
 

  VEGAN, GLUTEN-FRE and NUT-FREE VALENTINE’S PLATED DESSERT  
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                              A HEART TO SHARE 
 
What’s included in this class: 
 
A recorded Livestream masterclass 
A full recipe manual including: 

 Chocolate and strawberry heart recipe  
 Decoration techniques: 

      how to make fruit caviar pearls 
      how to make the perfect glaze 

 Learn how to temper chocolate 
 List of ingredients and equipment. 
 Useful addresses in the UK 
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ABOUT ME                                                                                     
                                                                                                                      

My name is Danielle Maupertuis, I am a Belgian 
Vegan Pastry Chef (meaning I was baptised in 
chocolate!). I have worked for 5 stars hotels as an 
Executive Pastry Chef in the UK (Marriott, Red 
Carnation Luxury Hotels) and abroad: Greece, 
Lebanon …including “the Beirut Marriott Hotel”, the 
first international 5 stars hotel opened after the 
Lebanese civil war. Given daily power cuts, we had to 
prepare our first wedding banqueting by candle 
lights! 

 
 
 
I won several gold and silver medals in international competitions ( plated desserts, 
showpieces, buffets, petits fours). Among them the “Salon Culinaire de la 
Gastronomie au Liban” with an international jury. 
     

              
 
 
A few years ago, as a Pastry Chef, I was struggling to offer our vegan guests a decent 
choice of desserts. When a choice was offered (and it usually consisted in a fruit 
salad or sorbet!) it still suffered from a pour presentation and disappointing taste. 
This is what enticed me to create my own range of vegan desserts, focused on taste 
and presentation. 
My challenge, as a Pastry Chef, is to convince people that Vegan desserts are easy to 
make, taste yummy and look fantastic! 
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The need for a cookbook became obvious. This, in 
turn, motivated me to create my first cookbook 
“Vegans deserve better than a fruit salad”, Olympia 
Publishers. 
 
Inspired by classical and iconic desserts from the UK 
and abroad, it covers the main fields of pastry - 
buffets, plated desserts, petits fours, birthdays… 
Classical English desserts will have a place of honour. 
A modern twist will bring them to the front of stage, 
from an Eton Mess to a sticky toffee pudding. A 
special attention is brought to the basics of vegan 
pastry too often neglected in the existing vegan 
cooking literature. 
 
       
 
 
WEBSITE 
www.freefromdesserts.com 
 
FACEBOOK 
www.facebook.com/freefromdesserts 
 
INSTAGRAM 
www.instagram.com/dmaupertuis 
 
YOUTUBE 
www.youtube.com/daniellemaupertuisveganpastry 
 
LINKEDIN 
www.LinkedIn.com/daniellemaupertuis 
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 ground almonds 
 icing sugar 
 vegan egg white substitute (aquafaba or potato protein) 
 plant based cream ( Elmlea, soya cream…) 
 silken tofu 
 plain gluten-free flour 
 xanthan gum 
 BAKING POWDER 
 dark chocolate 72% 
 1 can of lychee fruits  
 agar agar powder 
 vegan red food colouring  
 1 can full fat coconut milk 
 fresh avocado 
 maple syrup or agave nectar  
 fresh strawberries 
 unrefined caster sugar 
 hibiscus tea or dried flowers 
 unsweetened cocoa powder 
 rapeseed oil                                                                                                                   
 white chocolate  
 optional : golden leaves 
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Basic Equipment 
Stand or Hand mixer 
Blender  
Food processor 
Microwave 
Microwavable bowls, different sizes 
Scale 
Knife, bread knife, chopping board 
Spoons, forks, measuring spoons 
Measuring jug 
Whisk, spatula, angled palette knife 
Heavy bottom saucepan 
Silicone mat 
Rolling pin, pastry brush, scissors, piping bags, plain and star nozzle 
Baking trays, cooling rack 
 
For this recipe                                         
2 heart cutters 9 x 9 x 2.5cm 
2 heart cutters 6.5 x 6.5 x 2.5cm     
1 mini heart cutter 
thermometer 
acetate sheet 
toothpick 
Parchment paper 
 
USEFUL ADDRESSES 
www.homechocolatefactory.com 
www.nisbets.co.uk 
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Preparation notes                                                   
Makes : 2 hearts 9cm x 9cm x 2.5 cm 
Preparation time : 1 ½ hour + extra time to set 
Cooking time : 15-16 minutes 
 
 The vegan egg white substitute or aquafaba can now be found ready to use,  
OGGS in the UK or YUMGO in France. If you prefer the classical method, you 
 will use the water of a chickpea can and let it reduce gently on the hob for 
about 40%. If the average weight of a chickpea can water is about 180g, you 
will reduce till +/- 100g.Can be stored in the fridge. 
POTATO PROTEIN is also an excellent vegan egg white substitute.It is more 
stable than the reduced aquafaba. Available online, or pastry suppliers. 
 
