
 

Caramel Parfait Glace with Salted Peanut Caramel and 
Milk Chocolate Mousse

Ingredients

For the caramel  mous s e 
500m l th ick e ne d  cre a m  
1  va n i l la  b e a n ,  s p l i t,  s e e d s  s cra p e d  
135g  l iq u id  g lu co s e  
190g  ca s te r s ug a r 
50g  un s a l te d  b u tte r,  co ld  
6  le a ve s  g o ld  le a f  g e la tin e ,  s o a k e d  
in  co ld  wa te r,  d ra in e d  
160g  e g g  yo lk s   

   

For the chanti l ly cream  
250m l th ick e ne d  cre a m  
250g  g o o d  q ua l i ty m i lk  cho co la te   

   

For the peanut caramel  
200m l th ick e ne d  cre a m  
80g  l iq u id  g lu co s e  
150g  ca s te r s ug a r 
50g  b u tte r 
100g  s a l te d  p e a nu ts ,  co a rs e ly 
cho p p e d  
Â¼ ts p  s e a  s a l t  

 
For the peanut dacquois e 
140g  s a l te d  p e a nu ts  
250g  p u re  icin g  s ug a r,  s i f te d  
80g  a lm o nd  m e a l  
160g  e g g  wh ite s  
100g  ca s te r s ug a r 

 
For the chocolate plaques  
200g  g o o d  q ua l i ty m i lk  cho co la te  

Method    
Step 1.  P re he a t o ve n  to  180Â°C  fa n  fo rce d .   

 
Step 2.  Fo r th e  ca ra m e l  m o us s e ,  wh ip  200m l o f  th e  th ick e ne d  
cre a m  to  s o f t p e a k s ,  co ve r a nd  re f rig e ra te  un ti l  n e e d e d .  C o m b ine  
va n i l la ,  re m a in ing  cre a m  a nd  115g  o f  th e  g lu co s e  in  a  s a u ce p a n  
a nd  b ring  to  th e  b o i l .  Se t a s id e .    Me a nwh i le ,  we ig h  o u t 140g  o f  th e  
ca s te r s ug a r.  He a t a  he a vy-b a s e d  s a u ce p a n  o ve r m e d ium  he a t a nd  
a d d  1  te a s p o o n  o f  ca s te r s ug a r.  O nce  i t h a s  d is s o lve d ,  g ra d ua l ly 
a d d  the  re m a in ing ,  s t i rrin g  co n s ta n tly,  un ti l  i t  h a s  d is s o lve d  a nd  
tu rne d  l ig h tly g o ld e n .  Slo wly p o u r th e  ho t cre a m  in to  th e  ca ra m e l ,  
wh is k ing  un ti l  co m b ine d ;  wh is k  in  th e  b u tte r f o l lo we d  b y the  
g e la tin e  le a ve s .  Stra in  in to  a  b o wl,  s e t o ve r a no the r b o wl  ha l f  
f i l le d  with  ice  a nd  wa te r a nd  le a ve  to  co o l ,  wh is k ing  o cca s io na l ly.  

 
Step 3.  C o m b ine  the  re m a in ing  50g  o f  ca s te r s ug a r,  30m l wa te r 
a nd  re m a in ing  20g  o f  l iq u id  g lu co s e  in  a  s m a l l  s a u ce p a n  o ve r 
m e d ium  he a t a nd  b ring  to  th e  b o i l .  Me a nwh i le ,  u s ing  a n  e le ctric 
m ix e r,  b e a t th e  yo lk s  o n  a  m o d e ra te  s p e e d .  U s ing  a  s ug a r 
th e rm o m e te r b ring  the  s ug a r s yrup  to  118Â°C .    R e m o ve  f ro m  the  
he a t a nd  le t th e  b ub b le s  d ie  d o wn  s l ig h tly.  P o u r th e  s yrup  d o wn  
the  s id e  o f  th e  b o wl  o n to  the  s ti l l  wh is k ing  yo lk s .  T u rn  up  the  
s p e e d  a nd  wh is k  un ti l    p a le ,  d o ub le d  in  s iz e  a nd  co o l .  

