
 
 
 

Iced Red Berry Soufflés 
 
 
 
Serves 6                          Cuisine:  French 
Preparation Time: 25 Minutes 
Freezing time:  12 Hours 
 
Ingredients: 
 
1kg   Mixed berries (eg: strawberries, raspberries, blueberries, blackcurrants) 
  Plus extra to decorate 
400g   Caster sugar 
4   Egg whites 
500ml  Water 
80ml   Whipping cream 
1   Lemon – juice only 
 
Method: 
 

1. Hull and if necessary, wash the fruit. Blend with 150g of the sugar, then pass through a fine 
sieve and add lemon juice to heighten the taste if required. 

2. Prepare 8 individual soufflé dishes or smaller ramekins if you are serving with a 
complimentary dish (eg: Poached Pears in Red Wine) by tying or selotaping a measured 
piece of greaseproof paper around the edge to form a collar that stands 5cm above the rim. 

3. Put the egg whites into the bowl of an electric mixer. 
4. In a perfectly clean saucepan, dissolve the remaining 250g of sugar in the water over a low 

heat. 
5. When the sugar has completely dissolved, bring to the boil, skim off any foam and cook to 

120°C on a sugar thermometer. 
6. Beat the egg whites until foamy, then, with the whisk still running, pour the hot sugar 

directly onto the egg whites, avoiding the beaters. Continue beating until the meringue is 
cool. 

7. Whip the cream until soft peaks form and fold into the fruit pulp. 
8. Delicately fold in the meringue then spoon into the prepared soufflé dishes. 
9. Freeze for 12 hours minimum 
10. Decorate with fresh berries and if you like, serve with a sauce made by pureeing 500g of 

berries with 100g of caster sugar, sharpening the taste with a little lemon juice. 
 
To Serve: 
 
This is a really pretty and delicious dish. Make smaller sizes if required in appropriate sized dishes or 
ramekins. Serve in the ramekins as you would soufflés – although these are more like meringues. 
 
Chef’s Notes: 
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