
MATILDA BAY RESTAURANT 

 

Ingredients     

 

For the Brûlée: 

4 egg yolks 

1 egg white 

70g castor sugar 

1 vanilla bean 

500ml whipping cream 

 

For the shortbread: 

100g castor sugar 

100g butter 

150g flour 

5g baking soda 

Pinch salt 

3 egg yolks 

 

For the vanilla cream: 

200g double cream 

1tsp vanilla essence 

20g icing sugar 

 

Garnish: 

Fresh raspberries, blueberries and raspberry 

coulis 

 

 

 

Method 
 

For the Brûlée: 

Whisk egg yolks and egg white together with sugar 

in a medium bowl and set aside. 

In a pot, bring cream and vanilla bean to a boil. 

Gradually pour the hot cream into the eggs and 

whisk well. 

 

Pour it back into the pot and keep stirring on 

medium heat until it thickens to spoon coating 

consistency. Pour mixture through a fine strainer 

into the ramekins. 

 

Place the ramekins inside a deep tray and fill with 

hot water until 2/3 way up the sides of the 

ramekins. Bake at 100 degrees celsius for roughly 

50 minutes or until the brûlée set like jelly when 

nudged. Remove from the oven carefully and 

allow to cool to room temp.  

 

Refrigerate for at least 4 hours before serving. 

 

For the shortbread: 

Cream butter and sugar.  Once light and fluffy add 

the egg yolks and mix well. 

Add flour, baking soda and salt. Beat just until 

everything’s well combined 

Place dough between two sheets of baking paper. 

Roll the dough to about 1cm thickness. Bake at 

180 degrees Celsius for 15-20 minutes or until 

slightly golden brown. Cool down and cut into 

rectangles 

 

For the vanilla cream: 

Whisk all ingredients together until soft peak and 

store in piping bag  

 

To serve:  

Pipe the vanilla cream onto the shortbread and 

garnish with fresh berries and raspberry coulis. 

 

Sprinkle a thin layer of sugar on top of brûlée and 

torch with a gas torch or alternatively place under 

a hot grill until sugar dissolves 

 

 


