
 

5 EASY DESERTS 
Everyone can make 

 
  

TEREZA KUKLOVÁ 
      

 



 

CHEFS VOCABULARY 
 

Semolina sugar – cukr krupice 

Frosting sugar – cukr moučka 

Granulated sugar – cukr krystal 

All-purpose flour – hladká mouka  

Egg whites – bílky 

Egg yolks – žloudky 

Sift/sifted – prosát, prosátý přes sítko 

Whisk – míchat 

Whole milk – plnotučné mléko 

Whipping cream – smetana ke šlehání (33%) 

Pinch of – špetka 

Vanilla bean – vanilkový lusk 

Mold – formička 

Saucepan – rendlík 

One cup is around 250ml 

Batter – tekuté těsto 

Dough – těsto (hnětené) 

 

  



 

LAVA MOLTEN CAKE 
 

Luxurious chocolate cake crunchy on the outside, but molten on the inside. And you can this 

worldwide known sensation make for yourself at home! Don't be sad if it doesn't work out as you 

wanted the first time. Maybe you will need to partially adjust the baking time based on your oven.  

 

Prepare these ingredients:  

 

230g of dark chocolate (50% and more) 

3 eggs 

115g of butter 

⅓ cup of all-purpose flour 

⅓ cup of granulated sugar 

frosting sugar to decorate 

 

 

Before you start, preheat your oven to 200 °C. Then you can start melting your chocolate. I prefer 

doing it in a water bath, but you can do it in the microwave if you want. Let it cool. 

 

While the chocolate is chilling, mix softened butter with sugar, until it makes a mousse. Next you will 

add the eggs one by one. Mix well! When you're finished, add flour and stir again. 

 

After that, add the melted chocolate into your mixing bowl with the mixture. Mix it together until it 

makes a thin batter. Take your molds and wipe them with butter and sprinkle them with sugar, so it 

won't stick. 

 

Bake it for about ten to fifteen minutes, depending on the size of your molds. When the time is up, let 

them chill for five minutes, then spill them out. You can put a little bit of frosting sugar on top and 

decorate it as you want. 

 

Delicious!  



 

BROWNIES 
 

Have you ever wondered, how to bake those rich chocolate squares, that look good and taste even 

better? If so, you are in the right place! Brownies are basically 80% chocolate. Unlike molten chocolate 

cake (lava cake), brownies are completely baked. They may look similar on the outside, but on the 

inside, they are different.  

 

First of all, we are going to prepare all the ingredients. 

 

200g of high-quality chocolate (more than 50%) 

1 cup of all-purpose flour 

1 cup of granulated sugar  

bag of vanilla sugar 

half a butter 

100ml of whipping cream 

3 eggs 

a pinch of salt 

optional: handful of walnuts/chocolate chips 

 

Now preheat the oven to 180°C. Prepare your baking form and wipe it with butter and sprinkle with 

flour so the brownies won't overcook. While you wait, melt the chocolate with butter and both sugars. 

You can do it in the microwave, but I prefer a water bath, because you can easily burn the chocolate 

in the microwave. As soon as your chocolate seems melted, take a large mixing bowl and pour the 

mixture into it.  

After that, add all the wet ingredients and mix it together. Then you will add the flour and salt. Properly 

mix everything. If the batter looks thick and well, you can add walnuts/chocolate chips/both. It is up to 

you and your likings. Next you can check the recipe, if you have everything in your mixing bowl.   

 

Finally, you can pour the batter into your baking form. Make sure it is evenly spreaded. Bake it for half 

an hour and check it by sticking a toothpick in the middle.  

 

Enjoy your meal! 

 



 

PAVLOVA CAKE 
 

This cake is light and airy like the prima ballerina after which it is named. It is crunchy on the surface 

and supple inside. It is complemented by whipped cream and fruit for extra flavour. 

Let's have a look at the ingredients! 

