
MASTERCHEF 
 

Milk Ice Cream, with Honeycomb pieces, Pickled Blackberries, Blackberry Gel, Lavender 
Flowers & Hazelnut dust 

 
RECIPE FROM NATALIE COLEMAN 

 

 
Prep time: 30mins 

Cook time: 2-4 hours 
Serves 4 

 
Ingredients 
 
Ice cream 
800ml Whole Milk 
80g Caster Sugar 
20g Glucose  
1 Sheet of gelatine 
100ml Condensed Milk  
 
Honeycomb 
35g Orange Blossom Honey  
70g Liquid Glucose  
200g Caster Sugar 
2tbsp Water 
1 tbsp bicarbonate of soda  
 
Blackberry Gel 
150ml Water 
60g Sugar 
1g Agar Agar 
1 Gelatine Sheet 
120g Blackberries 
1 lemon 



Icing Sugar 
 
Pickled Blackberries 
100ml Dandelion & Burdock  
300g Caster Sugar 
300ml White wine vinegar 
400g Blackberries 
 
Hazelnut dust 
200g Hazelnuts  
Lavender Flowers 
 
Method 

Preheat oven to 180c 
 
Ice cream 

1) In a large saucepan, add the sugar to 700ml of the milk and place over a low heat, 
stirring regularly.  

2) Reduce the liquid down to 250ml. Pour in the condensed milk and glucose over a low 
heat until they have dissolved. 

3) Soak the Gelatin leaves in cold water for 10 minutes until soft. Squeeze the gelatine 
to drain the water and add to the warm milk mix. 

4) Add the remaining milk to the mix. 
5) Churn in an ice cream maker until an ice cream consistency is reached. 
6) Freeze until ready to serve 

 
Honeycomb 

1) Put the sugar, glucose, water, honey into a base heavy pan and stir occasionally on a 
medium heat until a golden caramel is formed. 

2) Add in the bicarbonate of soda and mix in well then tip into a baking tray lined with 
parchment paper and allow to cool.  

3) Once set bash into pieces and set aside until ready to plate. 
 
Blackberry Gel 

1) Put the blackberries into a food processor with squeeze of lemon juice and the icing 
sugar. Blend and pass through a sieve to remove pips and set aside. 

2) Next soak a gelatin leaf in cold water for 10 mins and set aside.  
3) Heat the water and sugar in a pan until the sugar dissolves and the mixture reduces 

slightly so it’s a syrup. 
4) Add the blackberry mixture, agar agar and gelatine leaf (squeeze excess water from 

it) to the pan and bring to the boil. 
5) Put into a measuring jug, allow to cool for 10 minutes then put in the fridge for 

minimum 30minutes or until ready to plate.  
6) Before plating blitz the gel in a small food processor to slightly loosen it. 

 
 



For the Pickled Blackberries 
1) Heat the sugar, dandelion & burdock, vinegar in a pan. Bring up to a boil and reduce 

a little. 
2) Pour into a bowl and add the blackberries and let it sit for about 30minutes to infuse. 
3) Remove the blackberries from the liquid and set aside till ready to plate. 

 
Hazelnut dust 

1) Roast the hazelnuts for about 4 minutes in the oven on a baking tray 
2) Then blitz in a small food processor to fine crumb and set aside for plating. 

 
To plate 

1) Paint the plate with one brush of the blackberry gel. 
2)  In the middle put a scoop of the ice cream.  
3) At 12 O’clock, 4 O’clock and 8 O’clock put a pickled blackberry with a honey piece 

next to it.  
4) Sprinkle with a little of the hazelnut dust and scatter 9 lavender leaves over the 

plate. 


