
Mini Tiramisu Éclairs
 Vegetarian

DESSERT

Ingredients
1 tablespoon cocoa powder  unsweetened 

3 large eggs  at room temperature 

0.8 cup flour  all-purpose 

1 tablespoon granulated sugar

2 tablespoons cup heavy whipping cream  as needed plus more 

1 teaspoon espresso powder  instant 

2 tablespoons plum brandy  sweet 

4 ounces mascarpone cheese  cold 

READY IN

135 min.

SERVINGS

20

CALORIES

119 kcal

https://whatsheate.com


1 cup powdered sugar  sifted 

0.3 teaspoon salt  fine 

6 tablespoons butter  unsalted cut into 6 pieces () 

0.5 teaspoon vanilla extract

0.3 cup water  as needed plus more 

0.3 cup milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

knife

whisk

wire rack

sieve

blender

wooden spoon

stand mixer

ziploc bags

spatula

Directions
Heat the oven to 425°F and arrange a rack in the middle. Line a baking sheet with parchment

paper; set aside.

Heat the butter, milk, measured water, sugar, and salt in a medium heavy-bottomed saucepan

over medium-high heat until the butter has melted and the liquid has come to a boil. Reduce



the heat to low, add the flour all at once, and stir vigorously with a wooden spoon until well

incorporated. Cook, stirring constantly, until the dough looks shiny and feels smooth to the

touch, and a thin film has formed on the bottom of the pan, about 5 minutes. (The dough will

easily form 1 large ball.)

Transfer the dough to the bowl of a stand mixer fitted with a paddle attachment and let it

cool for 5 minutes. Meanwhile, fill a small bowl with water and set it aside.With the mixer on

medium-low speed, add 1 of the eggs and beat until completely incorporated, at least 1

minute.

Add the second egg and beat until completely incorporated, at least 1 minute. Stop the mixer

and scrape down the beater and the sides of the bowl with a rubber spatula. Return the mixer

to medium-low speed, add the remaining egg, and beat until the mixture is smooth, sticky,

and glossy, at least 1 minute more.

Transfer the dough to a large piping bag fitted with a 1/2-inch round tip. (Alternatively, place

the dough in a large resealable plastic bag and cut off about 1/2 inch from one bottom

corner.) Pipe 20 (2-1/2-by-1-inch) fingers onto the prepared baking sheet, making sure

they’re about 1 inch apart. Gently pat down any wispy tips with a finger dipped in the

reserved bowl of water.

Place the baking sheet in the oven, reduce the temperature to 350°F, and bake until the puffs

are golden brown, airy, and completely dry inside, about 30 to 35 minutes (do not open the

oven door until at least 30 minutes has passed).

Transfer the baking sheet to a wire rack and let the puffs cool completely, at least 20

minutes.For the filling:When ready to serve, place all of the filling ingredients in the bowl of a

stand mixer fitted with a whisk attachment.

Whisk on low speed until the powdered sugar is just incorporated. Increase the speed to high

and whisk until medium peaks form, about 30 seconds more.

Transfer the mixture to a large piping bag fitted with a 1/2-inch round tip. (Alternatively, place

the filling in a large resealable plastic bag and cut off about 1/2 inch from one bottom corner.)

Whisk the cream, Marsala, and espresso powder together in a medium bowl until smooth.

Add the powdered sugar and whisk until smooth; set aside. (If the mixture is too thick to

easily run off a spoon, whisk in more cream 1/2 teaspoon at a time.)To assemble:Using a

paring knife, cut a slit in the long side of each éclair, being careful not to cut all the way

through the pastry. Gently open up the éclairs.

Remove the filling from the refrigerator and pipe it into the bottom half of each éclair. Close

the éclairs. Carefully pick them up with your fingers, dip the tops in the glaze, then return

them to the baking sheet glaze-side up.



Place the cocoa powder in a fine-mesh strainer and sift it generously over the tops of the

éclairs.

Let sit until the glaze sets, about 30 minutes.

Nutrition Facts

 PROTEIN 6.96%
  FAT 56.17%

  CARBS 36.87%

Properties
Glycemic Index:9.15, Glycemic Load:3.06, Inflammation Score:-2, Nutrition Score:1.9213043351698%

Flavonoids
Petunidin: 0.1mg, Petunidin: 0.1mg, Petunidin: 0.1mg, Petunidin: 0.1mg Delphinidin: 0.06mg, Delphinidin: 0.06mg,

Delphinidin: 0.06mg, Delphinidin: 0.06mg Malvidin: 1.42mg, Malvidin: 1.42mg, Malvidin: 1.42mg, Malvidin: 1.42mg

Peonidin: 0.06mg, Peonidin: 0.06mg, Peonidin: 0.06mg, Peonidin: 0.06mg Catechin: 0.31mg, Catechin: 0.31mg,

Catechin: 0.31mg, Catechin: 0.31mg Epicatechin: 0.6mg, Epicatechin: 0.6mg, Epicatechin: 0.6mg, Epicatechin:

0.6mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 119.43kcal (5.97%), Fat: 7.39g (11.37%), Saturated Fat: 4.41g (27.56%), Carbohydrates: 10.92g (3.64%), Net

Carbohydrates: 10.7g (3.89%), Sugar: 6.83g (7.59%), Cholesterol: 44.66mg (14.89%), Sodium: 45.45mg (1.98%),

Alcohol: 0.26g (100%), Alcohol %: 0.88% (100%), Protein: 2.06g (4.13%), Selenium: 4.13µg (5.89%), Vitamin A:

251.83IU (5.04%), Vitamin B2: 0.07mg (4.01%), Folate: 12.37µg (3.09%), Vitamin B1: 0.04mg (2.83%), Phosphorus:

27mg (2.7%), Manganese: 0.05mg (2.36%), Iron: 0.4mg (2.2%), Calcium: 19.28mg (1.93%), Vitamin D: 0.27µg (1.8%),

Vitamin B5: 0.16mg (1.57%), Vitamin B3: 0.31mg (1.56%), Vitamin B12: 0.09µg (1.55%), Vitamin E: 0.19mg (1.3%),

Copper: 0.02mg (1.21%), Zinc: 0.17mg (1.13%), Magnesium: 4.07mg (1.02%)


