
 
 
 
Named after the snowy mountain peak it is said to resemble. A very 
moreish special dessert. 
 
 
Mont Blanc 
 
400g chestnut puree 
75 g golden syrup or honey  
1 tablespoon of brandy (optional) 
300 ml double cream 
1 tablespoon of sugar 
½ teaspoon of vanilla essence 
 
Beat the chestnut puree, golden syrup or honey and brandy until 
relatively smooth. The sweetener and brandy are approximate and 
should be added to taste.  
Place in the bottom of serving bowls. 
 
Whip the double cream, sugar and vanilla essence until firm. 
Place on top of the chestnut puree to form your mountain craigs. 
 
 
 
 
 
 
 
 
 
 

 


