
BAVAROIS
2.5 sheets leaf gelatine
4 medium egg yolks
2 tbsp Pipers clear honey*
125ml milk
150ml double cream, whipped

ORANGE JELLY
½ sheet gelatine
5 tbsp orange juice
2 tsp Pipers clear honey*

LAVENDER 
SHORTBREADS
90g plain flour
70g unsalted butter
25g caster sugar
1 tsp Hampshire cooking lavender
Caster sugar

Sofia’s Honey Bavarois with Orange
Jelly and Lavender shortbreads
Serves 2

BAVAROIS
1. Soak the gelatine leaves in cold 

water to soften. 
2. Whisk the egg yolks and honey 

together until light and creamy.
3. Simmer the milk in a saucepan and 

pour over the egg mixture. Return 
to the saucepan, stir continuously 
until thickened. Remove saucepan 
from the heat.

4. Stir in the soaked gelatine, making 
sure it is dissolved.

5. Leave to cool.
6. Fold in the cream. Spoon into 

serving glasses and refrigerate.

LAVENDER SHORTBREADS
1. Pre heat oven 170C Gas mark 5 
2. Sieve the flour into a bowl, rub in the butter. Stir in the 

sugar and lavender.
3. Knead the mixture together to form a  dough. Wrap in 

cling film. Chill for 10 mins.
4. Roll out the dough on a lightly floured work surface. 
5. Cut out the biscuits using a small cutter. Put on a 

baking tray and bake for 10 - 12 minutes until pale 
golden brown.

6. Sprinkle biscuits with caster sugar and leave to cool.

ORANGE JELLY
1.  Soak the gelatine in cold water for 

2 - 3 minutes to soften. 
2. Pour the orange juice and honey 

into a saucepan, heat until honey is 
dissolved.

3. Take the pan off the heat and stir in 
the gelatine. 

4. Place pan in a bowl of ice and      
leave until jelly is cool and begins    
to thicken.

5. Pour on to the Bavarois and leave   
to set.

SOFIA,
Robert May’s School, Hampshire

Pipers Honey
*Available from TheCo-operative 

Local Flavours range

Sponsored by The Southern Co-operative
and run by Fit2Cook

Sofia adding honey to her egg yolks

Regional Finalist

Lavender has been

used as a cooking herb 

since the Middle A
ges - 

and is still going

strong over 1,50
0

years later!


