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C H E R R Y  M A C A R O N S  
WITH CHOCOLATE FILLING 

1. Line two baking sheets with parchment paper and have ready 
a pastry bag with a plain tip, about 1 cm in diameter. Preheat 
oven to 160ºC

2. Grind together the powdered sugar, ground almond and ground 
freeze-dried cherries, using a food processor, to obtain a fine 
powder. Sift through a sieve into large bowl.

3. In a small bowl place 55g egg whites and a pinch of red food 
colouring. Beat together until well combined. Pour the whites 
over the sieved almonds.

4. Place the other 55g egg whites and salt into a mixing bowl. Set 
aside until you prepare the sugar syrup.

5. In a small saucepan combine granulated sugar with water and 
place on medium heat. Using a candy thermometer measure 
syrup temperature. When it reaches 100ºC start whipping 
the egg whites. When the syrup reaches 120ºC pour it over 
the whipped egg whites while mixing continuously. Continue 
beating until the bowl has cooled slightly, and glossy stiff peaks 
have formed.

6. Add the whipped whites over the almonds mixture and using a 
rubber spatula gently fold in until combined and smooth. Work 
the batter until it flows in very thick ribbons when the spatula 
is lifted.

7. Transfer the mixture to the piping bag fitted with 1 cm plain tip.

8. Pipe the batter on the parchment-lined baking sheets in 2.5 cm 
circles, evenly spaced one-inch apart.

9. Tap the baking sheet a few times firmly on the counter top to 
flatten the macarons and to remove any air bubbles.

10. Bake for 15 minutes. Let cool slightly before removing from 
baking sheet.

MACARON SHELLS

150 g   ground almonds

150 g   powdered sugar

4 g    freeze-dried cherries, finely 
ground

55 g   egg whites few drops of red 
food colouring gel

55 g   egg whites 

  pinch of salt

150 g   granulated sugar

40 ml   water
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1. Place the cream and chocolate in a small saucepan. Place over 
low heat to melt the chocolate. Add freeze- dried cherries. 
Transfer to a small bowl, add the butter and stir until smooth, 
cool completely and refrigerate before using.

2. Place the filling into a piping bag and pipe into one of the 
macaron cookie then sandwich with another cookie. Repeat 
with the rest of the macarons 

3. Refrigerate for night before serving. 

MACARON FILLING

80ml   whipping cream

200 g   milk chocolate, small pieces

4g   freeze-dried cherries finely 
ground 

25g   unsalted butter, room 
temperature

P R E P A R A T I O N

C H E R R Y  M A C A R O N S  
WITH CHOCOLATE FILLING 
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TO MAKE THE BLACKBERRY JAM 

1. Combine the sugar, corn-starch and water in a medium-
sized saucepan over medium heat and stir to combine. Heat 
until the mixture is wet and the sugar begins to melt.

2. Add the blackberries and stir to coat with the sugar mixture.

3. Continue to cook until the blackberries start to soften and 
let out juice. Use your spatula to mash it.

4.  Remove from heat when blackberries juice has begun to 
thicken, after about  minutes. Pour the mixture into another 
bowl and refrigerate until cool.

TO MAKE THE CAKE

5. Preheat oven to 175°C and prepare three 20 cm cake pans 
with non-stick baking spray and parchment paper in the 
bottom.

6. In a bowl whisk together the milk, egg whites, and vanilla.  
Set aside.

7. In the bowl of a stand mixer fitted with the paddle attachment, 
place the flour, sugar, coco powder, baking powder, and salt.  
Stir on low speed to just until combined.  Increase the speed 
to medium and add in the softened butter - a few pieces at 
a time.  Continue to mix until the butter pieces are the size 
of small peas.  Pour in half of the milk mixture and mix on 
medium-high until light and fluffy, about 1 minute.

8. Stop the mixer and scrape down the bowl. Add the remaining 
milk mixture. Mix on medium-low until incorporated. If 
the batter looks a little lumpy don’t mix, instead, stop the 
mixer and give it a few stirs by hand. Distribute the batter 

BLACKBERRY JAM 

52 g   sugar

1 tbsp   corn-starch

2 tsp   water

225g   blackberries 

CHOCOLATE CAKE

240 ml  milk, at room temperature

6 large  egg whites

1 tsp   pure vanilla extract

2 ¼   cups cake flour

4 tbsp   unsweetened coco powder 

1 ¼   cup granulated sugar

4 tsp   baking powder

¼ tsp   salt

12 tbsp  unsalted butter, diced  
  and softened
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evenly between the prepared pans.  Bakes for 25 minutes, or 
until a toothpick inserted into the center of the cakes comes out 
clean.  Place the cake pans on a wire rack and let cool for about 
10 minutes.  Remove the cakes from their pans and continue 
to cool completely on a wire rack before filling and frosting. 

