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A Christmas log 

From Gregory Doyen, pastry chef of Hediard House 

“A log in a chesty (a small chest)”. 

This page tells its readers about the abovementioned desert made of black chocolate (extra bitter), 

ticino mass, a “log with an orange” bar and Tanariv a mousse. 

Firstly Gregory describes the cooking of the “Log with an orange”: general ingredients, sponge 

cake ingredients, sponge cake cooking, crisps ingredients and cooking. 

Then goes the explanation of the filling cooking (ingredients, cooking). 

Afterwards Gregory tells the readers about Tanariva mousse (ingredients and cooking). 

Then there is an explanation of the log assembling. 

And finally Mr. Doyen explains how to finally assemble the whole cake. 

 

 

I, Maxim Gromov, certify that I am familiar with the Russian and English languages, and that I 

have translated this article faithfully and accurately. 
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