
 

White Chocolate Cannelloni with Strawberry Soup

Ingredients

250g  s tra wb e rrie s ,  hu l le d ,  th ick ly 
s l ice d  
Â¼ cup  s p a rk l in g  wine   

   

250g  s tra wb e rrie s ,  hu l le d ,  h a lve d  
1  cinna m o n  q u i l l  
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  
1  cup  s p a rk l in g  wine  
2  tb s  ca s te r s ug a r 

   

275m l m i lk  
4  g o ld  s tre ng th  g e la tin e  le a ve s  
350g  wh ite  cho co la te ,  cho p p e d  
375m l th ick e ne d  cre a m , wh ip p e d  to  
s o f t p e a k s   

   

250g  a lm o nd  m e a l  
50g  ca s te r s ug a r 
25g  p la in  f lo u r 
4  la rg e  e g g  wh ite s  

Method    
Step 1:  P re he a t o ve n  to  180Â°C .   

 
Step 2: For the strawberry  soup,  co m b ine  a l l  in g re d ie n ts  in  a  
he a t-p ro o f  b o wl.  C o ve r th e  b o wl  t ig h tly wi th  3 -4  la ye rs  o f  cl in g  
wra p .  P o u r wa te r in to  a  s a u ce p a n  un ti l  Â¼ fu l l .  He a t o ve r lo w he a t 
a nd  p la ce  b o wl  o ve r s a u ce p a n ,  co o k  fo r 1  ho u r.  R e m o ve  f ro m  the  
he a t,  s tra in  th ro ug h  a  f in e  s ie ve  a nd  s e t a s id e  to  co o l .  D is ca rd  
p u lp .  

 
Step 3: For the mousse ,  b ring  the  m i lk  to  ju s t b e lo w b o i l in g  p o in t 
in  a  s m a l l  s a u ce p a n .  Me a nwh i le ,  s o a k  the  g e la tin e  le a ve s  in  a  
b o wl  o f  co ld  wa te r f o r 4 -5  m inu te s  un ti l  s o f t,  s q ue e z ing  o u t a ny 
e x ce s s  l iq u id .  R e m o ve  m i lk  f ro m  the  he a t a nd  s ti r th ro ug h  the  
g e la tin e  s he e ts  un ti l  d is s o lve d .  Stra in  m ix tu re  th ro ug h  a  f in e  
s ie ve  o ve r th e  cho co la te  in  a  la rg e  b o wl,  s t i rrin g  we l l  to  co m b ine .  
Se t a s id e  un ti l  te m p e ra tu re  d ro p s  to  35Â°C .  C a re fu l ly,  wh is k  the  
wh ip p e d  cre a m  th ro ug h  the  cho co la te  m ix tu re .  P o u r in to  6  x  1  cup  
ca p a ci ty ra m e k in s  a nd  re f rig e ra te  fo r a b o u t 2  ho u rs  o r un ti l  s e t.  

 
Step 4: For nut  tuiles,  p ro ce s s  a lm o nd  m e a l ,  s ug a r a nd  f lo u r in  a  
b le nd e r o r f o o d  p ro ce s s o r.  W ith  the  m o to r runn ing ,  a d d  e g g  wh ite s  
a nd  p ro ce s s  un ti l  co m b ine d .  P la ce  a  10cm  x  10cm  s q ua re  s te n ci l  
o n to  a  s i l i co ne  m a t.  P la ce  a b o u t 1  ta b le s p o o n  o f  th e  m ix tu re  o n to  
the  s i l i co ne  a nd  s p re a d  ve ry th in ly a nd  e ve n ly with  a  p a le tte  k n i f e .  
R e p e a t with  re m a in ing  m ix tu re ,  le a ving  s p a ce  in -b e twe e n  e a ch  
b is cu i t.  T ra n s fe r s i l i co ne  m a t to  a  b a k ing  tra y a nd  b a k e  in  th e  
o ve n  fo r 8 -10  m inu te s  o r un ti l  g o ld e n .  W o rk ing  q u ick ly,  re m o ve  
tu i le s  f ro m  the  o ve n  a nd  s ha p e  a ro und  a  3 cm  x  12cm  p la s tic p ip e  
o r cyl in d rica l  tub e ,  cre a ting  a  ca nne l lo n i- s ha p e d  b is cu i t.  Se t a s id e  
to  co o l .  

 
Step 5:  T ra n s fe r s e t m o us s e  to  a  p ip ing  b a g  a nd  cu t a  ho le  o r u s e  
a  no z z le  tha t is  1 cm  in  d ia m e te r.     

 
Step 6:  T o  s e rve ,  p la ce  s tra wb e rry s l ice s  in  th e  b o tto m  o f  a  s o up  
b o wl.  P ip e  ca nne l lo n i  wi th  m o us s e ,  p la ce  o n  to p  o f  s tra wb e rrie s .  
P o u r s tra wb e rry s o up  a ro und  ca nne l lo n i  a nd  d riz z le  with  s p a rk l in g  
wine .   

   

Makes 12 cannelloni 



 

 

 

 
  
     

  

  
  
  
  
  

  

  
  
  
 
  

  

  
  
  
  

  
      

 
    
     
     
 
 
  

 
    
 
   
 
 
 
    
 
  

 
    
 
 
 
 
   
 
   
 
   
  

 
  
  

 
  
 
 
  

  

  