TO MAKE THE CREAM 

9. Pour the whipping cream into the bowl of a stand mixer and 
whisk on medium-high speed until it just starts to thicken. Slow 
the speed down to medium and gradually add the sugar.  Whisk 
until soft peaks form. Add the vanilla extract and continue 
to whisk until the cream is smooth and stiff peaks form.  

TO MAKE THE BUTTERCREAM

10. In the bowl of a stand mixer fitted with the paddle attachment, beat 
together the icing sugar, butter and milk. Add the seeds from the 
vanilla pod. Continue to beat until the mixture is light and fluffy.  

TO ASSEMBLE THE CAKE

11. Place one layer of cake on a cake board or serving dish. Spread 
1/2 of the blackberry jam on top with an offset spatula then 
spread the vanilla cream on the jam.

12. Top with the next layer of cake and repeat with the remaining jam 
and vanilla cream. Place the last layer of cake on top.  Crumb 
coat the cake with the buttercream and set in the refrigerator to 
chill for about 15 minutes.

13. Divide the remaining buttercream into three bowls and add pink 
food colouring to two of the bowl leave the third bowl as is.  You 
should have two different shades of pink and white buttercream. 

P R E P A R A T I O N

VANILLA CREAM 

300 ml  whipping cream

2 tbsp   icing sugar 

1 tsp   vanilla extract

BUTTERCREAM

500 g   icing sugar

150 g   softened butter

60 ml   milk

1   vanilla pod

  pink food coloring

DECORATION

fresh blackberries

meringue kisses

B U D A P E S T  T O R T E 
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14. Remove the cake from the refrigerator and place on a rotating 
cake stand.  

15. Working with only a little bit of frosting at time, spread the 
darkest shade of pink around the bottom third of the cake, on 
the sides.  Using the middle shade spread the frosting around 
the middle third of the cake.  Use the white buttercream to fill 
in the top third and the top of the cake. Using an icing smoother, 
gently press the long edge into the side of the cake.  Keeping the 
icing smoother still, rotate the cake stand.  Clean the smoother 
and repeat until the sides of the cake are smooth. 

16. To finish off the top of the cake, use the edge of an offset spatula 
to drag any excess frosting that was pushed over the top edge 
towards the centre of the top of the cake.

17. Decorate the cake with fresh blackberries and meringue 
kisses. Serve the cake at room temperature. 

Continuation

B U D A P E S T  T O R T E 
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C O U R T E S A N 
AU CHOCOLAT

TO MAKE THE PASTRY CREAM

1. Place the milk and dark chocolate into a saucepan and place 
over a medium heat. Heat while stirring until the chocolate is 
completely melted. 

2. In a mean time, place the remaining ingredients into a 
mixing bowl and whisk until smooth and combined.  Slowly 
stream in the milk, whisking all the time, until everything is 
incorporated. 

3. Place the mixture back into the saucepan and place over 
medium heat, heat stirring continuously until thicken to 
consistency of thick custard. Keep looking and stirring for 
one more minute and then remove from the heat and place 
into a bowl. 

4. Press plastic onto the surface of the custard and chill.   

TO MAKE CHOUX PASTRY

5. Preheat the oven to 220 ºC and line two baking sheets with 
baking paper. Draw five 5 cm circles, five 3 cm circles and five 
2 cm circles.

6. Place the water and butter into a saucepan and heat until the 
butter melts, and then bring it to a boil. Remove from the 
heat and add flour, place it back on the heat and stir until 
everything comes together in a ball. Stir until the pastry 
comes away from the sides of the pan. Place the mixture into 
a bowl and cool slightly. Add eggs, one at the time, making 
sure they are completely incorporated before each addition. 

7. When all the eggs are in, place the mixture into a piping bag, 
fitted with a large plain nozzle. Pipe the dough onto prepared 

CHOCOLATE  

PASTRY CREAM

375 ml  milk

50 g   dark chocolate

3   egg yolks

60 g   sugar

2 tbsp   cocoa powder

1 tbsp   plain flour

1 tbsp   corn-starch

CHOUX PASTRY

60 g   unsalted butter

150 ml  water

75 g   plain flour

2   eggs
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baking paper using the circles as a size guide. 

8. Bake for 10 minutes and then lover the temperature down 
to 200 ºC and bake for another 5 minutes. Remove the 
smallest buns and bake the rest for another 10 minutes.  

9. When the buns are all done, set them aside to cool. On the bottom 
of each make a small incision and then pipe in pastry cream.  

TO ASSEMBLE THE CAKE

10. Dip a large bun into the lighter shade of pink and place 
icing side up on a tray. Dip medium bun into the green icing 
and smallest bun in darker shade of pink. Assembly all 
three buns on top of each other, starting from the biggest 
and finish with the smallest.  Decorate as desired. 

ICING

400 g   icing sugar

2   egg whites

  Pink food colouring

  Green food colouring

C O U R T E S A N 
AU CHOCOLAT
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