
		
						
				

				
					
						

						
								
						

						
												
							
						    	Home	Login
	SiteMap
	Phish Tank


	Archives
	About Me
	Gallery	The Family Album	Quinn Roma


	The Lake Album
	Our Roadtrips
	Our Projects
	Puppies
	Car Shows


	TupperCam
	Recipes	Breakfast Recipes
	Breads
	Drink Recipes
	Appetizers
	Marinade Recipes
	Sauces
	Soups
	Main Dish Recipes
	Side Dish Recipes
	Dessert Recipes
	Cookies


	The List

							

														
										
					

		

	
							

															
																						
					Pinterest

					
	[image: Follow Me on Pinterest]
		

			
					 







  

   
 


Welcome, Guest  
 Please login or register

        	
        Login
      
	

Password? | Username?
    

    
   
       
       
	

	
		Username	

		
		


		Password	

		
		

			

		Remember Me
		
		

		

	
	
	
	
	
	

       Close
       



       
        
       
				
				
				
					
						
							Name:
						
						
				  		 *
				  	
	
						
							Username:
						
						
						 *
					
	
						
							E-mail:
						
						
						 *
					
	
						
							Password:
						
						
				  		 *
				  	
	
						
							Confirm password:
						
						
						 *
					
	
						Fields marked with an asterisk (*) are required.

					


					Register
					
					
					
									

                
                 Close
       





		

			
					Do you Love this website? Please donate to help keep the site going.












[image: ]


Thanks
[image: Scott Pollacek - about me]
		

			
					Latest Comments

						Steak Rub
Vespa, I hope you like this homemade seasoning eve... More...
	Steak Rub
I also use Montreal steak seasoning (which I bring... More...
	Blueberry Muffins
Nice recipe :) I love blueberry muffins... Such a ... More...
	Liege Waffles
HI! I am so excited to find your recipe. I did a s... More...
	About Me
Thanks for the beautifull pictures you have of my ... More...


		

			
					
		

	
										
										[image: ]
										
																				
																						
												
											

																						
											
	
				
			Cream Puffs (choux à la crème)
	
		[image: PDF]			
		[image: Print]			
		[image: E-mail]		



	
		Sunday, 10 March 2013 11:52	
	





We were looking for something different for dessert this weekend and we haven't had cream puffs in a long time, so we decided to make some.  The light airy pastry puff, and the decadent vanilla cream filling with a dark chocolate topping make these treats a crowd pleaser!  They are actually pretty easy to make, and are always delicious.  I hope you enjoy.
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Ingredients:

For the pâte à choux (pastry part of the cream puff):

	1/2 cup butter
	1 cup water
	1/4 tsp salt
	1 cup all-purpose flour
	4 eggs


For the vanilla cream filling:

	1 1/2 cups milk
	1/2 cup heavy cream
	1 vanilla bean split and scraped
	2/3 cup granulated sugar
	2 large eggs
	1/4 cup cornstarch
	2 Tbsp all-purpose flour
	1/8 tsp salt
	1 tsp vanilla extract
	1 Tbsp butter


For the chocolate topping:

	1/4 cup light corn syrup
	1/2 cup whipping cream
	6 oz dark chocolate chips (we use Ghirardelli double chocolate bittersweet chips) or good dark chocolate finely chopped


Instructions:

Pâte à choux:

	Preheat oven to 425 degrees.
	In a large pot, bring water and butter to a rolling boil. Stir in flour and salt until the mixture forms a ball.
	Transfer the dough to a large mixing bowl. Using a wooden spoon or stand mixer, beat in the eggs one at a time, mixing well after each.
	Drop by tablespoonfuls onto an un-greased baking sheet.
	Bake for 20 to 25 minutes in the preheated oven, until golden brown. Centers should be dry. 
	Remove to cooling rack.


vanilla cream filling:

	In a medium saucepan over medium-high heat, bring milk, cream and scrapings of vanilla bean just to a boil. Meanwhile, in a mixing bowl whisk together sugar, eggs, cornstarch, flour, and salt until well blended and slightly pale, about 1 minute.
	Remove saucepan from heat, while whisking pour 2/3 cup of the hot milk mixture into the egg mixture and mix until combined, then pour egg mixture into milk mixture in pan while whisking mixture in pan.
	Return to heat and reduce temperature to medium-low. Cook whisking mixture constantly to prevent curdling, until mixture has thickened (it should be quite thick and feel heavier to stir), about 4 minutes.
	Remove from heat, stir in vanilla and butter. Press mixture through a fine mesh strainer into a heat proof bowl, cover bowl with plastic wrap pressing directly against surface of pastry cream to prevent a skin from forming, and chill 2 hours or until mixture is cold.


chocolate sauce:

	In a small sauce pan heat the corn syrup and whipping cream just until it comes to a simmer. 
	Pour over the chopped chocolate and stir to melt the chocolate.


Assembly:

	With a sharp knife, cut the tops off of the pâte à choux then fill with pastry cream, replace top and drizzle with chocolate sauce.
	For best results served immediately once filled.
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