
Vanilla Slice 

Ingredients 

300 grams puff pastry plus or minus 

750 mL milk 

2 teaspoons vanilla extract 

150 grams white granulated sugar (caster/granulated) 

If you are trying to cut sugar, try adding an extra teaspoon of Vanilla Extract, you will not need icing sugar 

3 eggs (medium/large/size 6) 

125 mL water 

60 grams custard powder 

60 grams butter 

sugar this way 

Icing (optional) 

240 grams icing sugar (powdered or confectioners’ sugar) 

3-6 tablespoons milk 

1 teaspoon vanilla extract 

Method  

 Line an 8"x8" square cake tin either with tin foil or baking paper with an overhand.  

 This allows the custard slice to be removed once it has been set much easier. Set the 

cake tin aside. 

 Preheat the oven to 180­°C/350F. Line two baking sheets with baking paper. If rolling 

out the pastry, roll it out to about 5mm thick, and at least an inch or 2.5cm wider 

than the cake tin being used for the slice. 

 Place the pastry on the line baking sheets. Prick the pastry all over with a fork, about 

2cm apart.  

 Bake the pastry for 25 to 30 minutes or until golden brown.  

 Remove the pastry from the oven and allow it to cool. 

 Once the pastry has cooled, trim the pastry to fit inside the cake tin using a serrated 

knife. Place one of the pastry sheets at the bottom of the cake tin.  

 Keep the second aside while making the custard filling. 

 Gather all the ingredients for the custard filling.  



 In a medium-large sized saucepan, bring the milk and vanilla extract to a boil, this 

will take a few minutes. 

 While the milk is heating, whisk together the eggs and water until well combined.  

 Then add in the custard powder and whisk until there are no more lumps. 

 Once the milk has come to a boil, remove from the heat, add in the sugar and whisk 

until dissolved. 

 While still off the heat, slowly pour in the egg mixture while whisking consistently. 

Once the egg mix has been completely mixed in. 

 Place the custard mix back on the heat and cook the custard while continually 

whisking until it is very thick, about 7 to 10 minutes of cooking. 

 Take the custard off the heat and add the butter in small chunks, whisking until the 

chunk is completely incorporated before adding the next chunk of butter. 

 Pour the cooked custard over the pastry in the cake tin, and smooth out with a 

spoon or offset spatula. Then place the second layer of pastry and gently press it into 

the custard. Allow it to cool at room temperature for an hour before placing it in the 

fridge to set for 3 to 4 hours or overnight. 

 Once the custard slice has set, whisk together the icing sugar, vanilla and milk (start 

with 4 tablespoons and increase when needed) until you have a nice pourable glaze. 

Pour over the top of the custard slice and allow to set for an hour. 

 Using the overhangs, remove the slice from the tin and slice using a serrated knife. 


