SUMMER BERRY SOUFFLÉ

Serves 8

Ingredients:
- 150ml organic milk
- 100ml organic double cream
- 125g organic caster sugar (50g + 75g)
- 15g plain flour
- 30g cornflour
- 3 large organic egg yolks and 2 large egg whites
- 200g locally grown British strawberries
- 200g locally grown British raspberries
- Organic butter, for greasing
- Icing sugar, for dusting
Beat together the egg yolks and 40g of caster sugar in a large bowl. Then beat in both the plain flour and the cornflour, a tablespoon at a time.

Heat the organic milk and organic double cream in a saucepan with 10g of the caster sugar. Gradually trickle this in to the mixture in the bowl, whisking well until smooth. Return to the saucepan and whisk over a low heat for about 5 minutes until thickened. Transfer back to the bowl and allow to slowly cool at room temperature, stirring occasionally to prevent a skin from forming. This is your crème patissière base.

Place the strawberries, raspberries, and 35g of caster sugar into a blender/food processor and whiz into a purée. Transfer to a saucepan and boil until reduced by half. Allow to cool completely, then strain through a sieve to remove the pips. Mix this fruit purée into the crème patissière base.


Whisk the egg whites in a bowl until they form stiff peaks, then gradually whisk in 35g of the caster sugar. Gently fold this meringue through the crème patissière base using a large metal spoon.

Heat the oven to 190°C. Grease 8 ramekins with a generous layer of melted butter and a dusting of caster sugar. Spoon the mixture into the prepared dishes, smoothing down the tops. Run the tip of a small knife around the inside of the ramekins. Bake for around 12 minutes until soufflés have risen and turned slightly golden - careful not to open the oven door early or they may collapse! Dust with icing sugar before serving immediately.
