
Peppermint Cream-Puff Ring with Chocolate
Glaze

SIDE DISH

Ingredients
1 cup flour

3 tablespoons almonds  toasted sliced 

2 teaspoons plus  light 

0.5 cup crème fraîche  sour chilled 

4 large eggs

40  mint leaves  fresh 

1.3 cups cup heavy whipping cream  () 

12 servings mint leaves  fresh 

READY IN

45 min.

SERVINGS

12

CALORIES

322 kcal

HEALTH SCORE
1%

https://whatsheate.com


0.3 teaspoon peppermint extract

0.3 teaspoon salt

2 ounces bittersweet chocolate  unsweetened chopped (not ) 

6 tablespoons sugar  divided 

0.5 cup butter  unsalted cut into 8 pieces (1 stick) 

0.5 cup water

1 tablespoon whipping cream

0.5 cup milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

whisk

hand mixer

cake form

wooden spoon

measuring cup

pastry bag

offset spatula

serrated knife

Directions
Position rack in center of oven and preheat to 425°F. Using 8-inch round cake pan bottom as

guide, draw 8-inch circle on piece of parchment paper; turn paper over and place on baking

sheet. Bring first 5 ingredients to boil in heavy medium saucepan over medium-high heat.



Add flour all at once; mix in with wooden spoon. Reduce heat to medium-low.

Stir constantly and vigorously until dough comes together in smooth mass. Continue cooking

until dough pulls away from sides of pan, stirring constantly, about 2 minutes.

Transfer hot dough to heavy-duty electric mixer fitted with paddle attachment.

Add 3 eggs, 1 at a time, and beat until each egg is fully incorporated before adding next.

Whisk remaining egg in small bowl to blend; very gradually add enough egg to form thick,

shiny, and silky dough.

Spoon warm dough into pastry bag fitted with 3/4-inch-wide plain piping tip. Pipe 1-inch-

thick ring of dough along outline of circle on parchment. Pipe second ring of dough inside first

ring, just touching first. Pipe third ring of dough on top of circle where first and second rings

of dough meet.

Bake dough ring 15 minutes. Reduce oven temperature to 375°F and bake until ring is puffed,

brown, and firm, about 20 minutes. Turn off oven; leave ring in oven 5 minutes. Using serrated

knife, cut off top of pastry ring in 1 piece. Cool both top and base pieces completely. Using

fingers, gently remove any soft dough from inside of base and discard. (Can be made 6 hours

ahead; let stand at room temperature.)

Bring 1 1/3 cups heavy cream and 40 mint leaves to boil in medium saucepan.

Remove from heat. Cover and let steep 1 hour, then refrigerate until cold, about 3 hours. Strain

cream into measuring cup; add enough additional chilled whipping cream to measure 1 1/3

cups.

Using electric mixer, beat crème fraîche and 2 tablespoons sugar in medium bowl until thick.

Using electric mixer, beat mint cream and remaining 4 tablespoons sugar in large bowl to firm

peaks. Fold crème fraîche mixture into mint mixture.

Mix in peppermint extract if stronger mint flavor is desired.

Carefully place base of pastry ring on platter. Spoon mint cream into large pastry bag fitted

with large star tip. Pipe large rosettes into hollowed-out base. Pipe second row of rosettes

atop first row. Gently place pastry top on mint cream. Refrigerate while making glaze.

Stir chocolate, cream, and corn syrup in small bowl set over simmering water until melted and

smooth. Using small icing spatula, spread glaze over top of pastry.

Sprinkle nuts over glaze. (Can be made 6 hours ahead. Keep refrigerated.)

Garnish with additional mint leaves.

Nutrition Facts



 PROTEIN 6.84%
  FAT 67.84%

  CARBS 25.32%

Properties
Glycemic Index:17.67, Glycemic Load:10.39, Inflammation Score:-6, Nutrition Score:7.4108695465585%

Flavonoids
Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg Catechin: 0.03mg, Catechin: 0.03mg,

Catechin: 0.03mg, Catechin: 0.03mg Epigallocatechin: 0.06mg, Epigallocatechin: 0.06mg, Epigallocatechin:

0.06mg, Epigallocatechin: 0.06mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin:

0.01mg Eriodictyol: 1.35mg, Eriodictyol: 1.35mg, Eriodictyol: 1.35mg, Eriodictyol: 1.35mg Hesperetin: 0.44mg,

Hesperetin: 0.44mg, Hesperetin: 0.44mg, Hesperetin: 0.44mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin:

0.01mg, Naringenin: 0.01mg Apigenin: 0.23mg, Apigenin: 0.23mg, Apigenin: 0.23mg, Apigenin: 0.23mg Luteolin:

0.55mg, Luteolin: 0.55mg, Luteolin: 0.55mg, Luteolin: 0.55mg Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg,

Isorhamnetin: 0.07mg, Isorhamnetin: 0.07mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 321.72kcal (16.09%), Fat: 24.66g (37.94%), Saturated Fat: 14.07g (87.94%), Carbohydrates: 20.71g (6.9%),

Net Carbohydrates: 19.39g (7.05%), Sugar: 10.84g (12.05%), Cholesterol: 120.79mg (40.26%), Sodium: 91.11mg

(3.96%), Alcohol: 0.03g (100%), Alcohol %: 0.03% (100%), Caffeine: 4.06mg (1.35%), Protein: 5.59g (11.18%), Vitamin

A: 996.11IU (19.92%), Selenium: 10.67µg (15.24%), Vitamin B2: 0.26mg (15.09%), Manganese: 0.25mg (12.45%),

Phosphorus: 107.61mg (10.76%), Vitamin E: 1.36mg (9.1%), Folate: 34.9µg (8.73%), Iron: 1.43mg (7.92%), Vitamin B1:

0.11mg (7.55%), Calcium: 74.42mg (7.44%), Vitamin D: 1.03µg (6.87%), Magnesium: 27.26mg (6.81%), Copper:

0.13mg (6.72%), Fiber: 1.32g (5.27%), Vitamin B5: 0.49mg (4.93%), Vitamin B12: 0.29µg (4.87%), Zinc: 0.7mg

(4.64%), Potassium: 160mg (4.57%), Vitamin B3: 0.87mg (4.37%), Vitamin B6: 0.06mg (3.18%), Vitamin K: 2.14µg

(2.04%), Vitamin C: 1.63mg (1.98%)


