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HONEY PARFAIT WITH GRILLED FIGS AND RASPBERRIES

© Marieke Brugman

Parfait is the ideal ice cream for cooks without an electric churn. It needs to made 3 days ahead and placed into a freezer set to the coldest possible temperature. It must also be well covered. Choose a triangular mould or a straight sided loaf tin that must be meticulously lined with non-stick baker’s paper. I love hot and cold together for a refreshing dessert.
for the parfait 10-12 serves

6 large egg yolks from organic eggs

200gm aromatic honey

60 gm sugar

50ml water

juice of a lime

400mls 35% fat cream

40gm castor sugar

Whip the cream, with 40gm sugar until soft peaks form and hold in the 'fridge.

In a food mixer whisk egg yolks to a thick sabayon

Combine, honey, sugar, water and lemon juice in a saucepan and bring to the boil, making sure all crystals are well dissolved. 
Boil until the temperature reaches 118°C on a thermometer.

Immediately pour honey syrup over sabayon and allow mixer to keep beating until the base is cold and very thick. 
Remove this mix to a large bowl and immediately whisk together with the cold whipped cream.

Pour into a mould lined with "gladbake" paper and freeze at least 24 hours, preferably up to 3 days if being frozen in a domestic freezer.
For the figs:

12 large black ripe figs

1-2 punnets raspberries

1 punnet mascarpone

a few tablespoons of light muscovado sugar.

Peel figs if late in the season and the skin is thick, and split in half.

Lay figs on a baking slide lined with foil and bakers paper. Scatter the raspberries around. 

Dollop over the mascarpone and scatter the sugar.

Warm under a grill until figs are warmed through and the mascarpone and sugar has lightly caramelized and forms a ‘sauce’
Serve warm fruit with frozen parfait.







