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Pastry cream (Desserts) 

 

  
Preparation  

Cut along the length of the vanilla pod and scrape out the seeds. Pour the milk into a
saucepan, add the pod and the seeds and heat until the milk starts to tremble. Remove
from the heat, cover and leave to infuse for 15 minutes. Beat the egg yolks in a bowl
with the sugar until the mixture whitens slightly. Mix in the cornflour. Remove the vanilla
pod and strain the milk, then put it back on the heat to warm. Add the milk to the egg
and sugar mixture and mix well. Pour the mixture into a saucepan and bring to a boil
stirring constantly and making sure you remove any residue from the sides of the pan.
Remove the pastry cream from the heat and pour into a bowl. Let it cool for 10 minutes
so that it is warm rather than hot. Take the butter and mix it into the pastry cream,
stirring gently. Finally let it cool completely. If you’re not going to use it immediately,
cover with cling film and store in the refrigerator.  

Tips  

For pastry cream it’s important to use whole milk as the flavour will be stronger. If you
want to give even more flavour to your cream you can add almond, lemon, or mandarin
essence, depending on your preference.  

Trivia  

There are different types of pastry cream: lemon, chocolate or vanilla. To prepare the
lemon pastry cream you can just add the lemon zest when starting to cook it; for the
chocolate version you just add a tablespoon of cocoa when the pastry cream is
cooked, mixing it in well to avoid lumps; whilst for the vanilla flavour you add a vanilla
bean to the cream during cooking.  

Information  

Preparation 30 minutes
Total Time 15 minutes
Serves X Serves 3 persons
Level of difficulty  Easy

   
Ingredients  

Vanilla pod 1 unit

Milk 400 millilitres

Egg yolks (4 egg yolks)

Sugar 80 grams

Cornflour 30 grams

Butter 25 grams
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