
Croquembouche

SIDE DISH

Ingredients
6 ounces bittersweet chocolate  chopped 

3 tablespoons plus  light 

6 tablespoons cornstarch

12 large egg yolks

6 large eggs

1 tablespoon powdered espresso

1.5 cups flour  all-purpose 

2.5 teaspoons packet gelatin  unflavored 

1.5 cups heavy cream

READY IN

210 min.

SERVINGS

12

CALORIES

799 kcal

https://whatsheate.com


0.3 teaspoon salt

0.5 teaspoon salt

1 cup sugar

1.5 teaspoons sugar

3 cups sugar

5 tablespoons butter  unsalted 

10 tablespoons butter  unsalted cut into pieces 

2  vanilla beans

4 cups milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

knife

whisk

blender

plastic wrap

wooden spoon

stand mixer

microwave

spatula

measuring cup

pastry bag

Directions



Sprinkle the gelatin over 1/4 cup cold water in a bowl and set aside to bloom.

Place the milk in a pan. Halve the vanilla beans lengthwise; scrape out the seeds with a paring

knife, then add the seeds and pods to the milk. Bring to a simmer, then cover and remove

from the heat.

Whisk the egg yolks, sugar, cornstarch and salt in a medium bowl until smooth.

Remove the vanilla pods from the milk. Gradually whisk one-third of the warm milk into the

egg mixture.

Whisk the egg mixture into the remaining milk in the pan. Cook over medium heat, whisking

constantly, until the mixture boils and thickens, 6 minutes. Continue boiling until the mixture is

custard-like, 3 minutes.

Remove the pan from the heat. Slice the butter into pieces and whisk into the custard, then

stir in the gelatin mixture.

Microwave the chocolate until melted, 2 to 3 minutes, stirring.

Mix 2 tablespoons hot water with the espresso.

Transfer half of the cream filling to a bowl, then stir in the chocolate and espresso.

Transfer the remaining cream filling to another bowl. Press plastic wrap directly onto the

surface of the chocolate and vanilla creams and refrigerate until cold and firm, at least 2

hours.

When ready to fill the puffs, whip the heavy cream to soft peaks with a mixer. Fold half into

the vanilla cream filling and half into the chocolate filling.

Transfer each filling to a large pastry bag with a 1/4-inch tip and set aside. (To do this cleanly,

cuff the open end of the pastry bag over your hand.)

For the Pastry Puffs:Unfilled puffs can be frozen for up to a week. To re-crisp, thaw, then

brush with a beaten egg; bake 5 minutes at 350 degrees.

While the fillings chill, make the pastry puffs: Preheat the oven to 450 degrees. Bring 1 1/2

cups water, the butter, sugar and salt to a simmer in a saucepan over medium heat, stirring to

melt the butter.

Remove from the heat and stir in the flour with a wooden spoon to make a paste. Return to

the heat and cook, stirring constantly, until the paste is shiny and pulls away from the pan, 6

to 7 minutes. Cool slightly.

Transfer the paste to a stand mixer and beat with the paddle attachment on medium-low

speed to cool, 1 minute. Beat in the eggs one at a time. Scrape down the sides of the bowl as

needed.



Transfer the dough to a large pastry bag with a 1/2-inch tip. Line 2 baking sheets with

parchment paper, dabbing a bit of dough under the corners to keep the paper in place. Pipe 1

1/2-inch balls of dough onto the paper (about 48 total).

Smooth the dough peaks with a wet finger.

Bake until puffed, 15 to 20 minutes, then lower the temperature to 350 degrees and bake until

golden, 15 minutes. Turn off the oven; keep the puffs inside 10 minutes to dry out. Pierce each

puff with a dry piping tip; transfer to a rack to cool.

To Assemble:Fill half of the puffs with chocolate cream and half with vanilla: Insert the tip of

the pastry bag into the hole and squeeze until full. Chill the filled puffs 30 minutes before

assembling the tower.

Mix the sugar, corn syrup and 1 cup water in a saucepan, cover and bring to a boil over high

heat; don't stir. Uncover and boil, swirling the pan, until the syrup turns deep amber, 20

minutes.

Immediately dip the bottom of the saucepan in a large bowl of ice water for a few seconds to

stop the cooking.

Transfer the caramel to a liquid measuring cup and cool slightly (it should still be liquid). Be

careful-the caramel will still be hot!

Draw a 7-inch circle on parchment paper. Partially dip each filled puff into the caramel and let

the excess drip off. Arrange the puffs around the circle. If the caramel hardens, microwave

until soft, 45 seconds.

Fill the base circle with more puffs for stability, then continue building a conical tower of

smaller circles. Top the tower with a single puff. Line your work surface with parchment

paper-the next step can be messy.

Dip the tip of a fork into the caramel and quickly wave it in circles around the tower to create

a web of caramel strands. Repeat.

Let set, then slide two spatulas under the paper and transfer the croquembouche to a platter.

Tear off the excess paper around the base.

To serve, crack the caramel web with the back of a knife, then dismantle the tower and

transfer the cream puffs to plates.
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Nutrition Facts



 PROTEIN 6.26%
  FAT 44.66%

  CARBS 49.08%

Properties
Glycemic Index:28.52, Glycemic Load:57.76, Inflammation Score:-7, Nutrition Score:14.496956658104%

Nutrients (% of daily need)
Calories: 799.04kcal (39.95%), Fat: 40.36g (62.09%), Saturated Fat: 22.9g (143.12%), Carbohydrates: 99.78g

(33.26%), Net Carbohydrates: 98.19g (35.71%), Sugar: 81.48g (90.53%), Cholesterol: 358.45mg (119.48%), Sodium:

237.72mg (10.34%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 12.9mg (4.3%), Protein: 12.72g (25.44%),

Selenium: 27.18µg (38.83%), Vitamin B2: 0.48mg (28.09%), Vitamin A: 1393.64IU (27.87%), Phosphorus: 274mg

(27.4%), Vitamin D: 3.05µg (20.34%), Vitamin B12: 1.1µg (18.27%), Calcium: 172.96mg (17.3%), Folate: 67.13µg

(16.78%), Manganese: 0.32mg (16.06%), Vitamin B1: 0.22mg (14.86%), Iron: 2.62mg (14.55%), Vitamin B5: 1.4mg

(14.02%), Copper: 0.26mg (13.12%), Magnesium: 45.06mg (11.26%), Zinc: 1.65mg (11.03%), Vitamin E: 1.51mg (10.1%),

Potassium: 306.65mg (8.76%), Vitamin B6: 0.17mg (8.72%), Fiber: 1.59g (6.37%), Vitamin B3: 1.19mg (5.97%),

Vitamin K: 3.68µg (3.51%)


