
M e t h o d

For the apple shell & garnish 
Preheat the oven to 170C/350F/Gas 3.1	

Slice the base of the apples so they sit flat on a baking tray. Slice 2	
one-third off the top of each apple and reserve them. Place a pastry cutter 
in the centre of the apple as a template and scoop out the flesh using a 
melon baller, (reserve these apple balls for your caramelised apple garnish), 
leaving a 0.5cm/¼in ‘wall’.

Heat the butter, lemon juice, sugar and Calvados in a small non-3	
reactive saucepan until the butter has melted. Brush the insides of the 
apples with the mixture. Bake the apples in the oven for 9 minutes. 
Remove from the oven and set aside to cool. Once cool, cover the tray 
with cling film and chill until needed.

For the garnish, heat the butter and sugar in a small pan over a low to 4	
medium heat until it has melted and formed a golden caramel. Add the 
reserved apple balls and cook for 4-5 minutes, stirring to coat the apples 
in the caramel. Set aside until ready to serve.

For the Sabayon sauce 
Bring a little water to a simmer in a large saucepan. Suspend a 1	

heatproof bowl over the water (do not allow the base of the bowl to touch 
the water as it will cook the eggs too quickly and scramble the sauce).

Whisk together the egg yolks, Calvados and sugar in the heatproof 2	
bowl until pale and fluffy. Use a food thermometer and cook the sauce until 
it reaches 78C/172F.

Remove from the heat and whisk the bowl of sabayon over crushed ice 3	
to cool as quick as possible.

Once the sabayon mixture is completely cold, fold in the whipped 4	
cream and Calvados until well combined. Cover the sabayon with cling film 
and chill in the fridge until needed.

For the Crème Patissière
For the pastry cream, bring the milk and vanilla purée to a simmer 1	

in a saucepan. Whisk the egg yolks, sugar and flour in a bowl until well 
combined. Add half of the warm milk mixture and whisk well, then add the 
remaining milk and whisk until smooth.

Serves (Yield):	 4	  

Difficulty rating:	 •

Preparation time:	 30 mins 	  

Cooking time:	 25  mins

S p e c i a l  e q u i p m e n t :

Electric whisking machine, melon baller, thermometer. 7cm 

dia. pastry cutter, pastry brush, food probe

P l a n n i n g  a h e a d :

You can prepare the Crème Patissière, Sabayon and apple 
garnish several hours in advance, leaving you only the soufflé 
to make..

I n g r e d i e n t s

For the apple shell & garnish
4 Jona Gold Apples, large
5g/1tsp unsalted Butter, melted	
5g/2tsp caster sugar			
3ml/1 squeeze lemon juice			 
3ml/1 dash Calvados			 
15g/1tbsp caster sugar
5g/1tsp unsalted butter

For the Sabayon sauce
80g/4 egg yolks
125ml Calvados
50g caster sugar
10ml lemon juice
150ml whipping cream, whipped to soft peaks

For the Crème Patissière
1 tsp vanilla purée
170ml/6fl oz full-fat milk
2 free-range egg yolks
20g/¾oz caster sugar
30g/1¼oz plain flour

For the Soufflé mixture
5 free-range egg whites
squeeze lemon juice
55g/2oz caster sugar
20ml/¾fl oz Calvados
2-3 tbsp icing sugar, for dusting, plus extra to serve

Apple Soufflé
This is one of my oldest desserts, and what 
our guests and I love the most is the contrast 
in texture of barely cooked apple shell and the 
soft melting soufflé.
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APPLE SOUFFLE p2
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To serve
handful fresh micro sorrel leaves
8 small dandelion leaves
15g/½oz crème fraîche

C h e f ’ s  N o t e s :  (  * )

*1	T he base of a soufflé is very important; this is 
what gives stability, texture and flavour. It is 
essential it is warm when you mix in the egg 
whites to give you a smooth, even distribution 
of base and whites.

*2	 Using a pastry cutter will prevent you taking 
too much flesh out of the apple and will 
protect the outside wall. Any tears or cracks 
in the apple skin or flesh will expand during 
cooking and ruin the dish. 

*3	I f the shell is too thick it will be undercooked; 
too thin and it will collapse during cooking.

*4	T his is essential, the lemon juice will heighten 
the flavour and prevent oxidation

*5	I f the water is too hot it will cook and 
scramble the eggs.

*6	I f the cream is added before the sabayon has 
chilled it will cause the cream to loose all its 
volume.

*7	T he addition of lemon juice at the start of 
whisking the egg whites will stabilise them 
throughout the entire whisking process, giving 
you a more stable mass to work with.

*8	 Unlike other soufflé mixtures, the egg whites 
must be very firm to minimize the effects 
of steam on the soufflé cased by water 
evaporation from the apple skin as it cooks.

Return the milk and egg mixture to the saucepan, then return to the 2	
heat and continue to cook for 1-2 minutes, whisking continuously, until 
thick enough to coat the back of a spoon.

For the Soufflé
Preheat the oven to 170C/325F/Gas 3. Line a baking tray with 1	

greaseproof paper.

Whisk the egg whites and lemon juice until soft peaks form when the 2	
whisk is removed. Gradually whisk in the sugar, until stiff peaks form when 
the whisk is removed. The whites need to be firmer than other sweet 
soufflés as there is more steam generated in the apple mould during 
the final stage of cooking and the soufflé mixture has to withstand the 
additional heat.

Spoon 50g/2oz of the warm pastry cream into a bowl and whisk in the 3	
Calvados and one-third of the egg whites. Gently fold in the remaining egg 
whites until just combined. (NB: The remaining pastry cream can be set 
aside until cool, then frozen in 50g/2oz batches for use in other recipes).

Remove the baked apples from the fridge and divide the soufflé mixture 4	
equally among them. Dust with icing sugar, then place the filled apples 
onto the prepared baking tray. Bake in the oven for 10 minutes, or until the 
soufflés have risen and are golden-brown.

To serve
paint a line of sabayon down the centre of each of four serving plates. 1	

Arrange 4-5 caramelised apple balls at one end of the line. Place one apple 
soufflé into the centre of the line of sabayon. Spoon a quenelle of apple 
sorbet at the other end of the line of sabayon. Dust with the remaining icing 
sugar.

f o r  f u r t h e r  i n f o r m a t i o n  o n  t h e 

s e r i e s  V i s i t  t h e  B B C  w e bs  i t e

http://www.bbc.co.uk/programmes/b00qzh52

o r  V i s i t  r a y m o n d ’ s  w e bs  i t e

http://www.raymondblanc.com/
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