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Caramelised Pineapple 
 
pineapple slices 
butter 
cinnamon stick 
star anise 
sugar 
mille-feuille pastry sheet, baked 
 
Red Wine Sorbet 
red wine 
five-spice powder 
sugar 
 

 
 
 
 
 
  
 
 
 
 
 
 

Method 
 
1. For the caramelised pineapple: Sauté the pineapple slices with the butter, cinnamon stick, anise star 

and sugar in a frying pan until caramelised.  Set aside. 
 
2. For the red wine sorbet: Simmer the red wine with the sugar and five-spice powder until sugar is 

completely dissolved. Set aside to infuse and then pour into a ice cream machine and follow the 
manufacturer’s instructions.  

 
To serve 
 
 Place the baked mille-feuille on a serving plate; add the caramelised pineapple slices along with it the 
resulting juice. And top with the cinnamon stick and star anise and add a spoonful of red wine sorbet. 
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