< WHATSHeATe

( Profiteroles )

READY IN SERVINGS CALORIES

©

55 min. 843 kcal

Ingredients

I:‘ 2 tablespoons hot-brewed coffee prepared

I:‘ 4 extra large eggs
I:‘ 1 cup flour all-purpose
I:‘ 0.5 cup heavy cream

I:‘ 2 tablespoons honey

I:‘ 1 pinch kosher salt

] 1cup milk

I:‘ 12 ounces semi chocolate chips

D 0.3 pound butter unsalted (1 stick)
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6 servings whipped cream good for serving (recommended: Haagen-Dazs)

Equipment
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food processor
bowl

frying pan
baking sheet
baking paper
oven

wooden spoon

pastry bag

Directions
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Watch how to make this recipe.
Preheat the oven to 425 degrees F.

Heat the milk, butter, and salt over medium heat until scalded. When the butter is melted, add
the flour all at once and beat it with a wooden spoon until the mixture comes together and
forms a dough. Cook, stirring constantly, over low heat for 2 minutes. The flour will begin to
coat the bottom of the pan. Dump the hot mixture into the bowl of a food processor fitted
with the steel blade.

Add the eggs and pulse until the eggs are incorporated into the dough and the mixture is
thick.

Spoon the mixture into a pastry bag fitted with a large plain round tip. Pipe in mounds 11/2
inches wide and 1-inch high onto a baking sheet lined with parchment paper. You should have
about 18 puffs. With a wet finger, lightly press down the swirl at the top of each puff. (You can
also use 2 spoons to scoop out the mixture and shape the puffs with damp fingers.)

Bake for 20 minutes, or until lightly browned, then turn off the oven and allow them to sit for
another 10 minutes, until they sound hollow when tapped on the bottom. Make a small slit in
the side of each puff to allow the steam to escape. Set aside to cool.

For the chocolate sauce, place the cream and chocolate chips in a bowl set over simmering
water and stir just until the chocolate melts.

Add the honey and coffee and stir until smooth. Set aside.



I:‘ For serving, cut each profiterole in half crosswise, fill with a small scoop of ice cream, replace
the top, and drizzle with slightly warm chocolate sauce.

Nutrition Facts
I

I PrOTEIN 6.96% [ FAT 60.1% CARBS 32.94%

Properties
Glycemic Index:37.71, Glycemic Load:24.45, Inflammation Score:-8, Nutrition Score:20.472173791865%

Nutrients (% of daily need)

Calories: 842.8kcal (42.14%), Fat: 56.53g (86.97%), Saturated Fat: 33.2g (207.5%), Carbohydrates: 69.71g (23.24%),
Net Carbohydrates: 64.13g (23.32%), Sugar: 43.29g (48.1%), Cholesterol: 239.25mg (79.75%), Sodium: 141.63mg
(6.16%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 50.73mg (16.91%), Protein: 14.72g (29.44%),
Manganese: 0.92mg (45.92%), Copper: 0.79mg (39.39%), Selenium: 26.09ug (37.27%), Phosphorus: 370.68mg
(37.07%), Vitamin B2: 0.57mg (33.29%), Magnesium: 125.03mg (31.26%), Iron: 5.32mg (29.54%), Vitamin A:
1337.541U (26.75%), Fiber: 5.57g (22.3%), Calcium: 211.83mg (21.18%), Zinc: 2.83mg (18.89%), Potassium: 617.07mg
(17.63%), Vitamin B1: 0.25mg (16.8%), Vitamin B12: 0.98ug (16.25%), Folate: 60.57ug (15.14%), Vitamin B5: 1.46mg
(14.57%), Vitamin D: 1.93ug (12.85%), Vitamin E: 1.58mg (10.53%), Vitamin B3: 1.89mg (9.45%), Vitamin B6: 0.16mg
(7.88%), Vitamin K: 6.54ug (6.23%)



