
Koo’s creations are case studies in how to 
use European cream in imaginative ways 
that span culinary cultures. “I’m primarily 
inspired by Hong Kong’s distinctive palate,” 
he says, “but always augmented with a Euro-
pean touch and tastes that are uniquely 
Asian. One example is my chocolate matcha 
St. Honoré, made with half-whipped cream 
in the mousse and premium 72 percent 
cacao chocolate.” 

One of the most important factors in 
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CHEF JEFFERY KOO’S extensive experience in 
pâtisserie includes his training in France, as 
well as fifteen years at the renowned Manda-
rin Oriental, Hong Kong. And now, as head 
of Pâtisserie Jeffery Koo, he remains true to 
his ethos of “creating delicious desserts of 
the highest quality at a fair price, so everyone 
can enjoy luxury pastries without breaking 
the bank.”

The versatility of cream in pastry-mak-
ing is often underrated, he believes, and 

With the help of European cream, a well-known pastry chef is able  
to strike the perfect balance between the flavors of East and West.

the criticality of cream
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Chocolate & Matcha
Saint Honoré
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Serves 8 persons
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a great St. Honoré choux puff is achiev-
ing the proper viscosity in the mix. “If you 
don’t get the right consistency,” he explains, 
“it will affect the whole dessert.” He gives 
the pastry a personal spin with one of his 
favorite Asian ingredients: “The bitterness 
of matcha complements the chocolate really 
well. The layers of matcha combined with 
the vanilla give this creamy European des-
sert an Eastern outlook. It’s the juxtapostions 
of contrasting flavors and textures that are at 
the core of my creations. Here, the mousses 
are smooth and airy, the matcha custard is 
rich and dense with flavor, and the puff is 
crispy and light.”

Koo points out that the European cream 
he uses has an ideal fat content of 35.5 per-
cent, whereas Japanese cream, which can 
go as high 43 percent, can be too heavy. 
“Cream is a critical issue,” he says, “espe-
cially for pastry chefs, since it has the 
power to make or break a dessert. Other 
Asian creams can be too light, and you can 
instantly see it in the texture. I find that 
European cream is the most flavorful and 
produces that silky rich texture and beau-
tiful white sheen when whipped. For this 
recipe, it’s absolutely perfect.” 
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CHOUX PASTRY
150 ml water
150 ml milk
135 g butter
170 g flour
6 g sugar
1 g salt
550 g eggs
 
Bring the water, milk, and butter 
to a boil. Add the flour, sugar, and 
salt. Mix well and carefully add 
the eggs. Using a pastry bag, pipe 
the dough into regular circles.
 
CHOCOLATE GLAZE
75 g butter
90 g brown sugar
85 g flour
10 g cocoa powder
 
In a bowl, mix the butter and 
sugar. Add the flour and cocoa 
powder and mix thoroughly. 
Spread the dough and place in 
the freezer. Cut discs using a 
round cutter. Place on the choux 
pastry. Bake at 190°C for 25 
minutes.

MATCHA CREAM
90 g milk
250 g cream
70 g egg yolks
30 g cornstarch
8 g matcha powder
50 g sugar
2 sheets of gelatin
20 g cocoa butter
5 g natural vanilla extract
50 g butter

Boil the milk, cream, and vanilla. Mix 
the egg yolks, corn starch, matcha 
powder, and sugar. Add half the egg 
mixture to the milk and cream and 
mix well. Add the other half, mix well, 
then bring the preparation to a boil. 
Add the softened gelatin and cocoa 
butter, then cool to 34°C and add the 
butter. Blend thoroughly using an 
immersion blender.
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PUFF PASTRY
400 g flour
40 g butter
240 g cold water
360 g tourage pastry butter

Mix the butter and flour. Add cold water and 
knead into a smooth dough. Let the dough rest 
for one hour. Knead the butter to soften. Place the 
Tourage pastry butter in the centre of the dough. 
Half turn the dough six times or four full turns. 
Refrigerate the dough after each turn. Bake at 
180°C for 20 minutes, and then cut the dough into 
a 35 cm x 23 cm rectangle. Bake at 170°C for 20 
minutes.
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VANILLA MOUSSE
Crème anglaise
25 g egg yolks
8 g sugar
3 g natural vanilla extract
60 ml milk
210 g cream
25 g powdered milk
4 sheets of gelatin
Whipped cream
250 g cream

Mix the egg yolks, sugar, and 
vanilla. Dilute the milk powder in 
the milk and cream, then bring to 
a boil. Pour the hot liquid over the 
eggs and stir immediately. Heat to 
85°C. Add gelatin, cool rapidly to 
35°C, and add the whipped cream.

ASSEMBLY
Arrange a layer of matcha cream on the puff 
pastry, then top it with a layer of vanilla mousse. 
Garnish the choux with chocolate ganache before 
placing it atop the three layers. Using a pastry bag, 
pipe the vanilla cream into the center. Decorate 
with chocolate.
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65% CACAO DARK �
CHOCOLATE GANACHE
250 g cream (A)
20 g glucose
2 sheets gelatin
220 g 65% cacao dark chocolate
500 g cream (B)

Bring the cream (A) and the glucose 
to the boiling point. Add the gelatin, 
and thoroughly mix in the chocolate. 
Pour in the cream (B) and cool over-
night in the refrigerator. The next 
day, whisk until the mixture turns 
into a mousse.

VANILLA CREAM
600 g cream
4 g vanilla extract
20 g icing sugar

Mix together all the ingredients 
and beat until the consistency of 
whipped cream is reached.
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