
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US CUSTOMARY LIQUID VOLUME CONVERSIONS 

 
1 tablespoon (Tbsp.) = 3 teaspoons (tsp.) 
1 fluid ounce (fl. oz.) = 2 tablespoons (Tbsp.) 
1 cup = 8 fluid ounces (fl. oz.) 
1 pint (pt.) = 2 cups 
1 pint (pt.) = 16 fluid ounces 
1 quart (qt.) = 2 pints (pt.) 
1 gallon (gal.) = 4 quarts (qt.) 
1 gallon (gal.) = 128 fluid ounces (fl. oz.) 

US TO METRIC DRY MEASURES CONVERSIONS 
 

tsp. Tbsp. oz. cup lb. grams 
3 1 ½ 1/16 --- 14 
6 2 1 ⅛ 1/16 28 
12 4 2 ¼ ⅛ 57 
24 8 4 ½ ¼ 113 
36 12 6 ¾ ⅜ 170 
48 16 8 1 ½ 227 
96 32 16 2 1 454 

VOLUME MEASURE CONVERSIONS 
 

US Metric 
1 tsp. 5 milliliters (ml) 
1 Tbsp. 15 ml 
1 fl. oz./ 2 Tbsp. 30 ml 
2 fl. oz./ ¼ cup 60 ml 
8 fl. oz./ 1 cup 240 ml 
16 fl. oz./ 1 pint (pt.) 480 ml 
32 fl. oz./ 1 quart (qt.) 960 ml 
128 fl. oz./ 1 gallon (gal.) 3.84 liters (L) 
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