 
Step 4.  T o  f in is h  the  m o us s e ,  f o ld  th e  two  co o le d  m ix tu re s  
to g e the r,  f o ld  th ro ug h  the  wh ip p e d  cre a m  the n  p o u r in to  a  20cm  x  
25cm  x  3 cm  Swis s  ro l l  t in  l in e d  with  b a k ing  p a p e r a nd  p la ce  in  th e  
f re e z e r un ti l  ve ry f i rm .     

 
Step 5.  Fo r m i lk  cho co la te  C ha n ti l ly cre a m , m e lt th e  cho co la te  a nd  
k e e p  wa rm  to  the  to u ch .  W h ip  the  cre a m  to  s o f t p e a k s .  Q u ick ly 
wh is k  ha l f  o f  wa rm  cho co la te  in to  th e  cre a m , to  l ig h te n  the  
m ix tu re .  I m m e d ia te ly wh is k  th ro ug h  re m a in ing  cho co la te  a nd  
re f rig e ra te .   

 
Step 6.  Fo r th e  p e a nu t ca ra m e l ,  co m b ine  cre a m  a nd  g lu co s e  in  a  
s a u ce p a n  a nd  b ring  to  th e  b o i l .  Se t a s id e  a nd  k e e p  wa rm .  He a t a  
he a vy-b a s e d  s a u ce p a n  o ve r m e d ium  he a t un ti l  1  te a s p o o n  o f  
ca s te r s ug a r d is s o lve s  whe n  a d d e d .  Gra d ua l ly a d d  the  re s t o f  th e  
s ug a r a nd  s ti r co n s ta n tly un ti l  i t  h a s  d is s o lve d  a nd  ha s  tu rne d  
l ig h t g o ld e n  b ro wn .  Slo wly p o u r th e  ho t cre a m  in to  th e  ca ra m e l ,  
wh is k ing  un ti l  co m b ine d ;  wh is k  in  th e  b u tte r.  Se t o ve r a no the r 
 
 
  

 
   
 
 
 
 
   
   
 
 
 
 
   
 
 
  

 
  
    
 
 
 
 
    
 
 
 
 
 
 
 
 
  

 
  
 
 
  

 
  
 
 
 
 
 
 
 
  



 

 
 

 

  
  
  
  
  
  
 
  
  

  

  
  
  

  

  
  
  
  
  
 
  
     

 
  
  
  
  
  
  

 
  
  

  
      

 
  
 
 
 
   
 
 
 
 
 
  

 
  
 
 
 
    
 
 
  

 
  
 
 
  

 
  
 
 
 
  

 
  
 
   
 
 
 
 
b o wl  ha l f  f i l le d  with  ice  a nd  wa te r a nd  le a ve  to  co o l  un ti l  s l ig h tly 
th ick e ne d .  Fo ld  th ro ug h  the  p e a nu ts  a nd  the  s a l t a nd  re f rig e ra te  
un ti l  n e e d e d .  

 
Step 7.  Fo r th e  p e a nu t d a cq uo is e ,  p ro ce s s  p e a nu ts  un ti l  f in e ly 
g ro und .  C o m b ine  icin g  s ug a r,  nu ts ,  a nd  a lm o nd  m e a l  in  a  la rg e  
b o wl.  U s ing  a n  e le ctric m ix e r,  b e a t th e  e g g  wh ite s  un ti l  s o f t p e a k s  
fo rm .  Sp rin k le  s ug a r o n to  the  wh ite s  a nd  co n tinue  wh is k ing  un ti l  
f i rm  a nd  g lo s s y.  Ge n tly f o ld  th e  m ix tu re  th ro ug h  m e ring ue  un ti l  
co m b ine d ,  b u t no t o ve r-m ix e d .  Sp re a d  o n to  a  l in e d  b a k ing  tra y a t 
a  th ick ne s s  o f  a b o u t 1 cm .  Ba k e  fo r 8 -10  m inu te s  o r un ti l  th e  
d a cq uo is e  is  cris p  o n  to p  b u t s l ig h tly s o f t in  th e  ce n tre .  R e m o ve  
f ro m  the  o ve n  a nd  s l id e  o n to  a  co o l  s u rfa ce .  P la ce  a  p ie ce  o f  
b a k ing  p a p e r o n  to p  o f  th e  s u rfa ce  o f  th e  d a cq uo is e  a nd  ca re fu l ly 
f l ip  i t o ve r o n to  a  s m a l l  f la t b a k ing  tra y.  R e m o ve  the  p a p e r.  Al lo w 
to  co o l  f o r 2 -3  m inu te s .  R e m o ve  the  m o us s e  f ro m  the  f re e z e r a nd  
in ve rt o n to  the  s l ig h tly wa rm  d a cq uo is e .  P re s s  d o wn  l ig h tly to  
e n s u re  the  two  s u rfa ce s  a re  l ig h tly s tu ck  to g e the r.  R e m o ve  the  t in  
f ro m  the  m o us s e .  Sl id e  o n to  a  tra y a nd  re tu rn  to  th e  f re e z e r.     

