
vanilla slice recipe with lattice biscuits
Vanilla slice recipe with lattice biscuits is a delightful dessert that combines creamy vanilla custard
with the crunch of lattice biscuits. This classic treat is perfect for any occasion, whether it's a family
gathering, a birthday party, or simply a sweet indulgence after dinner. The beauty of this recipe lies in
its simplicity, making it accessible for both novice and experienced bakers. In this article, we will
explore the ingredients, preparation, and tips to create the perfect vanilla slice with lattice biscuits
that will impress your friends and family.

Ingredients

To make a delicious vanilla slice with lattice biscuits, you will need the following ingredients:

For the Custard Filling
- 2 cups of milk (whole milk is preferred for creaminess)
- 1 cup of thickened cream
- 1/2 cup of sugar
- 1/4 cup of cornflour (cornstarch)
- 1 teaspoon of vanilla extract
- 4 large egg yolks
- A pinch of salt

For the Base and Topping
- 1 packet of lattice biscuits (about 250 grams)
- Extra biscuits for decoration (optional)
- Icing sugar for dusting
- Optional: chocolate shavings or fruit for garnish

Equipment Needed

Before diving into the preparation, ensure you have the following kitchen equipment ready:

- A medium saucepan
- A whisk
- A mixing bowl
- A rectangular baking dish (approximately 20cm x 30cm)
- A spatula
- Plastic wrap or parchment paper



Preparation Steps

Creating the perfect vanilla slice with lattice biscuits involves several steps, from making the custard
to assembling the dessert. Follow these detailed instructions to achieve the best results.

Step 1: Prepare the Custard
1. In a medium saucepan, combine the milk, thickened cream, and half of the sugar. Heat over
medium heat until the mixture is hot, but do not let it boil.
2. While the milk mixture is heating, whisk the egg yolks, cornflour, the remaining sugar, and a pinch
of salt in a mixing bowl until smooth and creamy.
3. Once the milk mixture is hot, gradually pour it into the egg mixture, whisking constantly to prevent
the eggs from scrambling.
4. Return the combined mixture to the saucepan and cook over medium heat, stirring continuously
until it thickens and begins to bubble. This should take about 5-7 minutes.
5. Once thickened, remove from heat and stir in the vanilla extract. Allow the custard to cool slightly
before using.

Step 2: Assemble the Vanilla Slice
1. Line the bottom of your rectangular baking dish with a layer of lattice biscuits, ensuring they fit
snugly.
2. Pour half of the cooled custard over the first layer of biscuits, spreading it evenly with a spatula.
3. Add another layer of lattice biscuits on top of the custard, followed by the remaining custard.
Smooth the top layer with your spatula.
4. Finish with a final layer of lattice biscuits on top, pressing down gently to ensure they adhere.

Step 3: Refrigerate
1. Cover the baking dish with plastic wrap or parchment paper to prevent any odors from the fridge
from affecting the dessert.
2. Refrigerate the vanilla slice for at least 4 hours, or preferably overnight. This allows the custard to
set properly and the biscuits to soften just enough for easy slicing.

Serving the Vanilla Slice

Once your vanilla slice has set, it's time to serve. Here are some tips for presentation and serving:

Step 1: Prepare for Serving
1. Carefully remove the vanilla slice from the baking dish using the edges of the parchment paper (if
used).
2. Use a sharp knife to cut the slice into squares or rectangles, wiping the knife clean between cuts for
neat edges.



Step 2: Garnish (Optional)
- Dust the top with icing sugar for a sweet finish.
- Add chocolate shavings or fresh fruit, such as berries, for an extra touch of elegance.

Tips for the Perfect Vanilla Slice

Creating a flawless vanilla slice requires attention to detail. Here are some tips to elevate your
dessert:

1. Quality Ingredients: Use fresh, high-quality ingredients, especially the vanilla extract and cream, as
they greatly influence the flavor.
2. Temperature Control: When warming the milk and cream, be careful not to boil them. Boiling can
affect the texture of the custard.
3. Constant Whisking: When combining the egg mixture with the hot milk, whisk continuously to avoid
scrambling the eggs.
4. Setting Time: Do not rush the refrigeration step. The longer you allow it to set, the better the
texture and flavor will be.
5. Experiment with Flavors: While vanilla is classic, feel free to experiment with other flavors like
chocolate or matcha by adjusting the custard base.

Variations of Vanilla Slice

Once you master the basic recipe, consider these variations to keep things interesting:

- Chocolate Vanilla Slice: Add cocoa powder to the custard mixture for a chocolate flavor, or layer it
with chocolate biscuits instead of lattice.
- Fruit-Infused Custard: Incorporate pureed fruit, such as strawberries or mango, into the custard for a
fruity twist.
- Nutty Crunch: Add crushed nuts, such as almonds or hazelnuts, between the layers for added
texture and flavor.
- Lemon Vanilla Slice: Add lemon zest and juice to the custard for a refreshing citrus kick.

Conclusion

The vanilla slice recipe with lattice biscuits is a delightful treat that combines simplicity and elegance
in one delicious dessert. With its creamy vanilla custard and crunchy biscuit layers, it’s sure to be a
hit at any gathering. Whether you stick to the classic recipe or experiment with variations, this
dessert is versatile enough to cater to any palate. So, gather your ingredients, follow the steps, and
enjoy making this irresistible dessert that will have everyone asking for seconds!



Frequently Asked Questions

What is a vanilla slice?
A vanilla slice is a dessert made from layers of creamy custard sandwiched between crispy pastry or
biscuits, often topped with icing or whipped cream.

How do you use lattice biscuits in a vanilla slice recipe?
Lattice biscuits can be used as the base and top layer for a vanilla slice, providing a crunchy texture
that complements the creamy custard filling.

What ingredients are needed for a vanilla slice with lattice
biscuits?
Typically, you will need lattice biscuits, milk, sugar, cornstarch, vanilla extract, and whipped cream for
a vanilla slice.

Can I make a gluten-free vanilla slice with lattice biscuits?
Yes, you can use gluten-free lattice biscuits and substitute other ingredients to create a gluten-free
version of the vanilla slice.

How long does it take to prepare a vanilla slice with lattice
biscuits?
Preparation time is about 20 minutes, while chilling time in the fridge is usually around 4 hours,
making the total time about 4 hours and 20 minutes.

What are some variations of the vanilla slice recipe using
lattice biscuits?
Variations include adding fruit like strawberries or peaches, incorporating chocolate or caramel
sauces, or using flavored custards such as chocolate or coffee.

How do you store leftover vanilla slice with lattice biscuits?
Leftover vanilla slice should be stored in an airtight container in the refrigerator, where it can last for
up to 3 days.

What can I substitute if I don't have lattice biscuits?
You can substitute lattice biscuits with any other crisp cookies, such as shortbread or graham
crackers, but the texture and flavor may vary slightly.



Is it possible to freeze a vanilla slice made with lattice
biscuits?
While it's possible to freeze a vanilla slice, the texture of the biscuits may change upon thawing. It's
best enjoyed fresh or refrigerated.
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