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Individual charlottes with morello cherries

[image: Individual charlottes with morello cherries]

The French "griottines" are delicious little wild morello cherries, stoned and macerated in a Kirsch syrup, used here in individual vanilla charlottes.


 185K 1 17 4.6
Grade this recipe:  5 4 3 2 1

Last modified on:  February 21th 2011
Keywords for this recipe:CharlotteSoaked biscuitsChantilly creamCherryPastry

For this recipe: 
 I want to make it (118×) I made it (137×) Send to Ask Follow Comment E-book Print DiaporamaFor 8 people, you will need:
	1 [image: gelatin] 2 sheets gelatin
	2 [image: Real custard sauce (crème anglaise)] 350 g Real custard sauce (crème anglaise)
	3 [image: Chantilly cream] 250 g Chantilly cream
	4 [image: Vanilla sugar] 1 teaspoon Vanilla sugar
	5 [image: Sugar syrup] 200 ml Sugar syrup
	6 [image: Kirsch] 2 tablespoons Kirsch
	7 [image: Finger biscuits] 20 Finger biscuits
	8 [image: Griottine cherries] 200 g Griottine cherries
	Total weight: 1,439 grams


Change to the quantities for: 4 people 8 people 16 people 24 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Resting	Start to finish
	1 hour 49 min.	3 hours	4 hours 49 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  50 min.
[image: Individual charlottes with morello cherries]

	Soak 2 sheets  gelatin in cold water for 10 minutes.

 Prepare 350 g  Real custard sauce (crème anglaise), and as soon as it's ready, drain and add the softened gelatin sheets. Stir until completely melted.

Put the pan into cold water to cool and leave for around 20 minutes, stirring occasionally.

	


	
	Stage 2 -  20 min.
[image: Individual charlottes with morello cherries]

	Prepare 250 g  Chantilly cream, and sweeten just a little with 1 teaspoon  Vanilla sugar.

	


	
	Stage 3 -  1 min.
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	When custard has cooled to room temperature, add whipped cream...

	


	
	Stage 4 -  5 min.
[image: Individual charlottes with morello cherries]

	...and incorporate by folding in gently with the bowl tipped over on its side.

Another method: transfer a few spoonfuls of custard into the cream, mix gently, then pour this cream mixture into the remaining custard and fold in. gently.

Keep this charlotte mixture at room temperature.

	


	
	Stage 5 -  5 min.
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	Cut circles of cooking parchment or greaseproof paper to the size of the bottom of the moulds or glasses in which you are going to make the charlottes.

	


	
	Stage 6 -  7 min.
[image: Individual charlottes with morello cherries]

	Prepare syrup for soaking by mixing 200 ml  Sugar syrup and 2 tablespoons  Kirsch.

Cut biscuits to height of glass or mould, then put to soak in syrup.

	


	
	Stage 7 -  8 min.
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	Take a glass and place a paper circle in the bottom (for ease of turning out), then arrange soaked biscuits all round the side.

You can put the curved side of the biscuits against the glass to give a fluted look to your charlotte, or the flat side to make the outside smoother.

	


	
	Stage 8 -  2 min.
[image: Individual charlottes with morello cherries]

	Put a layer of charlotte mixture in the bottom.

	


	
	Stage 9 -  2 min.
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	Arrange a layer of cherries on top.

	


	
	Stage 10 -  2 min.
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	Then add a second layer of charlotte mixture.

	


	
	Stage 11 -  2 min.
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	If necessary, even up the height of the biscuits.

 Continue filling all the glasses, then leave in the fridge overnight, or at least 3 hours, covered with plastic film.

	


	
	Stage 12 -  3 hours
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	Shortly before serving, turn out each charlotte onto a dessert plate or dish (you will find that this is easy thanks to the paper circle), and remove paper.

	


	
	Stage 13 -  5 min.
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	Decorate with a cherry on top, and pour over a little cherry syrup (from the jar).

Serve the charlottes cool, but not too cold, ideally kept at room temperature for about 30 minutes before serving.

	

Remarks
Griottines are a product of Fougerolles in Haute-Saône, eastern France. If you can't find them (or morello cherries), you can use normal fresh cherries cut in two and stoned. In which case, replace the syrup poured over before serving with cherry juice mixed with a little sugar syrup, or simply a little custard (crème anglaise).

