 [image: image1.emf]
Trefoil Raspberry Mousse
Cake with Lemon Chalet Pearls
Chef Mike Wagner
Trefoil Cake:

4 Tbs. butter, melted and cooled

8 eggs

1 c. of sugar

2 tsp. vanilla

¼ tsp. salt

1 c. finely crushed Girl Scout Trefoils

Cookies, sifted

1 c. flour

Mousse:

2 c. fresh raspberries

½ Tbs. gelatin
Cake Directions: Combine eggs, sugar,

vanilla and salt. Whip until the mixture

becomes 4 times the original volume. Add

in the cooled melted butter and combine.

Combine the flour and the crushed cookies

in a separate bowl. Slowly add a little of the

flour/cookie mixture until it is completely

incorporated. Pour the mixture evenly into 2

greased, parchment lined half pans and

spread thin to cover the entire pan. Bake at

350 degrees for 8 - 10 minutes. Let cake

cool.

Mousse Directions: Combine the

raspberries and sugar in a saucepot on the

stove and heat over medium heat until the

raspberries turn into liquid form. Add in the

gelatin and combine.

Lemon Chalet Pearls Directions: Let the

mixture cool and then mix it with the

whipped cream. * If using frozen berries add

another ½ Tbs. of gelatin as the frozen

berries will add more moisture to the dish
1 Tbs. lemon juice

4 c. whipped cream

¼ c. sugar

Lemon Chalet Pearls:

6 finely ground Girl Scout Lemon Chalet

Cremes Cookies

1 cup Israeli cous cous

1 qt. water

1 lemon zest and juice

¼ cup sugar

2 sprigs mint, finely chopped
In a pot bring the water, sugar, lemon juice

and crushed cookies to a boil. Add the cous

cous pearls and cook about 6 minutes or

until slightly softened. Strain the water and

let the cous cous cool. When cooled, add in

the lemon zest and chopped mint.

Assembly Directions: Using an 8” spring

form pan cut a long strip of the cake to fit

the inside wall of the cake mold. Cut 2

round cakes to fit inside the wall of the

pans. Place 1 cake round inside the pan

bottom (the existing cake around the wall of

the pan should be outside the cake round).

Place half of the mousse mixture on top of

the cake round and even out. Top with the

other cake round and the rest of the

mousse and even the mousse out. Let the

cake set up overnight if possible, or at least

3 hours. Remove the cake from the pan and

garnish the center top of the cake with the

lemon pearls.
