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Millefeuille with chantilly cream and fruits of the forest (Desserts) 

 

  
Preparation  

First of all, prepare the pastry cream: beat the egg yolks with the sugar until you have a
frothy and smooth consistency. Then pour in the milk little by little, and finally sift in the
flour and vanilla. Mix well and put everything in a pan over low heat and cook for about
ten minutes, stirring constantly. Let the pastry cream cool, and in the meantime whip
the cream. When the pastry cream is completely cold add the whipped cream, stirring
from the bottom up with a spoon. Now that the Chantilly cream is ready, roll out the puff
pastry as thinly as possible until you have enough for three layers of the same size.
Prick the pastry dough with a fork and bake the three layers in the oven on a medium
heat for 20 minutes (if you have a gas oven, turn the layers over halfway through the
cooking time and take care not to burn them). Remove them from the oven and let
them cool. With a knife, trim the edges of the pastry and cut it into squares. Place one
square of pastry directly on a plate, spread with cream and add a few berries. Put a
second square of pastry on the first and spread on some more cream. Add a few more
berries. Now lie the third pastry square on top. Dust with icing sugar and decorate with
a few more berries. Finally, if you want to, you could pour a little wild strawberry sauce
over the whole thing. Prepare more individual pastries until all the pastry and Chantilly
cream is used up.  

Tips  

To speed up the preparation of the exquisite Chantilly cream, vanillin is used in place of
the vanilla pod.  

Trivia  

Chantilly whipped cream was made for the first time in France by François Vatel,
during the 1600s.  

Information  

Preparation 25 minutes
Total Time 20 minutes
Serves X Serves 5 persons
Level of difficulty  Difficult

   
Ingredients  

Puff pastry 300 grams

Egg yolks (4 egg yolks)

Sugar 100 grams

Plain flour 40 grams

Milk 400 millilitres

Vanillin 1 sachet

Whipping cream 150 millilitres (Sugared
for whipping)

Fruits of the forest 150 grams
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