Summery strawberry bavarois cake

When the summer is coming up and the
strawberries are getting sweeter and exremely
fresh, it's time to prepare a strawberry cake like
this.
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Other materials:

155 gram of soft unsalted butter

2 eggs

750 ml whipped cream

120 ml water

Fresh fruit like strawberries and raspberries.

Prepare 500 gram of Mix for Sweet Cookie & Crust as stated on the package or in this basic recipe.
Preheat the oven to 170°C (convection oven 150°C). Roll out the dough on a with Magic Roll-Out
Powder covered work surface until a thickness of 3-4 mm. Cut out the right shape using the baking
frame and place this on a with baking paper covered baking plate. Mix 250 gram of almond paste
with 1 egg to a smooth mixture and fill a decorating bag with it.

Cut off the tip of the bag and pipe with a zigzag movement the mixture on the cookie bottom. Bake it
for approx. 20 minutes. Let it cool down out of the baking frame afterwards. Clean the baking frame,
grease it with baking spray and place a strip of acetate foil along the edge of the frame. Put the
frame back on top of the cookie bottom (this way the acetate foil will stick to the edges without
rolling back.

Prepare 100 gram of Mix for Bavarois as indicated on the package or in this basic recipe. Add the
mixture to the baking frame and make the top smooth and straight. Put it in the fridge for at least an
hour for the bavarois to stiffen. Beat 250 ml whipped cream with 2 table spoons of icing sugar, fill a
decorating bag with tip #1M with it and pipe rosettes on the top of the cake. Decorate it with half
strawberries and raspberries and white chocolate curls.



http://www.deleukstetaartenshop.com/recipes/basic-recipes/sweet-cookie-crust/
https://www.deleukstetaartenshop.nl/index.php/storemanager/catalog_product/edit/id/9955/key/8b390e36c73c59610b5f3d58951bff15/store/2/active_tab/group_36/

