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FULL MENU

1ST COURSE:

Smoked Chicken Tostada

Steamed Bun with Shrimp and 
Pickled Radish

2ND COURSE:

Green and White Asparagus,  
Duck Breast, Smoked Oil, 
Buttermilk Dressing 

3RD COURSE:

Red Fish Curry, Vermicelli  
Noodles, Pomelo Salad 

4TH COURSE:

Watermelon Trifle with White 
Chocolate Cream

WATERMELON TRIFLE WITH 
WHITE CHOCOLATE CREAM  
MAKES ABOUT 8-10 SERVINGS

I N G R E D I E N T S

STRAWBERRY GRANITÉ  
 3 litres whole berries, washed, cut in half  
 (or quarters if large)
 ¾ cup water 
 ¾ cup sugar
 2 vanilla beans, split, scraped
 

STRAWBERRY JELLY
 2½ cups strawberry purée
 ½ teaspoon citric acid 
 4 tablespoons sugar
 5 sheets bloomed gelatin
 Juice of one lemon 

WATERMELON 
 ¾ cup water
 ½ cup white wine
 ¾ cup sugar
 4 slices of ginger, cut into ½-inch dice
 75g lime juice
 1 small seedless watermelon

WHITE CHOCOLATE CREAM
 60g white chocolate 
 4 egg yolks 
 ¼ cup sugar
 ½ cup white wine
 ½ cup whipping cream (35%),  
 lightly whipped

CRUNCH
 lemon meringue pieces 
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I N S T R U C T I O N S

STRAWBERRY GRANITÉ 

If you have a vacuum sealer, seal berries with water, sugar and vanilla. Otherwise, place berries, 
water, sugar and vanilla into a large re-sealable bag. If vacuum sealed, cook berries at 62ºF for 30 
minutes. If in a re-sealable bag, cook berries at 85ºF for 30 minutes.   

When berries come out of water, mash them in their bags between your hands. Cool, then place 
into a fine meshed sieve lined with cheesecloth and allow liquid to slowly strain.  

The next day, pour the strawberry liquid into a shallow tray and place it in your freezer. As the juice 
begins to freeze, rake it with a fork or whisk to break up the crystals. Continue doing this until the 
mixture is completely frozen and broken up into medium sized ice crystals.  

STRAWBERRY JELLY 

Place ½ cup of strawberry purée, citric acid and sugar into a small saucepan. Squeeze excess 
water from the gelatin and add to the pan. Gently warm the mixture just enough to melt the gelatin. 
Remove from the heat and add the remaining strawberry purée and lemon juice. Pour enough 
mixture to a depth of ½-inch into the bottom of rock glasses. Wrap and refrigerate.

WHITE CHOCOLATE CREAM  

Place the white chocolate in a small bowl and melt slowly over a double boiler, reserve keeping 
warm.

Place the egg yolks, sugar and white wine into a deep mixing bowl and combine using a whisk. 
Place the bowl over a saucepan of boiling water, whisk the mixture vigorously using a figure of eight 
or zig-zag action. Rotate the bowl as you are whisking, making sure the mixture is not sitting on 
the sides of the bowl. The mixture is ready when it is thickened and is able to hold a line. Pour this 
into a bowl of a stand mixer and attach a whisk. Add the white chocolate and turn the machine on 
medium speed. When cool, remove the bowl and fold in the whipped cream. Keep refrigerated until 
serving.  

TO SERVE  

Drain the watermelon circles and place one on top of the strawberry jelly. Drizzle a tablespoon of 
the syrup on top. Place about 2 tablespoons of granité on top and finish with some white chocolate 
cream. Sprinkle a few pieces of meringue on top and serve.  


