
 

 

Plated Desserts ( 13th and  14th March)  

Detailed Syllabus  

 

1. Strawberry and Cream 

a. Vanilla cake 

b. Mascarpone whip 

c. Macerated strawberries 

d. Basil foam 

e. Strawberry fluid gel 

 

2. Chocolate Bliss 

a. Chocolate fudge cake 

b. Espresso caramel 

c. Dark chocolate whipped ganache 

d. Chocolate crumb 

e. Chocolate décor 

 

3. Lemon Yogurt Parfait 

a. Yogurt parfait 

b. Lemon curd 

c. Lemon butter crumb 

d. Micro greens 

e. Pomegranate seeds 

f. Pomegranate syrup 

 

4. Modern Tiramisu 

a. Espresso jaconde 

b. Mascarpone filling 



c. Espresso soak 

d. Chocolate sauce 

e. Chocolate décor 

f. Chocolate Crumb  