 
Step 8.  Fo r th e  cho co la te  p la q ue s ,  g e n tly m e lt th e  cho co la te ,  no  
ho tte r th a n  45Â°C ,  in  a  m e ta l  b o wl  o ve r ho t b u t no t b o i l in g  wa te r.  
P o u r 2 /3  o f  th e  m e lte d  cho co la te  o n to  a  co o l ,  cle a n  wo rk  s u rfa ce  
a nd  s p re a d  i t a ro und  un ti l  i t  b e g in s  to  th ick e n  a nd  fe e ls  co o l  to  
th e  to u ch .  R e tu rn  the  co o le r cho co la te  to  th e  wa rm  cho co la te  tha t 
re m a in s  in  th e  b o wl.  Sti r un ti l  co m p le te ly co m b ine d .  T he  cho co la te  
ne e d s  to  b e  a b o u t 26Â°C .  T he  cho co la te  wi l l  f e e l  co o l  o n  the  s id e  
o f  yo u r l i tt le  f in g e r.  Sp re a d  the  te m p e re d  cho co la te  with  a  p a le tte  
k n i f e  o ve r 3  x  4 cm  x  30cm  s trip s  o f  a ce ta te  p la s tic ( s tu ck  to  th e  
m a rb le  with  s tick y ta p e ) .  W he n  the  cho co la te  is  s e t to  th e  to u ch  
b u t s t i l l  s l ig h tly m a l le a b le ,  p e e l  th e  s trip s  o f f  th e  b e n ch  a nd  tu rn  
up s id e  d o wn  s o  the  cho co la te  s u rfa ce  is  d o wn .  T o  p o rtio n  the  
p la q ue s ,  m e a s u re  10cm  le ng th s ,  m a rk  th ro ug h  the  cho co la te  with  
a  k n i f e  he a te d  und e r wa rm  wa te r th e n  cu t th e  a ce ta te  with  
s cis s o rs .  Y o u  wi l l  g e t 2  p la q ue s  p e r s trip  o f  p la s tic.  Sto re  p la q ue s  
in  th e  f rid g e  un ti l  re a d y to  u s e .  

 
Step 9.  R e m o ve  the  tra y f ro m  the  f re e z e r a nd  p e e l  o f f  th e  p a p e r 
a nd  d is ca rd .  U s ing  a  lo ng  k n i f e  he a te d  und e r ve ry ho t wa te r,  cu t 
th e  m o us s e  in to  10cm  lo g s ,  ta k ing  ca re  to  k e e p  the  e d g e s  cle a n  
a nd  s tra ig h t.   

 
Step 10.  T o  s e rve ,  s m e a r a  s m a l l  a m o un t o f  th e  p e a nu t ca ra m e l  in  
th e  m id d le  o f  th e  p la te .  T h is  wi l l  s to p  the  d e s s e rt f ro m  s l id ing  
a ro und .  T he n  p la ce  the  b a r o n  the  p la te  d a cq uo is e  s id e  d o wn .  No w 
p e e l  th e  p la s tic o f f  a  p la q ue  a nd  ca re fu l ly p la ce ,  s h in y s id e  up ,  o n  
to p .  U s ing  a  te a s p o o n  d ip p e d  in  ho t wa te r to  fo rm  s m a l l  q ue ne l le s  
a nd  e ve n ly p la ce  th re e  o n  the  p la q ue .  F i l l  th e  two  s p a ce s  with  
p e a nu t ca ra m e l  th e n  p la ce  a no the r p la q ue  o n  to p .  Be  ca re fu l  n o t 
to  g e t f in g e rp rin ts  o n  the  cho co la te .  Se rve  im m e d ia te ly o n  a  co o l  
p la te .  


