
Mounted Nut-Free Macaron Cake with Dark Chocolate Mousse and 
Vanilla Jelly Filling

-Components-
1. Macaron Cake (for egg-free use the White Bean White Cake recipe in the Bubble 
Child cookbook or the Maple Banana Oat Cake recipe from the Bubble Child blog)
2. Dark Chocolate Mousse
3. Vanilla Jelly (vegetarian, as we use no gelatin, but agar-agar instead!)

Nut-Free Macaron Cake

1 1/4 cup powdered sugar
1 cup rice flour
4 egg whites
1/3 cup sugar
+a pinch ground cardamom, powdered vanilla, and/or cinnamon if you're feel like 
some fun flavors (optional)

Preparation time: 20 minutes
Bake time: ~12-15 minutes
Yields one baking sheet flat cake for mounting

1. Pre-heat oven to 325 degrees Fahrenheit (150 degrees C).  Line a baking sheet with 
parchment paper.

2. In medium bowl, combine flour, powdered sugar, and (optional) ground spices.  In a 
large metal bowl (or using an electric mixer) mount your egg whites to stiff.  Add 
regular sugar, and finish them off to a stiff stip.

3. Add dry ingredients to egg whites, and using a spatula gently fold them until 
homogenous.  Keep folding until they just start to lose volume (which is the French 
term "macaroner", which is where the word "macaron" comes from!)

4. Using spatula, spread out batter onto baking sheet with parchment paper gently, 
trying not to flatten too much.  Bake for about 12-15 minutes, or until bottom of cake 
is slightly colored and cake is cooked through.  Remove from oven, remove paper 
with cake on it, and place on wire rack or somewhere other than a heated surface to 
cool down.

Egg-Free Dark Chocolate Mousse

20 cl heavy cream (the kind you can whip into whipped cream)
1/2 tsp. pure vanilla extract
85 g good dark chocolate (over 65% cacao content advised)
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Preparation time: 25 minutes
Serves 4

1. Stir vanilla into cream to infuse and put it back in the fridge to let it cool.  You want it 
very cold.

2. Melt the chocolate gently over a bain marie (a metal bowl with the chocolate in it over 
simmering water will do just fine) until just melted.  Remove from heat, and whisk a 
few times to make temperature homogenous.

3. Remove cream from fridge, and vigorously whisk in 1/3 of the cream into the 
chocolate.  Once homogenous, add another 1/3, and repeat one more time with the 
rest of the cream.  You want to have something that is uniform in color, and stop 
whisking immediately once this is obtained.

4. Put back into fridge, and let reach a cool temperature, about 50 degrees F, 10 
degrees C.

5. Remove from fridge, and using a clean whisk, whisk until it forms a mousse, about 1 
minute.  Once you see it starting to hold up, go a little slowly, as it can cross over into 
“split butter land” pretty quickly.  So, if it looks like mousse, stop whisking, your job is 
done, and it tastes like a little portion of chocolate heaven.

Vanilla Jelly

1 1/2 cups milk of choice
1 1/2 tsp. pure vanilla extract (or one vanilla bean split lengthwise)
a pinch salt
2 tbs. honey
4 g agar agar (a vegetarian version of gelatine derived from seaweed)
3 tbs. cold/room temperature water

Preparation time: 15 minutes
Cook time: 3 minutes
Yields about 2 cups jelly

1. Mix agar agar in the 3 tbs. water to dissolve in small bowl.  Set aside.
2. Heat milk with vanilla, honey, and salt until just about to boil.  Whisk, remove from 
heat, let infuse for 3 minutes.
3.  Whisk in agar agar into milk mixture and put back over heat.  Bring to a boil for 15 

seconds, whisking the whole time.  Remove from heat, and pour into a large shallow 
bowl, cover the mixture with plastic wrap directly touching the jelly, and put in the 
fridge.



Mount your cake!

1. Cut cake in two "hamburger style" (so you have two large rectangles instead of two 
long strips).
2. Before vanilla jelly has set firmly in the fridge (take it out of fridge and whisk if it starts 
to look too hard to work with already), spread it on top of one layer of the cake evenly 
and to desired thickness.  But this layer in the freezer for about 5-10 minutes to firm up.
3. Remove layer from freezer, and add layer of chocolate mousse on top to desired 
level of thickness.  Repeat again in freezer to firm up for no more than 10 minutes, no 
less than 5.
4. Top with second layer of cake, and top with mousse.  decorate the top however you'd 
like, and cut into desired shape (like an oval shown here) or simply trim the edges to 
make into a beautiful square.
-Tip!- it's easier to cut this cake when it is frozen, so if you want to put the whole thing in 
the freezer for about 10-15 minutes to get set a bit more then cut then store in the 
fridge, it looks prettier without over-chilling it.


