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Chocolate raspberry cake  

recipe for 2 small cakes (form of 10 cm diameter) (for a big one take everything three times) 

about 50 g digestive cookies (or dry chocolate cookies as LU Domino cookies) 

25 g unsalted butter (soft) 

50 g frozen raspberries 

0,5 dl sugar 

2 egg yolks 

0,6 dl milk 

60 g dark chocolate (for example Fazer 70 %) 

1 gelatin sheet 

1 dl whipping cream 

 

 line two small molds or cake tin with baking parchment/cellophane 

 Put the cookies into the mixer and crush them into very fine pieces. The smaller the better.  

 Melt the butter and mix it into the cookie crush. 

 press the cookie-butter mix into the lined cake tins and put them into the refrigerator. 

 

 Rasp or cut the chocolate into small pieces and put them aside. 

 

 Melt the raspberries, for example in the microwave, and whip it with a spoon into puree 

 Put the raspberry puree, sugar, milk and egg yolks in a metal bowl. Choose a bowl that is small 

enough to be put into a pot. The bowl should also be heavy enough to not turn over itself in the 

boiling water (or you need good gloves to hold it). I for example took a larger metal measuring jug 

that I placed standing into the pot, filling the pot around it with water. It was high enough that it 

was completely out of reach even for boiling water. Of course there are many ways to heat up the 

mixture with a water bath, depending also on the amount of raspberry mixture you have. 

 Put the gelatin sheets into a bowl of cold water, so much that the sheet are under water. Let them 

get soft. This takes about 10 minutes, in which time you can do the next step: 

 Boil now the water and stir the raspberry mixture all time. Warm it up to 84 degrees Celsius. You 

can use a sugar thermometer or, as I did, one meant for meat. 

 Fill the mixture into a big bowl.  
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 Fill a small pot with a tiny amount of water and put the soft gelatin sheets into it. Stir it and warm it 

up a little so that the gelatin melts completely. 

 Now you have to work quick at this step: stir very slowly the gelatin into the raspberry mixture 

always whisking the mixture with a balloon whisk.  

 Now add the chocolate rasp into the mixture and continue whisking.  

 Whip the cream  

 Check the temperature of the raspberry chocolate mix. It should be 30 degrees Celsius or less when 

you carefully add the whipped cream into the mixture. Mix it all carefully. 

 Now add the mixture onto the cookie bottom. 

 Put the cakes into the refrigerator for 4-6 hours. 

 


