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Unit 309: Produce and present advanced desserts and dough 
products using standardised recipes 

Handout 2: Chocolate and passion fruit bavarois 

 

 
 
Ingredients  
 
Biscuit base 

 100g chocolate biscuits  

 40g butter  
 

Passion Fruit Curd 

 100g passion fruit, pulp (approx 4 passion fruits)  

 1 gelatine leaf  

 2 eggs  

 35g of caster sugar  

 45g of butter, cut into small cubes 
 
Chocolate Bavarois 

 140ml Full fat milk  

 1 ½ gelatine leaf  

 80g dark chocolate, finely chopped  

 2 egg yolks  

 40g sugar  

 70ml double (heavy) cream 
 
To garnish 

 100g white/mark/milk chocolate, to decorate different chocolate shapes  

 100g fruit flavour flocking spray (orange/passion fruit) 
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Method  
 

 To make the chocolate biscuit base, place the biscuits in a bowl and crush with a 
rolling pin, or alternatively blitz in a food processor for a few seconds until the mixture 
resembles fine sand. Melt the butter and stir through the crushed biscuits until evenly 
incorporated. 

 

 Place the metal rings on a small tray lined with greaseproof paper. Divide the biscuit 
mixture into four and press down well into the base of the moulds in an even layer. 
Place the tray in the freezer while you make the passion fruit curd. 

 

 For the passion fruit curd, place the gelatine leaf in a bowl of cold water and heat the 
passion fruit pulp in a small saucepan until bubbling. Meanwhile, whisk together the 
eggs and caster sugar in a small bowl. Pour the hot passion fruit over the eggs and 
caster sugar, whisking thoroughly until fully incorporated. 

 

  Return the passion fruit mixture to the pan and stir continuously on a low heat for 3–4 
minutes until thickened. Squeeze out the gelatine leaf and add it to the hot mixture, 
stirring until it has completely dissolved. Stir through the cubes of butter and remove 
from the heat. 

 

 Once the passion fruit curd has cooled for 5–10 minutes, remove the moulds from the 
freezer and carefully spoon the curd equally into the four moulds. Return the moulds to 
the freezer to set. 

 

 For the chocolate bavarois, place the gelatine leaf in a bowl of cold water to soak. Heat 
the milk in a small saucepan until just below boiling, then add the chopped chocolate 
and stir to dissolve. 

 

 Whisk the egg and the sugar together then pour the hot chocolate milk over the mix, 
whisking continuously. Return the chocolate mixture to the pan and cook on a low 
heat, stirring constantly for 3–4 minutes until thickened. 

 

 Squeeze out the gelatine leaf and stir it through the chocolate custard until fully 
incorporated. Set aside to cool for 10–15 minutes. 

 

 Whisk the double cream to soft peaks then take a tablespoon of it and mix it well into 
the slightly cooled chocolate custard. Carefully fold the remaining double cream 
through the chocolate mixture until smoothly incorporated.  

 

 Remove the moulds from the freezer and carefully pour the chocolate mixture evenly 
between the four moulds. Return the bavarois to the freezer to chill for 30 minutes, 
then chill in the fridge until needed.  

 

 To unmould the bavarois, very gently and quickly run a blowtorch around the edges of 
the moulds, being careful not to hold the blowtorch on any one spot for more than a 
second or the chocolate will dissolve. Gently pull the moulds off. 
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 To decorate, prepare chocolate curls, buttons using acetate, Spray the bavarois with a 
fruit flavoured flocking spray and leave to set for 20 minutes, garnish with chocolate 
decorations. 

 


