
Mini Chocolate Eclairs
 Vegetarian

SIDE DISH

Ingredients
2 ounce chocolate

3  eggs

4  eggs

1 cup flour  all-purpose sifted 

6 tablespoons flour  all-purpose 

1 stick butter

3 cups milk

0.5 teaspoon salt

READY IN

50 min.

SERVINGS

12

CALORIES

462 kcal

https://whatsheate.com


0.8 cup sugar

2 cups sugar

2 teaspoons vanilla

1 cup water

1 cup whipping cream

Equipment
baking sheet

oven

serrated knife

Directions
Preheat the oven to 400 degrees F.

Heat water and margarine or butter to boiling point.

Add flour and stir constantly until mixture is smooth and forms a ball when tested in cold

water.

Remove from heat and let cool. Beat in 4 eggs, one at a time. Drop dough from teaspoon to

form small eclairs onto greased cookie sheet.

Bake for approximately 30 minutes or until light brown. Set aside to cool. Prepare filling by

combining milk, sugar, salt and flour; cook slowly until thickens.

Add 3 beaten eggs and continue to cook until mixture is even thicker.

Remove from heat, cool and add vanilla.

With a serrated knife, slice pastry puffs lengthwise, but not all the way through. Pipe custard

mixture into the center. Melt chocolate for icing, add sugar and cream. Cook over medium

heat until soft ball stage.

Let cool and beat until smooth. Ice tops of the eclairs.

Nutrition Facts

 PROTEIN 6.39%
  FAT 40.13%

  CARBS 53.48%

Properties



Glycemic Index:30.9, Glycemic Load:42.01, Inflammation Score:-5, Nutrition Score:8.0056520875381%

Nutrients (% of daily need)
Calories: 462.34kcal (23.12%), Fat: 21.03g (32.36%), Saturated Fat: 9.04g (56.52%), Carbohydrates: 63.08g

(21.03%), Net Carbohydrates: 62.44g (22.7%), Sugar: 51.9g (57.67%), Cholesterol: 125.21mg (41.74%), Sodium:

253.22mg (11.01%), Alcohol: 0.23g (100%), Alcohol %: 0.14% (100%), Caffeine: 3.12mg (1.04%), Protein: 7.53g

(15.06%), Selenium: 14.84µg (21.21%), Vitamin B2: 0.33mg (19.58%), Vitamin A: 865.8IU (17.32%), Phosphorus:

148.38mg (14.84%), Calcium: 109.76mg (10.98%), Vitamin B1: 0.16mg (10.77%), Vitamin D: 1.5µg (10.01%), Vitamin

B12: 0.6µg (9.98%), Folate: 39.02µg (9.75%), Vitamin B5: 0.75mg (7.45%), Iron: 1.28mg (7.12%), Manganese: 0.13mg

(6.67%), Zinc: 0.81mg (5.38%), Vitamin E: 0.8mg (5.3%), Magnesium: 20.81mg (5.2%), Potassium: 180.5mg (5.16%),

Vitamin B3: 0.97mg (4.85%), Vitamin B6: 0.1mg (4.85%), Copper: 0.08mg (3.79%), Fiber: 0.64g (2.57%), Vitamin K:

1.23µg (1.18%)


