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Soufflé au pruneaux d’Agen et Armagnac au Soufflé banane et caramel beurre salé 
Makes 6 x 9 cm soufflés  
Ingredients: 
Crème Patissière, soufflé  base – makes c350g: 

30g corn flour (makes  this recipe gluten free) 
25g butter 
30g sugar  
350ml milk 
 ½ tsp vanilla essence 
2 egg yolks 

Meringue 
60g caster sugar 
6 large egg whites (around 245 g) 

      a squeeze of lemon juice or a 1g of cream of tartar 
au pruneaux d’Agen et Armagnac  

100g Agen prunes, pitted  
(plus 4 extra if making the crème fraiche sauce  
100ml Armagnac (French brandy/ another liqueur)  

au banane  
2-3 ripe bananas 
25 g each of sugar & butter to caramelise bananas 
et caramel beurre salé 
55 g brown sugar 
60 ml cream (single or double or crème fraiche) 
30 g salted butter (we use French butter with salt 
flakes to add more to taste if using usual salted butter) 
 
 

 
This recipe was developed by chef Mike Crowson, 
aka www.bargechef.com 
 
Both sweet and savoury soufflés start with a thick 
base, into which foamed egg whites are added.   
 
Crème Patissière translates as pastry cream. The 
French use it as a layer in a cake, on the bottom of 
a fruit tart, or as the filling in desserts such as mille-
feuille and profiteroles.  The ingredients are almost 
the same as for English custard.   Once you learn 
the basic recipe you can vary your flavours to suit 
your taste. 

 Method: 

Combine prunes & Armagnac and soak overnight or for as long as you wish. The prunes keep indefinitely 
covered in the Armagnac and can be used for other dishes.  Drain and purée to a thick paste. 

Heat the oven to 200C (do not use a fan oven) 

Butter 6 x 9-10 cm soufflé dishes or cups.  

Separate the eggs, putting the whites into a clean glass or ceramic bowl to whip later. 

In a large pan, combine the corn flour with a dash of the milk and the vanilla, and mix to a smooth paste.  
Add the butter and sugar and the remainder of the milk. 

Heat slowly to melt the butter and sugar and then bring to the boil 

Stirring constantly - allow to boil for a couple of minutes and then turn down to a simmer 

Remove from the heat and allow to cool slightly. 

Temper in the egg yolks by mixing a couple of spoons of the cooled milk mixture into the egg yolks to 
equalize the temperature, this stops the eggs scrambling in the hot mixture   

Then beat the egg mixture into the milk until it is fully combined and forms a smooth, glossy custard. 
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Put back on the heat for 2-3 minutes stirring constantly  – the mix will start to detach from the bottom of 
the pan and darken in colour forming a thicker custard 

When cool, beat in the prune mixture or blended banana or other fruit puree of a similar consistency.  (You 
can rub cold butter onto the mix or cover with cling film to avoid a skin forming if you plan to use later) 

Whisk eggs whites until they start to thicken. Add sugar slowly so that it dissolves, then whisk to stiff peaks.  
It should be firm and glossy, but not grainy.   The mix should not slide when you turn over the bowl! 

Beat in one third of the egg whites to loosen the fruit mixture 

Carefully fold in the remaining egg whites in 2 stages, keeping as much air in as possible 

Divide the mix between the dishes, filling right to the top, then level with a palette knife and run your thumb 
around the inside rim to create a “ledge” 

Bake at 200C on a hot baking tray for about 15 minutes, until golden on top and well risen. 

Presentation: 

Dust with icing sugar and serve immediately. 

Au pruneaux d’Agen et Armagnac  

We serve the prune soufflé with a crème fraiche sorbet, or mix a couple of spoons of pureed prunes with 
150 ml of crème fraiche, and serve as a sauce.  It is also great on its own! 

Crème fraiche sorbet 

Dissolve 128 g sugar into 50 g water, (2-3 minutes in a microwave) then cool, When cool, whisk into 500g of 
crème fraiche to form an emulsion.  Churn in an ice cream machine.  Transfer to a container and freeze. You 
can add chocolate chips, prune puree and other flavours to the sorbet. 
Au banane et caramel beurre salé 
Heat the sugar in a dry frying pan on a low heat until it starts to caramelise, toss in the butter and cook for a 
few minutes to form a rich brown caramel.  Gently fry banana slices and serve with the soufflé. 
 
For the caramel sauce, melt the sugar, cream and butter together with gently whisk until completely 
blended and slightly thickened – make a hole in the top of the soufflé and pour in a little or serve from a jug 
at the table.  A drizzle of maple syrup also works well. 
 Notes and Variations: 

 As a general rule you need about 60g of crème pat, 25g of puree or ½ a banana and 1 large egg 
white per soufflé.  Older egg whites always work better in meringue recipes 

 Heat the oven to 210C so that when you open the door to put them in, it will be about 200C, then 
turn down to 200C 

 Don’t worry about opening the oven door – the soufflés will drop and then rise again as soon as you 
close the door – but you don’t want to lose the oven heat, so don’t do it too often! 

 You can make the puree and Crème Patissière a few days before, adding the egg whites when ready 
to bake.   The mixture can also be frozen and brought back to room temperature before adding the 
egg whites 

 The complete soufflé can sit for up to 3 hours before being baked, providing the egg whites are well 
combined.   You must cover it.  Soufflés cooked from frozen will not rise! 
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 You can use other fresh fruit such as berries, peach or apricot, providing you reduce the puree to a 
similarly thick consistency without using any extra liquid   

 Crème Patissière will keep for about a week in the fridge and can also be frozen   

 You can use it to make a classic French fruit tart by spreading it over a pastry shell and topping with 
fresh fruit, or take a look at our Paris-Brest recipe 

 You can freeze any leftover egg yolks and use them later in other dishes, for instance our Lemon 
Verbena ice cream 

 
 