 
1. CHOCOLATE SPONGE 
 

 100g unrefined caster sugar 
 90g gluten-free self raising flour 
 ½ tsp xanthan gum 
 ½ tsp baking powder 
 15g unsweetened cocoa powder 
 35g rapeseed oil 
 100g water                                                                               

 

Method 
 
1. Preheat the oven at 175 C, gas mark 4. 
2. In a bowl, pour and whisk all the ingredients together. 
3. Pour the sponge into a pre-lined baking tray 22 x 29cm. Spread evenly - 
6mm thick - with a palette knife and bake at 175C for 15-18 minutes. 
Insert a toothpick in the centre of the sponge, it should come out clean. 
4. Allow to cool down and transfer to the freezer, il will be easier to cut. 
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5. With a spatula, gently fold the melted chocolate and aquafaba in the dry 
ingredients. 
6. Spread the sponge in a pre-lined baking tray 22 x 28 cm, 8mm thick and bake 
at 190 C for about 15-16 minutes. 
7. Transfer to the freezer, it will be easier to cut. 
 

2. LYCHEE JELLY 
 

 100 gr lychee fruits  
 50g lychee juice from a lychee can 
 ½ tsp agar agar powder 

 
Method 
 
1. With an electric hand blender, purée 100g lychee fruits with 50g of lychee 
juice from a lychee tin. 
2. Pour the lychee purée in a sauce pan, dissolve the agar agar in the purée and 
bring to the boil, whisking continuously.   
3. Place 2 heart cutters 6.5 x 6.5 cm in a pre-lined  tray, and pour the jelly, 
about 1cm thick.  
4. Let the jelly set in the freezer.  
 

3. CHOCOLATE MOUSSE 
 

 80g plant-based double cream 
 20g milk alternative                                                   
 100g dark chocolate 
 30g vegan egg whites substitute 

 
Method 
 
1. In a heavy bottom saucepan, bring the cream and milk alternative to the 
boil. Cut the chocolate in small pieces and, out of the heat, add to the liquid. 
Stir until you obtain a smooth, velvety consistency. Let it cool down a few 
minutes in the fridge. 
2. With an electric hand whisk, beat the aquafaba until stiff peaks.  
With a spatula, gently fold in the chocolate ganache. 
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Chef’s tips:  
This recipe is very easy and quick. It sets very rapidly though, and you will have 
to work fast. 
If you prefer, I propose you the classical recipe: 
 

 110g vegan dark chocolate 72%                                         
 3 Tbsp thick coconut cream 
 ½ ripe crushed avocado 
 3 Tbsp maple syrup or agave nectar  
 15g plant based cream  
 30g vegan egg white substitute 

 
Method  
 
One day before: Chill a coconut milk tin in the fridge. After throughout chilling 
the coconut cream will solidify and separate from the milk. 
 
1. Melt the chocolate slowly in a microwave, 15 sec at a time (the temperature 
should not exceed 45 degrees). Add the cream and stir until both ingredients 
are combined. 
2. In a food processor, whizz together the melted chocolate and cream, the 
coconut cream, the crushed avocado and the syrup. Blend until smooth, 
making sure the mix doesn’t go lumpy. 
3. Beat the aquafaba until stiff peaks. Delicately, with a spatula, fold in the 
chocolate mix. 
Use straight away. 
 

4. STRAWBERRY PUREE 
 

 150g strawberries 
 30 - 50g unrefined caster sugar, depending on the sweetness of the fruit 
 60g hibiscus infusion 

 

Method  
 
1. Prepare the hibiscus infusion :simply simmer 1 Tbsp of hibiscus flowers in      
100g water, let the flowers infuse for about 1 hour at least, pass through a        
sieve, ready to use. 
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2. Wash the strawberries, pour them in a saucepan with the sugar and hibiscus 
infusion. On medium heat, let them gently simmer until the fruits are getting    
soft. 
3. Allow to cool down and purée the mix with an electric hand blender. 
 
5. STRAWBERRY MOUSSE 
 

 100g strawberry purée                                                    
 80g plant based double cream  
  ½ tsp agar agar powder  

 

Method 
 
1. Whip the cream.  
2. Dissolve ½ tsp agar powder in the purée. Bring to the boil, whisking 
constantly. 
3. Let the purée cool down. Before it sets, delicately fold in the whipped cream 
with a spatula. 
 
Chef’s tips 
If the plant based double cream is difficult to find, it can be replaced by silken 
tofu. You will mix the puree, agar and tofu with an electric hand blender. 
 

