
NORTHUMBERLAND  
ELDERFLOWER JELLY  
WITH BRAMBLES AND VANILLA TUILLES

Created by Connor Wilson  
and served at The Twice Brewed Inn, Bardon Mill

METHOD:
1.  To a large pan add the sugar, water, halved lemons  

and citric acid.  Bring the mixture to the boil and 
reduce by half.

2.  Remove the pan from the heat and add the  
elderflower heads.

3.  Allow to cool, strain to remove all the bits, and bottle.

Ingredients Quantity

Sugar 1kg

Water 2l

Lemons, halved 2

Citric acid 1tsp

Local elderflower heads, cleaned 40  
approximately

SERVES: 5
FOR THE ELDERFLOWER CORDIAL

This recipe has been produced as part of The Northern Lands 
initiative funded by DEFRA through the Rural Development 
Programme for England to promote local produce, and this food 
tourism project is led by Visit County Durham.

Go to visitnorthumberland.com/food-drink/local-produce to view all of the Northumberland recipes from this project.

Protected landscape partners:

Funded by:
The European Agricultural  
Fund for Rural Development: 
Europe investing in rural areas.



FOR THE ELDERFLOWER JELLY

Ingredients Quantity

Sparkling wine 750ml

Water 100ml

Sugar 150g

Elderflower cordial 
(Be careful as strength of the cordial may 
vary each time it is made)

150ml 

Gelatine, soaked in water 8 leaves

METHOD:
1.  Add the water, sugar and elderflower to a pan and 

bring to the boil, stirring to dissolve the sugar.

2.  Let the mixture cool a little and then add the  
soaked gelatine.

3.  Gently stir in the sparkling wine, being careful not to 
remove the bubbles.

4.  Pour the mixture into 5 martini glasses and place in 
the fridge to set.

FOR THE BRAMBLE SORBET

Ingredients Quantity

Bramble coulis 250ml

Simple syrup 200ml

Glucose syrup 50ml

FOR THE BRAMBLE COMPOTE

Ingredients Quantity

Brambles 15

Sugar 2tbsp

Water 2tbsp

FOR THE VANILLA TUILLES

FOR THE MERINGUE

Ingredients Quantity

Sugar 50g

Butter 50g

Plain flour 50g

Egg white 50g

Vanilla pod seeds 1/2 a pod

Ingredients Quantity

Sugar 100g

Egg white 100g

METHOD:
1.  The bramble coulis is made with sugar and water to 

taste, depending on the sweetness of the brambles.

2.  The simple sugar syrup is made with equal parts sugar 
and water.

3.  Whisk all of the ingredients together thoroughly.

4. Freeze in an ice cream maker.

METHOD:
1.  Gently heat the sugar, water and brambles in a small 

pan until the juice starts to come out of the brambles.

2.  Remove from the heat and allow to cool in the pan to 
finish off the cooking gently.

METHOD:
1.  In a large bowl blend together all ingredients into a 

smooth paste.

2.  Spread the paste thinly on a baking tray lined  
with parchment.

3. Bake in the over at 150°C for 7 minutes.

4.  Remove from the oven and cut into rectangles while 
still warm.

METHOD:
1. Whisk the egg while until the peaks are firm.

2. Slowly whisk in the sugar until the mixture is glossy.

3.  Spread the mixture onto a baking tray lined with 
parchment and bake in the oven at the lowest setting 
until dry.

TO ASSEMBLE THE DISH
1.  Place the broken meringue and compote brambles 

over the top of the jelly, making sure they are  
evenly spaced.

2.  The dish is finished with a quenelle of the sorbet onto 
the top of the jelly; the tuilles are served on the side.


