
GUINNESS
ENTREMET



RECIPE
GUINNESS BISCUIT
250g Guinness Beer
240g  Butter
80g  Cocoa powder
200g  Sugar
200g  Brown sugar
150g  Natural yoghurt
120g  Eggs
260g  Flour
10g  Baking soda

Heat beer and butter until butter is melted. Mix eggs 
and yoghurt and combine with beer mixture. Add all 
dry ingredients and whisk until combined. Bake at 
180°C for 15 minutes. Cool down, cut into round 
shapes and freeze until needed.

CHERRY GELATIN
400g Dark Cherry Filling & Topping
15g  Gelatine leaf bloomed

Melt the gelatine and warm up the Cherry Filling & 
Topping. Combine well and freeze in silicon half 
spheres moulds. 

GUINNESS MOUSSE
250g  Guinness Beer
40g  Sugar
75g  Egg yolks
15g  Gelatine leaf
200g  Alicia 35% White Chocolate
400g  Cream 35%

Using beer, sugar and egg yolks make a crème anglaise. 
Use 200g of the mixture and dissolve bloomed gela-
tine in it. Make a ganache with the white chocolate and 
cool to 27°C. Fold in the whipped cream and use 
immediately. 

DECORATE
 Covergeli Glaze White
 Alicia 35% White Chocolate

Glaze the mousse cake with the Covergeli glaze and 
decorate with coloured Alicia White Chocolate clovers. 
Use a  heart shape cutter to cut clover leaves.





FEATURED PRODUCTS

About:
Dark Cherry Filling & Topping is a rich and luxu-
rious fruit filling made of 70% whole cherries. 
Created for both cold and baked applications, 
fruit intergrity is preserved, retaining the natural 
flavors and colors of the fruit.
Packaging: Tin can - 610gr & 2.7kg

DARK CHERRY FILLING & TOPPING

About:
The covergeli glaze is a total covering glaze that 
is ready to use and very easy to apply. It offers 
a long lasting shine to all your creations and 
keeps them fresh longer! Heat gently, stir and 
apply!
Packaging: 650g

COVERGELI GLAZE WHITE



FEATURED PRODUCTS

Flavor Profile:
Extremely silky, soft and creamy, Alicia is the 
perfect light weight white couverture with only 
a dash of sweetness that makes any associated 
flavors shine through effortlessly.
Format: Coins & Blocks
Packaging: 500gr, 1kg, 2kg. 
Bean origins: Ghana Single Origin
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ALICIA 35% WHITE CHOCOLATE


