
 
 

THE DARING BAKERS JUNE, 2010 CHALLENGE:  CHOCOLATE PAVLOVAS WITH CHOCOLATE 

MASCARPONE MOUSSE 
 
Welcome to all new Daring Kitchen members! We are so happy and thrilled to have you with us and we hope 
you enjoy the group(s) as much as we do!  If anyone ever has any questions, please don’t hesitate to contact us! 
:) 
 
Unfortunately, this request is becoming an every month thing – but it looks like our members are very shy! 
*grin*  We really need more of the Member Spotlight questionnaires filled out – you can find the questionnaire 
in our FAQ located at http://thedaringkitchen.com/faq If ya’ll could fill one out and then send it to me along 
with a photo of yourself OR something you feel represents you (please attach photo to email separately and if at 
all possible, in .jpg format).  My email is lamiacucina AT adelphia DOT net.  Thank you SO MUCHLY! :D 
 
Next week we will be giving away a pretty damn good book, if I do say so myself.  This isn’t your usual 
cookbook, heck I don’t think you can really call it a cookbook.  It’s actually a novel written by Jane Green and 
it’s called “Promises to Keep”.  It’s about 2 sisters, their family and their friends and how they deal with the 
blows that life throws at you.  I should make it pretty clear – it’s a bit of a tear-jerker and most likely should be 
known that it’s a “chick” book (sorry guys!).  But what’s so unique about this novel is that after every chapter 
there is a recipe of the dish that was either discussed or mentioned in the chapter (the recipes range from vegan 
to vegetarian to carnivore and all are adaptable to whatever your needs may be).  These characters definitely 
revolve around food in some sort of aspect throughout the book and I think that’s what drew me to it when the 
publishers at Penguin Books contacted me.  And what’s pretty cool is they’ve offered to send a free copy of the 
book to one of our members!   
 
So I’m going to be reviewing the book in next week’s (June 6th) Cookbook Review section of the front page and 
will chose a random winner from the comments left using http://random.org on June 12th. I will contact the 
winner by e-mail, so please make sure your correct email is in your profile if you decide to comment and then 
make sure to check your email and it’s spam folder next week so you don’t miss my email if you are our lucky 
winner! ;) 
 
Speaking of books!  We’ve also put a link up to a new e-book for sale that’s just fabulous.  It’s called 55 Knives 
and it’s a cookbook written by 55 amazing food bloggers.  Each blogger wrote a chapter about their recipe and 
there are links in each chapter so that you can go to the author’s blog, Facebook and/or Twitter pages.  Some 
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authors you’ll recognize and some you might not, but definitely should.  There is a really great range of 
bloggers AND recipes.  What makes this book really interesting, is that you get the views of 55 unique people, 
instead of a book written by 1 person’s view regarding a bunch of recipes.  The stories behind the recipes are 
superb – some are funny, some are sentimental, some are full of interesting facts and memories.  The man who 
put the book together, Nick Evans of Macheesmo, did an excellent job.  So show your support and buy this book 
– I really don’t think you’ll be disappointed at all! :) 
 
Before I give this over to Dawn, I want to thank Cat from Little Miss Cupcake for an excellent challenge last 
month.  The Piece Montée (Croquembuche) was fantastic and personally I thought it was the best Pate a Choux 
recipe I’ve ever tried.  It seemed like most members felt the same and many of us wouldn’t have tried this if it 
hadn’t been for you.. so THANK YOU SO MUCH, Cat! :)   - Lis xoxo 
 
Hello fellow Daring Bakers.  I am Dawn Nyman from Doable and Delicious.  I own and operate a 
recreational cooking school in St. Petersburg, Florida.  This is a dessert we made in a French 
Chocolate class which was very well received by all in attendance and I thought when looking back 
at the archives of previous Daring Baker Challenges that pavlovas hadn’t been done and there was no 
chocolate since I joined the group.   
 
The challenge is primarily based on a recipe from Chocolate Epiphany by Francois Payard and is 
called Chocolate Pavlovas with Chocolate Mascarpone Mousse.    
 
Recipe Source:  Chocolate Epiphany by Francois Payard 
 
Blog-checking lines:  The June 2010 Daring Bakers’ challenge was hosted by Dawn of Doable and 
Delicious.  Dawn challenged the Daring Bakers’ to make Chocolate Pavlovas and Chocolate 
Mascarpone Mousse. The challenge recipe is based on a recipe from the book Chocolate Epiphany by 
Francois Payard 
 
Posting Date:  [June 27, 2010] 
 
Mandatory items: The recipe is comprised of three parts, four if you include the crème anglaise.  You 
must make the chocolate pavlovas, the mascarpone mousse and the mascarpone cream using the 
recipes provided. 
 
Variations allowed:   

 You can use orange juice for the Grand Marnier in the mousse if you don’t use alcohol  

 You can omit the sambuca from the mascarpone cream. 

 You may substitute any crème anglaise recipe you might already have in your arsenal. 
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Preparation time:  The recipe can be made in one day although there are several steps involved.   
 

 While the pavlovas are baking, the crème anglaise should be made which will take about 15 
minutes.   

 While it is cooling, the chocolate mascarpone mousse can be made which will take about 15 
minutes.   

 There will be a bit of a wait time for the mascarpone cream because of the cooling time for the 
Crème Anglaise.   

 If you make the Crème Anglaise the day before, the dessert should take about 2 hours 
including cooking time for the pavlovas. 

