
White Chocolate and Raspberry Frozen
Mousse Bombes

DESSERT

Ingredients
8.3 ounces flour

0.5 teaspoon double-acting baking powder

0.5 teaspoon baking soda

8 ounces butter

8.5 ounces buttermilk

2 ounces cocoa powder

2  egg yolk

2  eggs

READY IN

240 min.

SERVINGS

6

CALORIES

1055 kcal

https://whatsheate.com


1 teaspoon gelatin powder

4 ounces granulated sugar

6 ounces cup heavy whipping cream  chilled soft 

16 ounces raspberries  frozen 

1 pinch salt

10 ounces sugar

5.3 ounces chocolate  white 

3  egg yolk

Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

pot

sieve

blender

stand mixer

broiler

microwave

spatula

offset spatula

pastry brush

Directions
Place the dome mold sheet onto a sheet tray. Using a pastry brush, paint the melted,

tempered chocolate evenly on the surface of each of the mold cavities, making sure that the



chocolate goes straight to the edge.

Place the molds in the fridge to set.

Prepare the cake: Preheat the oven to 350°F. Make an X with butter on the surface of a sheet

tray, and line the tray with parchment. In the bowl of a stand mixer fitted with a paddle

attachment on high speed, cream the butter and sugar until they are light and fluffy, scraping

down the sides of the bowl periodically.

Add the eggs and yolks one at a time and mix well after each addition. Sift dry ingredients

together, turn the mixer down to low speed, and add half of the dry ingredients, followed by

half the buttermilk.

Mix on low until just incorporated, then add the rest of the dry ingredients and buttermilk and

mix until just incorporated.

Remove the bowl from the stand mixer and finish mixing by hand with a large rubber spatula,

then pour the batter into the prepared pan and spread it evenly with an offset spatula.

Bake for 15-20 minutes, rotating halfway through, until a tester inserted in the center comes

out clean and the cake begins to pull away from the sides of the pan. Allow the cake to cool

for 15 minutes in the pan, then run a knife around the edge and place a piece of parchment

and an inverted sheet tray on top and turn the cake upside down onto the new parchment.

Pull the parchment off the top gently and allow the cake to rest for 10 minutes before cutting

cake circles with a cutter that is the same size as the cavities of the mold.

Prepare the mousse: In a large bowl set over boiling water, melt the white chocolate.

Add the 2 ounces of cream a little at a time, stirring until the mixture becomes smooth and

warm to the touch. Melt the bloomed gelatin in the microwave (stop every 15 seconds to

check it) and stir to add it to the mixture.

Whisk the egg yolks and the salt together, then add them to the chocolate mixture a little bit

at a time, whisking as you go to prevent them from cooking into chunks.

Whisk the mixture for 1 minute over the double broiler, then remove it from the heat and place

in the fridge to cool to room temperature, a point where the mixture is neither warm nor cold

(about 20 minutes). At this point, the chocolate mixture will be firmer.

Whisk to make it smooth and supple.

Add 1/4 of the cold whipped cream to the chocolate mixture and stir to lighten it.

Add the remaining cream and fold gently to incorporate it.

Place the mousse in a piping bag.



Remove the chilled mold from the fridge. Pipe the mousse into each of the shells, taking care

to only fill it just to the top.

Place a raspberry or two into each bombe and smooth mousse over the top.

Place a circle of cake over each and gently press the cake into the mousse.

Put the mold on a sheet tray in the freezer and allow it to freeze for at least 4 hours.

Place the frozen raspberries and sugar in a saucepan over low heat, stirring occasionally. The

raspberries will begin to melt, then they will liquefy. Stir to help break them up in the pot.

When the fruit begins to simmer, remove from heat and force the juice through a fine mesh

strainer. Discard the seeds, chill the sauce.

Plate the dessert: Set out plates for portioning.

Place a tablespoon of sauce on the plate, then drag the spoon through the spot to create a

design. Loosen the edges of the bombes from the molds and turn the cavities inside out to

unmold the bombes. Allow them to sit for 20 minutes so the cake can thaw, then carefully

place the bombes on the plates and serve.

Nutrition Facts

 PROTEIN 5.64%
  FAT 47.55%

  CARBS 46.81%

Properties
Glycemic Index:80.7, Glycemic Load:79.71, Inflammation Score:-8, Nutrition Score:23.949130307073%

Flavonoids
Cyanidin: 34.6mg, Cyanidin: 34.6mg, Cyanidin: 34.6mg, Cyanidin: 34.6mg Petunidin: 0.23mg, Petunidin: 0.23mg,

Petunidin: 0.23mg, Petunidin: 0.23mg Delphinidin: 1mg, Delphinidin: 1mg, Delphinidin: 1mg, Delphinidin: 1mg

Malvidin: 0.1mg, Malvidin: 0.1mg, Malvidin: 0.1mg, Malvidin: 0.1mg Pelargonidin: 0.74mg, Pelargonidin: 0.74mg,

Pelargonidin: 0.74mg, Pelargonidin: 0.74mg Peonidin: 0.09mg, Peonidin: 0.09mg, Peonidin: 0.09mg, Peonidin:

0.09mg Catechin: 7.12mg, Catechin: 7.12mg, Catechin: 7.12mg, Catechin: 7.12mg Epigallocatechin: 0.35mg,

Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg Epicatechin: 21.22mg, Epicatechin:

21.22mg, Epicatechin: 21.22mg, Epicatechin: 21.22mg Epigallocatechin 3-gallate: 0.41mg, Epigallocatechin 3-

gallate: 0.41mg, Epigallocatechin 3-gallate: 0.41mg, Epigallocatechin 3-gallate: 0.41mg Kaempferol: 0.05mg,

Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg Quercetin: 1.74mg, Quercetin: 1.74mg, Quercetin:

1.74mg, Quercetin: 1.74mg

Nutrients (% of daily need)
Calories: 1055.12kcal (52.76%), Fat: 57.93g (89.13%), Saturated Fat: 34.25g (214.09%), Carbohydrates: 128.31g

(42.77%), Net Carbohydrates: 118.79g (43.2%), Sugar: 87.21g (96.9%), Cholesterol: 339.49mg (113.16%), Sodium:



481.71mg (20.94%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 21.73mg (7.24%), Protein: 15.46g (30.92%),

Manganese: 1.15mg (57.73%), Selenium: 32.11µg (45.87%), Fiber: 9.51g (38.05%), Vitamin B2: 0.61mg (35.86%),

Vitamin A: 1755.5IU (35.11%), Phosphorus: 331.8mg (33.18%), Folate: 125.24µg (31.31%), Copper: 0.55mg (27.58%),

Vitamin B1: 0.41mg (27.47%), Iron: 4.49mg (24.97%), Vitamin C: 20.1mg (24.36%), Magnesium: 84.84mg (21.21%),

Calcium: 208.36mg (20.84%), Vitamin E: 2.64mg (17.57%), Vitamin B3: 3.23mg (16.15%), Vitamin B5: 1.53mg

(15.35%), Zinc: 2.21mg (14.76%), Vitamin B12: 0.86µg (14.27%), Potassium: 498.76mg (14.25%), Vitamin D: 2.08µg

(13.86%), Vitamin K: 12.33µg (11.74%), Vitamin B6: 0.19mg (9.34%)


