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Illusion Dome

Yield: 4 dome shapes

Ingredients:
0,200 kg Baked thin layer Short
pastry
0,200 kg Sponge
0,150 kg MoreGloss Chips Dark
Chocolate
Batida de Coco Syrup
0,150 kg Water
0,150 kg Sugar Boil water and sugar and stir in
0,050 kg Royal Paste Batida de Royal Paste Batida de Céco.
Coco
Pineapple Cream
0,100 kg Alaska-express Neutral . .
0,125 kg Water 25° C Dissolve Alaska-express Neutral in
0’5 00 ka Whioped > water, stir in Dessert Paste
’ g Whipped cream, Pineapple and fold in the whipped
unsweetened cream.
0,030 kg Dessert Paste Pineapple
Bienex
0,250 kg Bienex, Florentin Mix Mix the ingredients together and
0,100 kg Sesame seeds spread on the bakm.g tray.
0,025 kg Black Sesame seeds Baking temperature: 200 °C.

Baking time: approx. 7 minutes.
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0,050 kg
0,065 kg
0,250 kg

0,015 kg

0,045 kg
0,150 kg
0,450 kg

Rum Cream

Alaska-express Neutral
Water 25 °C

Whipped cream,
unsweetened

Dessert Paste Rum

Jelly

Claro Neutral
Sugar
Water
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Dissolve Alaska-
express Neutral

in water, stir in
Dessert Paste Rum
and fold in the
whipped cream.

Mix Claro and
sugar. Bring the
water to a boil and
stir in Claro/sugar
mix.

Cover short pastry with melted
MoreGloss Chips Dark Chocolate
and place a layer of sponge onto the
base.

Soak the sponge lightly with the
Batida de Coco syrup.

Pipe drops of Pineapple cream on the
sponge and freeze for half an hour.
Spray with colored cocoa

butter spray.

Pipe the remaining pineapple cream
in a small dome shape and freeze for
two hours.

Place a round Bienex layer on the
pineapple cream drops. Pipe drops of
rum cream at the Bienex layer and
place the small dome of pineapple
cream in the middle. Freeze for half
an hour. Spray with colored cocoa
butter spray. Decorate the dome
shape with fresh fruits and glaze
with jelly.

Finally place the caramel decoration
on top as shown in the picture.
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