 

Equipment required: 

 Baking sheet(s) with parchment or silpat 

 Several bowls 

 Piping bag with pastry tip 

 Hand or stand mixer 
 
 
 
 
 

 
 
 
 
 
 
 
 



Recipe 1:  Chocolate Meringue (for the chocolate Pavlova): 
 

3 large egg whites 
½ cup plus 1 tbsp (110 grams) white granulated sugar 
¼ cup (30 grams) confectioner’s (icing) sugar 
1/3 cup (30 grams) Dutch processed cocoa powder 
 

Directions: 
 

1. Place a rack in the center of the oven and preheat to 200º F (95º C) degrees.  Line two baking sheets 
with silpat or parchment and set aside. 

 
2. Put the egg whites in a bowl and whip until soft peaks form.  Increase speed to high and 

gradually add granulated sugar about 1 tbsp at a time until stiff peaks form.  (The whites should 
be firm but moist.) 

3.  
Sift the confectioner’s sugar and cocoa powder over the egg whites and fold the dry ingredients 
into the white.  (This looks like it will not happen.  Fold gently and it will eventually come 
together.) 

        
4. Fill a pastry bag with the meringue.  Pipe the meringue into whatever shapes you desire.  

Alternatively, you could just free form your shapes and level them a bit with the back of a spoon.  
(Class made rounds, hearts, diamonds and an attempt at a clover was made!) 

       
5. Bake for 2-3 hours until the meringues become dry and crisp.  Cool and store in an airtight 

container for up to 3 days. 
 



Recipe 2:  Chocolate Mascarpone Mousse (for the top of the Pavlova base): 
 
1 ½ cups (355 mls) heavy cream (cream with a milk fat content of between 36 and 40 percent) 
grated zest of 1 average sized lemon 
9 ounces (255 grams) 72% chocolate, chopped 
1 2/3 cups (390 mls) mascarpone  
pinch of nutmeg 
2 tbsp (30 mls) Grand Marnier (or orange juice) 
 
Directions: 
 

             
 

1. Put ½ cup (120 mls) of the heavy cream and the lemon zest in a saucepan over medium high 
heat.  Once warm, add the chocolate and whisk until melted and smooth.  Transfer the mixture 
to a bowl and let sit at room temperature until cool. 

 

             
 

2. Place the mascarpone, the remaining cup of cream and nutmeg in a bowl.  Whip on low for a 
minute until the mascarpone is loose.  Add the Grand Marnier and whip on medium speed 
until it holds soft peaks.  (DO NOT OVERBEAT AS THE MASCARPONE WILL BREAK.) 

 

 
 

3. Mix about ¼ of the mascarpone mixture into the chocolate to lighten.  Fold in the remaining 
mascarpone until well incorporated.  Fill a pastry bag with the mousse.  Again, you could just 
free form mousse on top of the pavlova. 



Recipe 3:  Mascarpone Cream (for drizzling): 
 

1 recipe crème anglaise 
½ cup (120 mls) mascarpone 
2 tbsp (30 mls) Sambucca (optional) 
½ cup (120 mls) heavy cream 
 

Directions: 
 

  
 

1. Prepare the crème anglaise.  Slowly whisk in the mascarpone and the Sambucca and let the 
mixture cool.   Put the cream in a bowl and beat with electric mixer until very soft peaks are 
formed.  Fold the cream into the mascarpone mixture. 

 

Recipe 4:  Crème Anglaise (a component of the Mascarpone Cream above): 
 

1 cup (235 mls) whole milk 
1 cup (235 mls) heavy cream 
1 vanilla bean, split or 1 tsp pure vanilla extract 
6 large egg yolks 
6 tbsp (75 grams) sugar 
 

Directions: 
 

1. In a bowl, whisk together the egg yolks and sugar until the mixture turns pale yellow. 
 

2. Combine the milk, cream and vanilla in a saucepan over medium high heat, bringing the 
mixture to a boil.   Take off the heat.  . 

  
3. Pour about ½ cup of the hot liquid into the yolk mixture, whisking constantly to keep from 

making scrambled eggs.  Pour the yolk mixture into the pan with the remaining cream mixture 
and put the heat back on medium.  Stir constantly with a wooden spoon until the mixture 
thickens enough to lightly coat the back of a wooden spoon.  DO NOT OVERCOOK.   

 

4. Remove the mixture from the heat and strain it through a fine mesh sieve into a bowl.  Cover 
and refrigerate until the mixture is thoroughly chilled, about 2 hours or overnight. 

Assembly: 
Pipe the mousse onto the pavlovas and drizzle with the mascarpone cream over the top.  Dust with 
confectioner’s sugar and fresh fruit if desired.  



Additional Information:   
 

Wikipedia’s definition of Pavlova 
 
The history of Pavlova 
 
Videos: 
 
Great video on Youtube – How to Make Pavlova 
 
Another great video that uses whipped cream instead of the Mascarpone cream - Pavlova 
 
One more from Epicurious – Australia Pavlova 
 
Some great photos on Flickr: 
 
La Tartine Gourmand – Red and Orange Pavlova 
 
VROG in Bristol – Birthday Pavlova 
 
Marco Veringa – Pavlova 6 (the fruit on this one is stunning) 
 
Katiequinndavies – Double Chocolate & Raspberry Pavlova 
 
My Food Obsession – Chocolate Banana Rolled  Pavlova (something different!) 
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http://www.flickr.com/photos/katiequinndavies/4614878814/
http://www.flickr.com/photos/myfoodobsession/4507117673/

