
 

Strawberry Bavarois

Ingredients

2  cup s  wa te r 
1  cup  ca s te r s ug a r 
300g  f re s h  s tra wb e rrie s ,  hu l le d ,  
cho p p e d  
Da s h  o ra ng e  l iq uo r  

 
Bavarois  
250m ls  m i lk  
3  e g g s  
125g  ca s te r s ug a r 
25g  g e la tin e  
500g  f re s h  s tra wb e rrie s ,  p u re e d  
1  tb s  a lm o nd  o i l  
300m ls  d o ub le  cre a m , wh ip p e d  

 
Chant illy  cream  
200m ls  cre a m  
Â¼ cup  ca s te r s ug a r 
Â½ va n i l la  b e a n ,  s cra p e d  
Fre s h  s tra wb e rrie s ,  to  s e rve  

Method    
1 .  For the strawberry  sauce,  p la ce  the  s ug a r a nd  wa te r in  a  
s a u ce p a n  o ve r m e d ium  he a t,  s t i r un ti l  th e  s ug a r d is s o lve s  the n  
a l lo w to  s im m e r a nd  re d uce  to  s ug a r s yrup .  Ad d  the  s tra wb e rrie s  
a nd  l iq uo r a nd  s im m e r fo r a  f e w m inu te s .   

 
2 .  For the bavarois,  p o u r th e  m i lk  in  a  s a u ce p a n  a nd  b ring  to  th e  
b o i l .  C o m b ine  the  e g g s  a nd  s ug a r in  a  b o wl  a nd  u s ing  a n  e le ctric 
h a nd  b e a te r,  b e a t un ti l  th ick  a nd  p a le .  P la ce  the  g e la tin e  in  a  
b o wl  a nd  co ve r with  co ld  wa te r,  s o a k  fo r a  f e w m inu te s  to  s o f te n  
the n  u s ing  ha nd s  s q ue e z e  o u t a l l  l iq u id  f ro m  the  g e la tin e .  
Gra d ua l ly p o u r th e  m i lk  in to  th e  e g g s  wh is k ing  co n tinuo us ly,  th e n  
wh is k  in  th e  g e la tin e .  Ad d  the  p u re e d  s tra wb e rrie s  a nd  a lm o nd  o i l  
a nd  ca re fu l ly f o ld  in  th e  wh ip p e d  cre a m . P o u r in to  ra m e k in s  a nd  
p la ce  in  th e  f rid g e  un ti l  s e t.  

 
3 .  For the chant illy  cream,  co m b ine  the  cre a m , s ug a r a nd  va n i l la  
b e a n  in  a  b o wl  wh is k  un ti l  s o f t p e a k s  fo rm .  

 
4 .  To serve,  s m e a r a  s p o o n fu l  o f  th e  s tra wb e rry s a u ce  o ve r th e  
p la te ,  p la ce  a  s l ice d  s tra wb e rry up rig h t o n  the  s a u ce .  C a re fu l ly 
re m o ve  the  b a va ro is  f ro m  the  m o u ld  a nd  p la ce  ne x t to  th e  s a u ce  
with  a  s p o o n fu l  o f  th e  cre a m  to  the  s id e .  


