
Slough Cream 
 

Serves 4 

 

Ingredients 

200ml milk 

375ml double cream 

8 large egg yolks 

70g caster sugar 

100g mars bar, chopped up as finely as possible 

1 heaped tsp cocoa powder 

3 vanilla pods 

extra sugar for caramelising 

 

Method 

Preheat the oven to 150°C. Scrape the seeds from the vanilla pods and chop 

up the pods. Add the milk, cream and vanilla seeds and pods to a thick-

bottomed pan and simmer for five minutes. 

 

In a bowl that can fit over your pan, whisk together the egg yolks, sugar and 

cocoa powder. 

 

Whilst whisking slowly add the vanilla, milk and cream mixture and continue 

whisking until well mixed. 

 

Pour about an inch of water into the pan and bring to a simmer. Place the 

mixing bowl on top of the pan and cook the custard mixture slowly for about 

five minutes, stirring often. Push the custard through a fine sieve to remove 

the vanilla pods. 

 

Put four oven proof serving dishes into a roasting tin. Divide the chopped up 

mars bars between the dishes and pour the custard over the top. Add water 

into the roasting tray so it comes up about halfway up the sides of the serving 

dishes. 



 

Cook for about 30-45 minutes until they just start to set. To check whether 

they are ready – give one a little shake, it should be just slightly wobbly in the 

middle. 

 

Once cooked remove from the oven and allow to cool. They taste best eaten 

straight away – at room temperature, although they refrigerate well and will 

keep for a couple of days. 

 

To serve, once cooled and set, sprinkle with fine caster sugar. For best result 

a plumbers gas blow torch will caramelise the sugar to a burnt amber, 

alternatively place under a hot grill for a couple of minutes. 

 


