
MASTERCHEF 
 

Chocolate Soufflé and Vanilla Cream 
 

RECIPE FROM LARKIN CEN 

 
 

Prep time: 15mins 
Cooking time: 30mins 

Serves 4 
 
Ingredients  
 
You will need 4 medium sized ramekins 
 
Chocolate Soufflé 
6 eggs 
125g caster sugar 
150g dark chocolate 70% cocoa, broken into small pieces 
20g Unsalted butter. 
 
Vanilla Cream 
2 Vanilla Pods 
300ml Single Cream  
 
To garnish 
Icing Sugar (to dust the soufflé)  
 
 



Method 
Preheat an oven 180C 
 
Chocolate Soufflé 

1) Using a pastry brush cover the ramekins with a layer of butter. On the sides make sure 
the strokes go upwards to form “tramlines” to help the soufflé rise.  

2) Line the buttered ramekins with sugar by taking a handful of sugar and put into the 
ramekins and the twist and turn the ramekin so that the sugar coats all the butter and 
then shake off and remove the excess. 

3) Put into the fridge to chill the ramekins until ready to cook. 
4) Next, melt the Chocolate in a bain marie by placing it in a bowl over a pan with a small 

amount of simmering water and reserve. 
5) Then whisk egg whites in another bowl with a third of the sugar over the same Bain 

Marie pan for 2-3 minutes until doubled in size.  
6) Remove from the bain marie and whisk in the rest of the sugar until soft peaks 
7) Spoon a third of the egg white mix into the melted chocolate and then whisk together. 
8) Carefully fold in the rest of the egg white mix until smooth and light.  
9) Fill the greased ramekins with the mixture, smooth off the top and place into the oven 

for 20-25mins until risen. 
10) Remove and serve immediately. 

 
Vanilla Cream 

1) To make the vanilla infused cream, in a pan, warm the cream over a medium heat for 
about 3 minutes but do not boil.   

2) Slice the vanilla pods in half and scrape the seeds off using the back of a knife. 
3) Add the vanilla seeds to the cream and set aside for at least 5 minutes to infuse.  

 
To plate 

1) Fill the cream into a pouring jug.  
2) Put the soufflé in the ramekin on the plate and place a jug of the vanilla cream next to it.  
3) To finish, dust icing sugar on top of the soufflé 


