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A fresh and exotic dessert that combines the softness of coconut 
with the brightness of pineapple and the tart touch of raspberry. 
A balance of textures and aromas for a light yet surprising finale.

WINE PAIRING

Tommasi Fiorato Recioto della Valpolicella Classico DOCG

COCONUT BISCUIT
WITH COCONUT MOUSSE,

PINEAPPLE GELÉE AND RASPBERRY SAUCE

Ristorante borgo antico

PREPARATION

COCONUT BISCUIT
Whisk the eggs with the sugar. Add the flours, baking powder, salt, 
and melted butter. Spread the mixture on a baking tray and bake at 
180°C (350°F) for 10–12 minutes. Let cool and cut out discs.

COCONUT MOUSSE
Soften the gelatin in cold water. Heat half of the coconut milk and 
dissolve the gelatin in it. Add the remaining milk and vanilla. Whip the 
cream with the powdered sugar and gently fold it into the mixture. 
Pour into molds over the biscuit base and refrigerate until set.

PINEAPPLE GELÉE
Soften the gelatin. Heat the pineapple with sugar and lemon juice. 
Dissolve the gelatin and pour the mixture over the set mousse. Chill 
in the fridge.

RASPBERRY SAUCE
Cook raspberries with sugar and lemon juice for 5 minutes. Blend 
and strain to obtain a smooth sauce.

Layer the mousse over the biscuit base, top with pineapple gelée, 
and finish with raspberry sauce. Decorate as desired.

INGREDIENTS

COCONUT BISCUIT
60 g coconut flour
40 g all-purpose flour (00)
80 g granulated sugar
2 eggs
30 g melted butter
1 teaspoon baking powder
A pinch of salt

COCONUT MOUSSE
200 ml coconut milk
100 ml heavy cream 
(for whipping)
40 g powdered sugar
4 g gelatin sheets (2 sheets)
1 teaspoon vanilla extract

PINEAPPLE GELÉE
200 g pineapple pulp
50 g sugar
3 g gelatin sheets (1.5 sheets)
1 tablespoon lemon juice

RASPBERRY SAUCE
150 g fresh or frozen raspberries
40 g sugar
1 tablespoon lemon juice




