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Profiteroles by Sian Hindle
Profiteroles are one of Swansea’s most favourite desserts. 
Most desserts go in and out of fashion, but classic recipes like profiteroles stand the test of time. The combination of a crisp choux pastry with a soft smooth creamy filling and a rich decadent topping  appeals to everyone.  
The choux pastry is always the same, the only variation is whether you have a small bite size bun or a massive mouth cramming éclair.  The filling can be a flavoured crème patisserie or simply whipped cream.  The topping could be a rich chocolate sauce, a coffee icing or a crisp caramel coating.  The only limit is your imagination.  

Choux Pastry 

250ml Water
100g Butter

3g Salt

5g Sugar

150g Strong Plain Flour

4 Eggs

Filling
500ml Double Cream
Chocolate Sauce 

200g Chocolate

150ml Milk

2tbps Double Cream

30g Sugar

30g Butter

1. Preheat the oven to 220’c/Gas 7.

2. Place the water, butter, salt and sugar in a large saucepan, bring to the boil and heat for 1 minute.  Remove from the heat and add the flour. Beat the mixture until all the flour is combined, cook over the heat for 1 minute.

3. Tip the paste into a bowl, beat in the eggs one at a time using a hand held electric mixer.  Blend until the paste is very smooth.  The mixture should be of piping consistency so when adding the last egg, check that the mixture is not too runny.  Do not add all the egg if the mixture is too loose.

4. Line a baking sheet with parchment.

5. Using a piping bag and a plain nozzle, pipe out either choux buns or éclairs.  The size of buns will determine how many you make. Make sure they are all a similar size.  
6. Bake in the hot oven for 12 minutes, turn down the heat to 160’c/Gas 5 for @ 15 minutes. (depending on the size of the buns) 

7. Cool on a baking rack, whilst you make the filling and topping.

8. Whip the double cream to a piping consistency, use to fill a piping bag with a plain nozzle.

9. To make the chocolate sauce :- melt the chocolate in the microwave.  Place the milk, cream and sugar in a small pan, stir gently until the mixture boils.  Pour onto the melted chocolate, stirring until smooth and well combined.  Take the pan off the heat and beat in the butter.  This sauce stores well in the fridge for 3 days.
To assemble the profiteroles, make a small hole in the base of each bun.  Insert the nozzle of the piping bag and fill with cream.  Place on a serving dish and drizzle with chocolate sauce.  The Sauce can be served hot or cold. 
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Other classic desserts which use choux buns include Gateau St. Honore and the ultimate French Wedding Cake Croquembouche.
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Gateau St.Honore has a choux base, filled with piped crème patisserie, then decorated with caramel dipped filled choux buns.  You can decorate with fresh fruit and spun sugar for the wow factor.
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We are regularly asked to make Wedding Cake Croquembouche. At its most basic level a Croquembouche is a profiterole tower. Fillings for the buns include crème patisserie and all flavours of mousse, chocolate, raspberry, orange etc.  One of the nicest combinations is caramel buns with strawberry mousse (pictured).
Check out our blog www.lacreme.typepad.co.uk to see more recipes using Choux Buns.
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