JERNEJ KITCHEN
CUSTARD SLICE (KREMSNITA)

Custard Slice, or Kremsnita as we call it in Slovenia, is a beautiful dessert recipe. We have layers of puff
pastry, vanilla custard, and whipped cream.

MAKES 12  CUSTARD SLICES
PREPARATION: 30  MINUTES
BAKE: 30  MINUTES

COOL: 6 HOURS
TOTAL TIME: 7 HOURS

CUSTARD SLICE

2x 280 g (10 ounces) puff pastry,
prerolled

6 eggs

200 g (1 cup) sugar

115 g (7/8 cup) all-purpose flour

50 g (1/3 cup + 1 thsp) cornstarch
1 tsp vanilla paste, for egg yolks

1 litre (4 cups) milk

1 tsp vanilla paste, for milk

40 g (1/4 cup) sugar, for egg whites
500ml (2 cups) whipping cream
(1/2 cup) powdered sugar

powdered sugar, to serve

TOOLS AND EQUIPEMENT
30cm x40 cm (12-inch x 16-
inch) baking sheet
parchment paper

wire rack

20 cm x 30 cm or 8-inch x 12-
inch baking dish

saucepan
electric mixer
spatula

PREPARATION

Place a rack in the middle of the oven and preheat it to 220 °C
/ 430 °F or preheat the fan-assisted oven to 210 °C / 410 °F.
Line a large 30 cm x 40 cm (12- inch x 16-inch) baking sheet
with parchment paper.

BAKE THE PUFF PASTRY

Unroll the puff pastry and place it on the prepared baking
sheet. Using a fork, prick the dough all over. Place a sheet of
parchment paper on top of the dough and place a rack over the
parchment paper. Place in the oven and bake for 12 - 15
minutes at 220 °C / 430 °F (fan-assisted oven 210 °C / 410 °F)
or until golden brown and baked. Transfer the baked puff
pastry to a wire rack and repeat the process with another sheet
of puff pastry. Using a knife, cut the baked puff pastry into the
size of the Custard Slice baking dish (approx. 20 cm x 30 cm or
8-inch x 12-inch). Place one baked puff pastry dough into the
Custard Slice baking dish.

CREAM

Separate the egg whites and egg yolks. Add the egg whites to a
large bowl and the egg yolks to a separate glass or metal bowl.
Add sugar, flour, cornstarch, vanilla, and 80ml (1/3 cup) cold
milk (take the milk from the liter needed) to the egg yolks.
Using an electric mixer or a whisk, beat the egg yolks until
pale, for about 2 minutes.

MILK AND EGG WHITES

Pour the rest of the milk into a heavy-bottom saucepan. Add
the vanilla and place over medium-high heat. Bring to a boil.
While the milk is heating, beat the egg whites with the sugar



until stiff peaks form.

COOK THE CUSTARD

Gradually pour the boiling hot milk into the egg yolk mixture
while beating with an electric mixer. Mix until combined, then
pour the mixture back into the saucepan and place over low
heat. When the cream starts to thicken, simmer for another 8 -
10 minutes or until very thick and creamy. It's important to stir
continuously while cooking, especially at the bottom of the pan,
to prevent any lumps from forming. You can use an electric
mixer or a whisk.

CUSTARD

Remove the custard from the heat and whisk well. Add a third
of the egg whites to the hot custard in the pan. Stir well using
a spatula, then add half of the custard to the egg whites. Stir
using a spatula to get a smooth mixture. Add the rest of the
custard and stir to combine.

TIP

LAYERING - CUSTARD AND PASTRY

Pour the custard over the baked puff pastry in the pan and
arrange evenly using a spatula. Place the custard in the fridge
for 2 - 3 hours to cool and set.

LAYERING - WHIPPED CREAM

Make the Chantilly cream. In a bowl, whisk the whipping
cream with the sugar until stiff peaks form. Spread the cream
on top of the custard. Place the second baked puff pastry on
top and place in the fridge for at least 3 hours or, even better,
overnight.

SERVE

The easiest way to cut these Custard Slices is to use a bread
knife to cut through the upper layer of puff pastry. Cut twelve
7 cm x 7 cm (3-inch x 3-inch) slices. Then use a chef's knife to
cut through the rest of the slices. Using a spatula, transfer
each Custard Slice to a serving plate. Sprinkle with powdered
sugar and serve.
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