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Dark Chocolate Cake and Mousse with Mixed Fruits Chutney
by Chef Francois Mermilliod

INGREDIENTS

DIRECTIONS

EU QUALITY SCHEMES ORGANIC LABEL

The PDO (Protected Designation of Origin) and PGI (Protected 
Geographical Indication) logos on food and beverages from the 
European Union (EU) protect the names of products from specific 
regions that follow particular traditional production processes. They 
are a guarantee of authenticity and quality.

This label ensures that products certified as organic have fulfilled 
strict conditions on how they must be produced, processed, 
transported and stored, with a limited environmental impact. It 
encourages responsible use of energy and natural resources, main-
tenance of biodiversity and a high standard of animal welfare.
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Mousse: Melt the dark chocolate in Bain marie, soak gelatin in water, whipping cream, egg yolks and sugar.

Layer the mousse, ganache, red fruit chutney and sponge cake in a mould, then allow to set in the fridge.

Dry the gelatine and melt it a little in microwave, combine it in the chocolate.
Fold with the egg mixture then the cream.

Ganache: Boil cream and pour over the milk chocolate. Once almost cool, add in the butter.

Red fruit Chutney: Bring the fruits and sugar to a boil, cool down.

Add cocoa powder on top.

ASSEMBLY

PREPARATION

CHUTNEY :

GANACHE : 

MOUSSE :

Chef François Mermilliod settled in 
Singapore 24 years ago and worked as a 
chef in various fine restaurants. Since 2015, 
he has the pleasure to welcome people in 
his own restaurant called Bar A Thym, while 
conducting culinary training in different 
schools.  

Serves: 4 Preparation time: 15 minutes Cooking time: 10 minutes 
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