As for all charlottes, finger biscuits are the usual choice, but the best for this recipe are  Montbozon biscuits, not only delicious but small, which suits these individual desserts.

Using this recipe you can make charlottes of pretty well anything you like: fruit, chocolate, etc.


Keeping
1 or 2 days in the fridge, folded in a plastic film.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,477 Kcal or 10,371 Kj	54 gr	474 gr	120 gr
	124 %	21 %	45 %	18 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	172 Kcal or 720 Kj	4 gr	33 gr	8 gr
	9 %	1 %	3 %	1 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	310 Kcal or 1,298 Kj	7 gr	59 gr	15 gr
	15 %	3 %	6 %	2 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk, Egg, Gluten



How much will it cost?
	For 8 people : 13.04 €
	Per person : 1.63 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Real custard sauce (crème anglaise)]	Real custard sauce (crème anglaise):  You can get more informations, or check-out other recipes which use it, for example: Pears in red wine with blackcurrant , Pears and caramelised walnut samosas , Sautéed pears with custard and orange syrup , Pistachio panna cotta with custard, Warm apple feuillantines, ...  All
	[image: Chantilly cream]	Chantilly cream:  You can get more informations, or check-out other recipes which use it, for example: Belle-helene in a glass, Pear verbena tarts, Pear charlotte, Ice-cream Vacherin, Millefeuille, ...  All
	[image: Griottine cherries]	Griottine cherries:  You can get more informations, or check-out other recipes which use it, for example: Cherry and pistachio tarts, Galette de Fougerolles, Hazelnut and cherry financiers, Black Forest gateau, Piped petits-fours, ...  All
	[image: Sugar syrup]	Sugar syrup:  You can get more informations, or check-out other recipes which use it, for example: Strawberry Charlotte, 4 pears salad with vanilla, Fruit salad, Jamaican cup, Strawberry sorbet, ...  All




Other recipes you may also like
[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011

[image: Gingerbread]
Gingerbread
 Maybe this recipe will bring back memories.
272K4.2  1 hour 4 min.  February 21th 2011

[image: Rice pudding (riz au lait)]
Rice pudding (riz au lait)
 My personal version of this classic family recipe.
383K5  38 min.  December 18th 2018

[image: Finger biscuits]
Finger biscuits
 These small biscuits, that look a bit like savoy biscuits, are delicious alone or with Champagne, but are also the base for charlottes or Tiramisu.
329K5  50 min.  July 30th 2021

[image: Sesame fried scampi]
Sesame fried scampi
 Scampi, coated with a sesame crust, fried quickly, and served with a herb salad.
288K5  33 min.  November 11th 2012




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment



Your 1 comments or questions on this recipe
	Oh jh this looks heavenly. Perfect for Valentine's Day:) Thank you so much for sharing...Posted by Louise january 27th 2010 at 18:56 (n° 1)






	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.




 





Site map

		Recipes
	Starters
	Fish
	Meat
	Desserts
	Miscellanous
	Drinks and cocktails
	Basic recipes
	Tips and tricks
	List of all the recipes




		Themes
	Baking
	Recipes for kids
	World recipes
	Traditional recipes of French cooking
	Culinary sayings and myths




		Other recipe links
	Random recipe
	Random menu
	Search the recipes
	Recipes writed by subscribers




		Help
	Help! I'm a complete beginner...
	Some hints on the recipes
	Glossary (talk like a chef)
	Produce
	Recipe ingredients
	Calendar of seasons
	My best addresses




		Equipment
	Equipment
	The 10 essential utensils
	Other utensils




		Tips
	Tricks
	How to...
	You should not...




		Dossiers
	Ice creams and sorbets
	Cooking with herbs
	Flours
	The amateur baker
	Films and papers




		My EZ Cooking
	What's that?
	My recipe binder
	Recipes writed by subscribers
	Register
	Log in




		About the site 
	Who am I?
	What can I do on this site?
	Website technical evolution
	[image: humans.txt]
	The protection of your data
	Site legal notices
	




		Lists
	Latest comments posted
	The most viewed...
	List of all posts of the blog
	List of all pages
	All the videos on the site





	Recipes most wanted 
	Pancake batter
	Traditional nutty choc-chip cookies
	Dublin fruit scones
	Moist chocolate cake
	New tiramisu
	Arizona cupcakes
	Bolognaise lasagne




Back to top of page

