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INGREDIENTS

• ½ portion gingerbread cookie dough (recipe available on website)
• 200g white chocolate
• 50g whipping cream (30% fat)
• 200g whipping cream (30% fat)
• fresh cranberries
• some raspberry/cranberry jam
• silver pearls

DIRECTIONS

1. To make the white chocolate ganache, chop the white chocolate into small pieces and pour over hot
cream. Leave aside for 30 seconds and then mix until the chocolate has completely melted. If the
chocolate doesn´t seem to melt, you can heat it shortly (max. 30 seconds on low) in the microwave or on
a hot water bath. Then leave aside and allow to come to piping consistency (see video).
2. Roll out the gingerbread dough and cut out the tree shape using the template on the website. It helps if
you roll out the dough on a parchment paper as moving the cut out shape can be very hard.
3. Bake the gingerbread in 200°C bottom top heat on the middle shelf of the oven for about 10 minutes.
Make sure the gingerbread doesn´t burn.
4. Once the gingerbread has baked leave it aside to cool completely.
5. If you wish, cover a cake board with fondant and write Merry Christmas on it with edible paint (see
video).
6. Whip the cream until stiff and transfer into a piping bag. Then also transfer the ganache into a piping bag
(preferably use a smaller nozzle for the ganache).
7. Cut some of the cranberries in half and leave some whole.
8. To construct the cake, place one of the gingerbread cookies onto your cake board. Cover about 1/3 of the
cookie with chocolate ganache and the rest with the whipped cream. Add a some jam on top of the cream
and half of the cranberries. Add the second layer of gingerbread cookie on top and repeat all of the steps
except the jam. Decorate with some silver pearls if you wish. (Decoration illustrated in the video)
9. Store the cake in the fridge for at least 2-3 hours or preferably 6 hours to overnight in the fridge before
serving. The longer you wait the softer the cookie base will become.
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