
The pistachio and strawebrry cake 

 

For a 18cm diameter cake 

 

Pistachio dacquoise: 
 80g almond powder 
55g pistachio powder 
135g icing sugar 
150g egg white 
50g sugar  
50g roasted pistachios 

Swift the icing sugar and powders. 
Whip the egg white, add the sugar, when the egg white are 
well  whipped, add the powders and mix gently. 
Spread on a baking plate, pour the pistachios. 
Bake around 10 minutes at 175°C. 

Mousseline cream : 
 375g milk 
1 vanilla pod 
120g sugar 
25g starch 
75g eggs 
190g butter 
 

Infuse le vanilla pod in the milk. Boil the milk. 
Mix the sugar, the starch and the eggs, pour the boiling 
vanilla milk. Mix and pour into the pan. 
Boil (cook) the custard 1 minute and an half. Freeze it. 
Whip the cold cream to smooth it, add the soft butter and 
whipp the cream. Use directly.  Monter la mousseline. 
Utiliser aussitôt. 

Red spray : 
150g ivory couverture 
150g cocoa butter 
Qs. red food coloring 
 

Melt the couverture and the cocoa butter to 45°C, add the 
red chocolate food coloring, mix, swift and use directly. 



Montage :  

Prepare a 18cm  diameter ring mold and the rhodoïd on a baking plate. 

Deposit the first dacquoise ring on the bottom of the mold, garnish the mold with cream, put 

som cream on every parts of the mould. 

Put the fresh raspberries in the center of the mold, stop around 1 cm from the edge. 

Put more cream, smooth on the strawberries, deposit an other biscuit ring. 

Pour into the mold the rest of cream, smooth the cake and let it cool down a few hours in the 

fridge. 

Put the cake in the freeser 10 minutes before unmolding and spraying. 

Spray the cake with the 45°C red spray. 

Put the cake on a plate and decorate the cake as you want ! 

 

 

 

 


