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PATE A CHOUX

(Chocolate Eclairs)
Ingredients

125 mL water

125 mL flour

1 mL salt

60 mL margarine

2 eggs

Filling

½ vanilla instant pudding

155 mL milk

Glaze

50 mL chocolate chips

30 mL icing sugar

15 mL margarine

10 mL milk
Method

1. Preheat the oven to 425F

2. In a saucepan, over medium heat, heat the water, margarine and salt until the margarine is melted and the mixture is boiling

3. Reduce heat to low; stir in the flour all at once.  Remove mixture from the heat and stir in the eggs until smooth.

4. Line a jellyroll pan with parchment paper.  Grease the parchment paper with non-stick spray.  Pipe the mixture into puffs (about 7 cm long and 3 cm wide).

5. Bake for 30 minutes or until golden brown
6. Make the vanilla pudding with 155 mL of milk. Chill the pudding
7. Put the chocolate chips and margarine in the top of a double boiler.  When the chocolate melts remove from the stove and add the icing sugar.  Stir in the milk and stir until smooth.

8. To assemble the éclairs, fill the puffs with the vanilla pudding using a piping bag.  Spoon the chocolate across the top and spread evenly.  If there is time, refrigerate to set the chocolate.
