
TFIF Recipes – 11
th

 October – Louise Lennox 

 

Jam & custard cream puffs     makes 12 

Ingredients 

500g readymade puff pastry 

A little plain flour - for rolling 

250ml double cream 

12 tablespoons jam 

12 tablespoons icing sugar 

2-3 tablespoons cold water 

For the custard 

250ml whole milk 

3 large egg yolks 

70g caster sugar 

2 level tablespoons cornflour 

1 teaspoon vanilla extract 

Preheat the oven to 200oC/ 400oF / Gas Mark 6 

Method 

1 On a lightly floured surface, roll out a large 14”x9” rectangle of puff pastry. Then cut 12 

even pieces and place on a baking tray lined with parchment paper. Lightly prick with a fork 

then allow to rest for 20 minutes in the fridge. 

2 Bake the puff pastry for 10 to 15 minutes until risen and golden brown. Transfer into a wire 

rack, to cool completely. 

3 To make the custard.  In a saucepan heat the milk and bring to the boil. In a bowl beat the 

egg yolks, sugar and cornflour together until pale. Then pour the hot milk onto the egg 

mixture, and stir. Pour it into a clean saucepan. Whisk constantly over a high heat until the 

custard begins to thicken, continue whisking for one minute. Spoon the  custard into a bowl 

and cover with cling film. Leave to cool and then place in the fridge. 



4 Whip the cream until thick. Cut the puff pastry in half horizontally. Spread one tablespoon 

of raspberry jam on the bottom of the pastry. Then add a layer of custard, cream and top with 

the remaining puff pastry. 

5 Mix the icing sugar in a bowl with enough water to make a runny icing. Then drizzle on top 

of the pastry. 

Bacon and 3 cheese filo tartlets        makes 24 

Ingredients 

2 sheets filo pastry 

35g melted butter 

200g brie cheese 

100g chedder cheese 

100g cream cheese 

8 pieces of streaky bacon 

6 tablespoons sour cream 

2 tablespoons fresh chives -chopped 

Black pepper 
 

Preheat oven to 180oC / 350oF / Gas mark 4 

 

Method 

1 Brush melted butter over one sheet of filo pastry. Place a second sheet on top and brush 

with some more butter. Cut into 24 equal sized squares. Put each filo square into a mini 

muffin tin. Bake for 5-10 minutes until golden brown. 

2 Cook the streaky bacon until crisp and chop into bite size pieces. 

3 Remove the rind from the brie and cut into small cubes. Grate the cheddar cheese, then put 

all the cheeses into a bowl. Mix together with the bacon and black pepper. Divide the mixture 

between the baked filo pastry tartlets. 

3 Lower the oven temperature to 170 and return to the oven for another 5-8 minutes until the 

cheese has melted. Then top each tartlet with sour cream and chives. 

 


