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Ingredients

or the Pastr

bl sy (e ben . .
P P e French Mille-Feuille

homemade)

1 thsp icing sugar (for dusting) "
Lnjq Serves: 6 @ Prep Time: 30 mins | Cook
For the Pastry ¢ 8
’ Time: 25 mins | Chill Time: 1
2 cups whole milk - )
he | Total Time: 1 hr 55 mins
4 egg yolks Method

Y, cup sugar 1.Prepare the Pastry

2. Preheat oven to 200°C (00°F). Roll puff pastry to % inch thick and prick with

Y cup cornstarch

ewo baking erays for 20-23 minutes uneil golden and

1 tsp vanilla extract crisp. Cool completely, then eut into three equal rectangles.
2 thsp unsaleed butcer N

41 a saucepan, heat milk uncil warm. In a bowl, whisk egg yolks, sugar, and
For the Topping: cornstarch uneil pale. Sowly pour warm milk into the mixcure, whisking

Y, cup icing sugar constanly. Return to saucepan and cook over medium heat until chick. Stir in
buteer and vanilla. Cover and chill
2 thsp milk or water

5. Assemble:

2 thsp melted chocolate (for patterning) 6.Place one pastry layer on a tray, spread pastry cream evenly, then add a second

and repeat. Top with the chird I

7.Finish the Top

. Mix icing sugar and milk to make a glaze, spread over the top laye

drizzle melted chocolate in straight lines. Use a toothpick to ereate the
feathered pateern.
9.Chill and Serve:

10 Refrigerate for 1 hour hefore slicing carefully with a sharp knife.

CHEFWILLS TiPs:

o ChefWills Tip

o “French pascry has always inspired me — precision, patience,
and passion. Mille-feuille reminds me chat even in simplicity.
chere’s beauty: Each layer i  lesson n balance — crisp, creamy,
and clegant.

+ Chef William Smith Local

www.willsmithkitchen.com

« @ WillsmithKitchen “Bringing Local Flavor to Every Table




