Berry Layered Mousse Cake
Shopping List (Fudgy Brownie Version)
Chocolate, cream, and gelatin all show up more than once across these layers, so here's the math done for you - grab this and you'll know exactly how much of everything to bring home.
Chocolate & Cocoa
1. Semisweet chocolate: 19 oz (540g) total - 6 oz for the brownie, 9 oz for the chocolate mousse, 4 oz for the ganache
1. White chocolate: 21 oz (595g) total - 9 oz for the berry mousse, 9 oz for the vanilla mousse, 3 oz for the white drizzle
1. Unsweetened cocoa powder: 3 tbsp (15g)
Dairy
1. Heavy cream: about 5 1/3 cups (1.3L) total, across the brownie's chocolate, both mousse melting/whipping steps, the ganache, and the drizzle
1. Unsalted butter: 1/2 cup (113g)
Eggs, Sugars & Leaveners
1. Large eggs: 3
1. Granulated sugar: 3/4 cup (150g)
1. Light brown sugar: 1/4 cup (55g)
1. Honey: 4 tbsp (85g)
Dry Goods
1. All-purpose flour: 1/2 cup (65g)
1. Unflavored powdered gelatin: 6 tsp / 2 tbsp (18g) total - 2 tsp for each of the three mousse layers
1. Salt: 1/2 tsp, plus a pinch for each mousse layer
Flavorings
1. Vanilla extract: 2 tsp total (1 tsp for the brownie, 1 tsp for the vanilla mousse)
1. Vanilla beans: 1-2 small
1. Food coloring: a few drops, optional
Fruit & Garnish
1. Fresh strawberries or raspberries: 1 1/2 cups for the mousse, plus extra fresh berries for topping
1. Chocolate curls or shards, for topping

