
FO R TH E  C A K E
9 eggs
50 gr butter, melted
250ml granulated sugar
250ml flour
125ml cocoa
As needed chocolate shavings

M E TH O D
Preheat the oven to 350°F. Whisk the eggs with the 
sugar in a stand mixer on high speed for 8 minutes 
or so. Eggs and sugar should be very pale, glossy, and 
fluffy. Mix the cocoa with the flour and sift by 1/3 
into the sugar and yolk mixture. Use a spatula to fold 
the dry into the wet until just combined. Pour into 
a parchment lined cookie sheet and bake for 15-20 
minutes or until a tooth pick comes out clean.

FO R TH E  F R U IT  &  SY R U P
500gr frozen or jarred sour cherries
500gr frozen or fresh kaskap berries
As needed kirsch
As needed sour cherry liqueur

M E TH O D
Combine fruit into a baking dish and bake at 300°F 
for 15-20 minutes until the fruit has softened and 
liquid has exuded out into the baking dish. Now strain 
the fruit and reserve it for assembly. Take the liquid 
and add in kirsch and liqueur to taste. Depending 
on your preference and the fruit you have, feel free 
to add a little sugar. Reserve this fruit syrup at room 
temperature until you’re ready to assemble.

FO R TH E  C R E A M
750ml whipping cream
50ml icing sugar
1 vanilla pod, scraped
2 earl grey or bergamot tea bags

M E TH O D
Combine the cream, vanilla, and tea in a small pot and 
bring to a simmer then cool in fridge for at least a couple 
hours or until completely cold. When ready to assemble, 
remove tea bags and vanilla and whip to medium peaks.

TO A S S E M B LE
Cut sheet cake into 4 even sized rectangles. 
Lay one rectangle on a serving dish of your 
choice and brush liberally with your syrup 
then spread with a layer of whipped cream. 
Sprinkle with some of your reserved fruit. 
Lay another sheet cake on top and repeat the 
process with remaining cake, fruit, and cream. 
After laying your last sheet cake on top and its 
been brushed with syrup you can completely 
cover the top and sides with your remaining 
cream, garnish the top with your remaining 
fruit, and sprinkle with some chocolate 
shavings for a traditional garnish. Allow the 
finished cake to sit in the fridge for a couple 
hours or even over night for best results before 
slicing and serving.

To follow along with Executive Chef, Patrick Gayler, visit
M I S S I O N H I LLWI N E RY.CO M/D I N N E R S E R I E S

B E RGAM OT B L ACK FO R E ST  CAK E 
with east kelowna sour cherries & haskap berries
Yield: 6 portions


