
Homemade Chocolate Éclairs stuffed with
Vanilla Custard – I Adore Food

SIDE DISH

Ingredients
1 cup milk

1 cup cup heavy whipping cream  35% () 

0.3 cup granulated sugar  white (caster if you have some) 

1 Tablespoon cornstarch

1  vanilla extract  cut in half and scraped (or 1 teaspoon of vanilla extract) 

4  egg yolk

0.5 cup butter

1 cup water

READY IN

45 min.

SERVINGS

16

CALORIES

287 kcal

https://whatsheate.com


1 cup flour

4 large eggs

1.5 cup semi chocolate chips  sweet 

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

knife

whisk

stand mixer

Directions
In a saucepan, combine milk and cream in a small saucepan. Using a sharp knife, split vanilla

bean in half lengthways and scrape out seeds.

Add bean and seeds to milk mixture.

Place over medium heat. Cook, stirring constantly, for 5 minutes or until hot (do not allow to

boil).

Remove saucepan from heat.

Start by making the vanilla custard. In a heatproof medium bowl, whisk egg yolks, 1 tablespoon

of cornstarch and 1/3 cup of sugar until well combined. Start by taking about 1/2 cup of the

milk mixture and mix it in your egg yolks.

Add another 1/2 cup and whisk constantly while doing so.. Slowly pour the rest of the milk

mixture over egg yolk mixture, whisking constantly.

Return mixture to saucepan over low heat. Cook, stirring constantly, for 15 to 20 minutes or

until custard thickens and coats the back of a metal spoon (do not allow custard to boil, as it

might curdle). Put in an airtight container and let it cool completely and put in the fridge until

you are ready to use it.



Next, make the pastries. Start by putting the water and butter in a medium saucepan andheat

up until the butter is completely melted.

Add the flour in and mix thoroughly until it becomes a ball of dough. Take off heat and put the

dough in a stand mixer bowl. On medium speed, add in your 4 eggs one by one until well

mixed. Put dough in a piping bag and on a parchment paper lined cookie sheet, pipe your

eclairs, about 1 inch wide and 3 1/2 inch long.

Bake in a 425F preheated oven for about 20 to 25 minutes or until golden. Take out of oven

and let them cool off.

In the meantime, melt your chocolate in a small saucepan on low heat, mixing frequently. Put

your melted chocolate in a wide bowl, wide enough so you can dip your eclairs in it.

with a sharp knife, slice the top of your eclair from end to end, deep enough to be able to

stuff it with a lot of custard but not all the way through.

Put your custard in a piping bag and pipe your eclairs. Careful pick them up one by one and

dip the open part in chocolate to cover it completely.

Place on a serving plate and put in the fridge until about 10 minutes before your are ready to

serve them.

Enjoy!

Nutrition Facts

 PROTEIN 7.09%
  FAT 64.07%

  CARBS 28.84%

Properties
Glycemic Index:14.57, Glycemic Load:7.49, Inflammation Score:-4, Nutrition Score:6.9726086641135%

Nutrients (% of daily need)
Calories: 287.22kcal (14.36%), Fat: 20.55g (31.61%), Saturated Fat: 11.9g (74.39%), Carbohydrates: 20.81g (6.94%),

Net Carbohydrates: 19.25g (7%), Sugar: 11.63g (12.92%), Cholesterol: 130mg (43.33%), Sodium: 78.01mg (3.39%),

Alcohol: 0.02g (100%), Alcohol %: 0.03% (100%), Caffeine: 14.51mg (4.84%), Protein: 5.11g (10.23%), Selenium:

11.27µg (16.1%), Manganese: 0.28mg (14.21%), Phosphorus: 120.41mg (12.04%), Copper: 0.24mg (11.95%), Vitamin A:

561.47IU (11.23%), Vitamin B2: 0.18mg (10.59%), Iron: 1.79mg (9.95%), Magnesium: 36.33mg (9.08%), Folate: 27.55µg

(6.89%), Fiber: 1.57g (6.26%), Vitamin B1: 0.09mg (6.1%), Vitamin D: 0.9µg (5.99%), Zinc: 0.87mg (5.82%), Vitamin

B12: 0.35µg (5.79%), Calcium: 55.22mg (5.52%), Vitamin B5: 0.51mg (5.14%), Potassium: 165.1mg (4.72%), Vitamin E:

0.66mg (4.4%), Vitamin B3: 0.64mg (3.21%), Vitamin B6: 0.06mg (3.05%), Vitamin K: 2.33µg (2.22%)