6. STRAWBERRY GLAZE 
 

 100g strawberry purée  
 100g water 
 2 tsp agar agar powder 
 vegan friendly red food colour (PME, online) 

 
Method 
 
1. Bring all the ingredients to the boil, whisking continuously and pass the 
boiling liquid through a sieve. 
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7. CHOCOLATE GLAZE 
1)   100g water                                                                

1  heaped tsp agar agar 
15g dark chocolate 72% 

2)   55g water  
90g golden caster sugar 
25g unsweetened cocoa powder 
35g plant based cream  

 
Method: 
 
1) Dissolve the agar agar in the water and bring to the boil. Add the dark 
chocolate. 
2) Bring to the boil the second part of the ingredients. Add these to the agar 
agar mix, give a last stir. Pass through a sieve. 
 
 

8. STRAWBERRY PEARLS  
 

 50g strawberry purée 
 +/- 20 ml water 
 ½ tsp agar agar powder 
 200ml rapeseed oil 

 optional: vegan red food colour 
 
Method 
 
1. Keep the oil in the freezer for 2 hours at least. You can also keep in the 
fridge overnight. 
2. Pour the strawberry purée and the waterIn a saucepan. Dissolve the agar 
powder in this liquid and bring to the boil, stirring continuously. Optionally, 
add a food colour. 
3. Pass the liquid through a sieve, let it cool down until about 40C. 
4.Transfer a small amount in a piping bag, cut a small hole and pipe some small 
balls over the oil. With the contrast of temperature, they will solidify instantly. 
Pass them through a sieve, and keep refrigerated. They can also be kept in the 
freezer. The oil can be re-used. 
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ASSEMBLING 
 
For the chocolate heart : 
 
1. Place your heart cutter 9 x 9cm on a prelined tray.Fill half with  the 
chocolate mousse. 
2. Place a frozen lychee jelly heart on top and cover with the chocolate 
mousse. 
3. Straighten with a spatula and transfer to the freezer. 
4. Place the frozen hearts on a rack. Melt the ganache and pour generously 
over the hearts. 
 

For the strawberry heart : 
 
1. Place your heart cutter 9 x 9cm on a prelined tray.Fill half with the 
strawberry mousse. 
2. Place a lychee jelly heart on top and cover with the strawberry mousse. 
3. Straighten with a spatula and transfer to the freezer. 
4. Place the frozen hearts on a rack. Melt the glaze and pour generously over 
the hearts. 
 
With the heart cutter 9 x 9cm, cut 2 heartchocolate sponges. 
Cut the chocolate and strawberry hearts in half and place each half on the 
chocolate sponge heart. Alternate the colours of course. 
Decorate with little raspberry hearts, chocolate crumble pieces, raspberry 
pearls… following your fantasy. 
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Decoration 
 
Fresh strawberry hearts 
Peel off the skin of a strawberry about 2 mm thick. With a heart cutter, cut 
some small strawberry hearts. 
 
Strawberry pearls 
Dispose on the plate, around the cake. 
 
Chocolate glaze 
Pipe some small heart shapes on the plate, around the cake. 
 
Chocolate crumble 
Prepare a small amount of chocolate crumble ( 25g unrefined caster sugar/20g 
gluten-free flour/5g unsweetened cocoa powder/ 25g cold vegan spread cut in 
cubes. 
Bake at 190C, gas mark 5 for about 10-12 mins. Stir 2 times with a fork, to 
ensure a regular baking. 
 
Tempered white chocolate 
Melt about 30g of vegan white chocolate in the microwave, medium power 
(850C) 10 seconds at a time, until the temperature reaches about 40C.To bring 
the temperature down to 28C, add about 10g of white chocolate cut in very 
small pieces. Stir with a spatula until you get a smooth, velvety consistency. 
Spread the chocolate over an acetate sheet. When the chocolate is about to 
set, cut some random pieces, and place on top of the cake. 
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INGREDIENTS CUP/SPOON OUNCES GRAMS

Agar agar powder 1 tsp 5g

Baking powder 1tsp 5g

Baking soda 1tsp 5g

Vegan spread 1 cup 8 ounces 227g

Chocolate 1 cup 6 ounces 170g

Cocoa 1 cup 3 ounces 84g

Corn/Maple syrup 1 cup 11.5 ounces 328g

Cornflour 1 Tbsp 0.25 ounces 7g

Vegan cream cheese 1 cup 8 ounces 227g

Plant based cream 1 cup 8.12 ounces 232g

Aquafaba 2 Tbsp 1 ounce 30g

Flour 1 cup 5 ounces 150g

Milk alternative 1 cup 8.5 ounces 242g

Oil 1 cup 7.5 ounces 215g

Salt 1 tsp 7g

Caster sugar 1 cup 7 ounces 200g

Icing sugar 1 cup 4 ounces 115g

Water 1 cup` 8.34 ounces 236g

WEIGHTS  and  MEASURES CONVERSIONS
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