 

150ml of egg whites (cca 4 eggs) 

220g of semolina sugar  

2 spoons of sifted corn starch  

2 teaspoon of white wine vinegar 

 

250ml of whipping cream 

125ml of maracuja pulp 

250g of strawberries (cut in half and remove the leaves) 

frosting sugar to decorate (optional) 

 

First of all, preheat the oven to 150°C. Next take a mixing bowl and whip the egg whites (that should 

have room temperature) with an electric mixer on low speed until it starts to form a solid tip. Then 

gradually add sugar, whisk it thoroughly to solid, shiny snow with no big bubbles. 

 

After that, add starch and vinegar and mix it gently. Put baking paper on your baking tray and try to 

form an even circle with your batter. Circle should have a diameter of about 18 cm. Before you put it 

in the oven, lower the temperature to 120°C. Bake it for 80 minutes. 

 

When the time is up, let it cool down in the oven completely. Lastly, whisk your cream until it's whipped 

and spread it on the cake. Pour the maracuja pulp on top and decorate with strawberries. If you want, 

sprinkle it with some frosting sugar. Cut it in pieces and serve immediately. Don't be scared if it breaks, it 

happens almost every time. 

 

Bon Appetit! 

Chefs note: This base goes well with any fruit. Try to mix and match! 

 

 



 

VANILLA ICE CREAM 
 

Who doesn't like ice cream, right? But don't be surprised if this vanilla ice cream doesn't taste the same 

as the one you can buy.  

 

The ingredients are simple: 

 

250ml of whole milk 

a pinch of salt 

150g of sugar  

1 vanilla bean 

500ml of whipping cream 

5 egg yolks 

1 teaspoon of vanilla extract 

 

Put the milk, sugar and salt into a saucepan and bring it to the edge of boiling point. Cut the vanilla 

bean, scrap the marrow, and add it with the pod into the saucepan. Now put it down from the heat 

and let it chill for about half an hour. 

 

Take a bowl and pour the cream into it. Prepare a strainer above the bowl. Meanwhile whisk the yolks 

and reheat the milk. With constantly whisking slowly pour the milk into the yolks. Put the mixture back 

into the saucepan and on a slight flame stir until it thickens. Be careful, don't overcook it, it will thicken 

just a little bit. Pour the mixture over the strainer. Add vanilla extract and let it cool. Remove the vanilla 

bean and let it freeze.  

 

So yummy! 

  



 

PANNA COTTA WITH RASPBERRY SAUCE 
 

Panna cotta is simply delicious. The raspberry sauce takes this creamy enjoyment on the next level. The 

main problem it's the waiting time for it to cool down! 

 

You will need: 

 

2 teaspoon of ground gelatine 

500ml of whipping cream 

40g of sifted frosting sugar 

1 vanilla bean 

oil for the molds 

 

200g of raspberries 

sugar to taste 

 

Take a small bowl and mix 2 spoons of water and the gelatine. Let it sit for 5 minutes. While you wait, 

take 4 molds (you can use glasses/mugs, but it should be around 125ml) and oil them slightly. Pour the 

cream with the sugar and vanilla into a saucepan and heat on medium heat. With occasional stirring 

bring it to boiling. Add the gelatine and cook it for one to two minutes to let it dissolve. 

 

After that, sift the mixture and pour it into prepared molds. Put it in the fridge for four to six hours, to let it 

solidify. Five minutes before serving take it out of the fridge and spill it out. To make the sauce, boil the 

raspberries (or just squeeze them) with sugar, let it chill and serve it with the panna cotta.  

 

Enjoy! 

  



 

SOURCES (PICTURES) 
 

https://searchingforspice.com/wp-content/uploads/2011/04/Vanilla-Panna-Cotta-01.jpg 
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https://media02.stockfood.com/largepreviews/Mzg2NzIzNDE5/12474949-Pavlova-with-fresh-

strawberries-and-passion-fruit.jpg 
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