PROFITEROLES WITH CHOC SAUCE

Pastry 

65g plain flour

50g block marg or butter

2 eggs

125ml cold water

Filling 

250ml whipping or double cream

Chocolate sauce

15g cornflour 

15g cocoa powder

25g) butter  

35g caster sugar   

250ml milk 




OR  3 – 4 Mars bars melted with a little butter and cream

1 Put marg or butter and water in pan. Slowly bring to boil making sure marg melts first.

2 When boiling IMMEDIATELY add flour. Return to heat for 1 minute to form a soft ball of dough. Transfer dough to mixing bowl

3 Cool to blood heat.

4 When cool add well beaten egg A LITTLE AT A TIME making sure mixture remains stiff enough to pipe.

5 Spoon mixture into piping bag fitted with a small plain nozzle.

6 Pipe ‘blobs’ onto greased baking trays.

7 Place in pre-heated oven (Gas 6) for at least 20 – 30 minutes.            

(Do not open oven door for first 15mins)                                                  Test by ‘dropping’ onto tray. Should “sound” crisp like a biscuit.

8 Quickly put on cooling trays to cool. Pierce to release steam.

9 When cool, pipe whipped cream into centres.

N. B.  
i) Traditional profiteroles should be piled into a large pyramid shape    


and chocolate sauce poured over.


ii) For examinations / assignments. Place 3 profiteroles in eared dish 

 pour chocolate sauce over.


iii) For speed dip each profiteroles into melted cooking chocolate and 


serve individually – ideal for buffets.

Savoury profiteroles can be made. Same pastry. Fill centres with a cheese or mushroom sauce – Delicious for finger buffets.   

