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Nougat ice-cream with raspberry sauce
Nougat glacé avec un coulis de framboises

From the North Provence Region 

This is one of my favourite desserts, but it does require some cooking experience as you 
need to make a caramel and use a candy thermometer. 

 70 g caster sugar
 1 tablespoon water
 120 g hazelnuts,
  roasted and skinned
 60 g honey
 30 g liquid glucose
 3 egg whites
 a pinch of cream of tartar

Combine 40 g of the sugar with the water in a small saucepan and cook over a 
medium heat until it darkens to a caramel. Add the hazelnuts and stir for 2 minutes 
to coat them with the caramel. Very carefully tip the caramelised nuts onto a piece 
of lightly oiled baking paper and spread them out. When cold, separate out three-
quarters of the caramelised nuts and chop them roughly. Reserve the remaining 
whole nuts to garnish.

Combine the honey, liquid glucose and remaining 30 g sugar in a small saucepan 
over a medium heat. Place a candy thermometer in the pan and cook until the 
syrup reaches 100°C. 

Once the syrup reaches temperature, combine the egg whites and cream of tartar in 
an electric mixer and whisk to stiff peaks. 

Continue cooking the syrup until it reaches 120ºC then slowly drizzle it onto the 
egg whites, whisking continuously. Continue whisking at a low speed for about 10 
minutes. Transfer the ice-cream mixture to the refrigerator for 10 minutes to cool.

•
Carefully fold the chopped hazelnuts and glacé fruits into the cooled ice-cream 
mixture. Fold in the whipped cream then tip into a 22 cm cake tin lined with 
plastic film. Cover the surface and freeze for at least 6 hours.

When ready to serve, dip the mould briefly in warm water to loosen the ice-
cream, then invert it onto a serving dish. Peel away the plastic film and cut into 
slices. Top with caramelised nuts and serve with the raspberry sauce.

Serves 8–10

150 g glacé apricots,
   cut into 1 cm squares
30 g glacé cherries,
   cut into 5 mm squares
300 ml whipped cream 
Raspberry Sauce
   (page 100) to serve
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Chestnut cake
Gâteau aux marrons

From the Languedoc Region by Sébastien Burot

You find lovely layered cakes such as this in many French pâtisseries and they make 
wonderful desserts for special occasions. To create a great-looking cake you will 

need to assemble it in a cake ring that is the same size as your sponge cake. You can 
decorate it with chocolate curls, glacé chestnuts and even gold leaves.

 Rum Syrup
 120 ml water
 120 g caster sugar
 40 ml rum

 Cake
 200 g unsweetened purée de
  marrons (chestnut purée, which
  is available from delicatessens)
 350 g Crème Pâtissière (see page 130)
 300 ml whipped cream
 1 x 18 cm plain or chocolate
  sponge cake

To make the rum syrup, combine the water and sugar in a saucepan. Bring 
to a simmer and cook for 5 minutes. Stir in the rum and allow to cool before 
refrigerating until ready to use.

Beat the chestnut purée and crème pâtissière until well combined. Fold in the 
whipped cream.

When ready to assemble, place the cake ring on a wire rack. Cut the sponge 
cake horizontally into 3 even layers and if necessary, trim them to fit into the 
cake ring. Place a layer of sponge cake into the base of the cake ring. Brush with 
a little rum syrup then spoon half the chestnut cream on top and smooth the 
surface. Top with another layer of sponge cake and brush with a little more 
syrup. Spoon in the remaining chestnut cream. Brush one side of the remaining 

•

Chocolate Icing
80 ml cream
3 tablespoons Rum Syrup
200 g dark cooking
   chocolate, cut into 
   small pieces

sponge layer with syrup and place that side on top of the cream. Transfer the 
cake, still on the rack, to the freezer for 30 minutes to set.

While the cake is setting, make the icing. Combine the cream and rum syrup 
in a saucepan and bring to the boil. Stir in the chocolate until melted. Remove 
from heat and leave to cool slightly, stirring from time to time to keep it smooth.

Transfer the cake onto a serving plate and carefully lift away the cake ring. Use a 
flat spatula to glaze the cake all over with chocolate icing. Place in refrigerator to 
allow the icing to set.

Serves 8–10

Replace image with  
2 colur hi res file.



120 121

Cherry clafoutis
Clafoutis aux cerises

From the Limousin Region by Elisabeth Kerdelhué

A clafoutis is a traditional French dessert in which fresh fruit – usually cherries 
– are baked in a batter. It is rather like a fruit flan without the pastry. In France 
many people have cherry trees in their back yard – we had several at our home – 

and the fruit is used in desserts like this one.

 700 g cherries, stoned
 40 g plain flour, sifted
 60 g caster sugar
 a pinch of salt
 4 eggs

Preheat oven to 180°C. Lightly butter a 28 cm x 3 cm deep porcelain flan dish. 
Arrange the cherries over the base.

Combine the sifted flour, sugar, salt and 2 of the eggs in a bowl and mix 
together well. Add a little milk and mix well. Mix in the 2 remaining whole eggs 
and the egg yolks. Lastly, mix in the remaining milk.

Carefully strain the mixture into the flan dish over the cherries. Drizzle the 
Cognac evenly over the top. Carefully place in the oven and bake for about 
45 minutes.

Remove from the oven and dust with icing sugar before serving. Take care as it 
is very hot.

Serves 8

•

600 ml full-cream milk
2 egg yolks
2 tablespoons Cognac or Kirsch
a little icing sugar for dusting
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