
Profiteroles

SIDE DISH

Ingredients
0.5 stick butter

2 tablespoons butter

1 tablespoon plus

2  eggs

0.5 cup flour  all-purpose 

1 pinch ground cinnamon

1 pinch ground cinnamon  good 

0.3 cup heavy cream

12 servings ice cream

READY IN

85 min.

SERVINGS

12

CALORIES

295 kcal

https://whatsheate.com


1 pinch salt

4 ounces semisweet  dark 

0.5 cup water

Equipment
frying pan

sauce pan

baking paper

oven

mixing bowl

double boiler

hand mixer

wooden spoon

pastry bag

Directions
Watch how to make this recipe.

Special equipment: Pastry bag fitted with large straight tip

Preheat oven to 425 degrees F.

In a small saucepan combine the water, butter and salt and bring to a boil. Reduce the heat

and add the flour all at once and stir it vigorously with a wooden spoon. Cook until the

mixture has formed a ball and has a slightly sweaty sheen to it and it has pulled away from

the pan.

Transfer the mixture to a mixing bowl and let cool for 3 to 4 minutes. The mixture does not

have to be cold, just cool enough not to cook the eggs when added. Using an electric mixer or

lots of good old-fashioned elbow grease, beat in the eggs 1 at a time. Do not add the second

egg until the first is fully incorporated.

Add in the cinnamon and beat for another second to combine.

Transfer the mixture to a pastry bag equipped with a large straight tip and pipe 1-inch balls

onto a sheet tray lined with parchment paper. When done dip your finger in water and

smooth the top of each ball where the pastry bag released the dough. Be sure to leave at



least 1-inch between each of the balls. They grow!

Bake in the preheated oven for 20 to 25 minutes, rotating the tray halfway through the

cooking time to insure even cooking. When done, the puffs should be light, airy and dry inside.

Cool on a rack.

When ready to serve, cut in half horizontally and fill with ice cream of your choosing. (I prefer

a really high-quality vanilla.) Top with warm Chocolate Sauce.

Bring a saucepan with 1-inch of water to a boil.

Put the chocolate in a metal or heatproof glass mixing bowl and place on top of the saucepan

with boiling water. Pay careful attention that the mixing bowl does not touch the surface of

the boiling water.

Add the rest of the ingredients and stir until the chocolate has melted and everything is

combined. This is a pretty quick process, once the chocolate has melted remove it from the

double boiler set up. Spoon over the filled profiteroles. This is best when served warm!

Nutrition Facts

 PROTEIN 6.35%
  FAT 59.26%

  CARBS 34.39%

Properties
Glycemic Index:24, Glycemic Load:13.13, Inflammation Score:-4, Nutrition Score:6.4565217598625%

Nutrients (% of daily need)
Calories: 295.19kcal (14.76%), Fat: 19.54g (30.06%), Saturated Fat: 11.79g (73.71%), Carbohydrates: 25.52g (8.51%),

Net Carbohydrates: 23.87g (8.68%), Sugar: 17.86g (19.84%), Cholesterol: 77.35mg (25.78%), Sodium: 116.69mg

(5.07%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 7.56mg (2.52%), Protein: 4.71g (9.42%), Vitamin B2:

0.24mg (13.93%), Phosphorus: 123.14mg (12.31%), Manganese: 0.23mg (11.64%), Vitamin A: 570.1IU (11.4%), Calcium:

102.1mg (10.21%), Copper: 0.2mg (9.85%), Selenium: 6.08µg (8.69%), Iron: 1.56mg (8.68%), Magnesium: 33.44mg

(8.36%), Fiber: 1.65g (6.6%), Potassium: 221.16mg (6.32%), Zinc: 0.93mg (6.18%), Vitamin B12: 0.37µg (6.15%),

Vitamin B5: 0.58mg (5.79%), Vitamin B1: 0.08mg (5.1%), Folate: 16.69µg (4.17%), Vitamin E: 0.54mg (3.62%), Vitamin

B6: 0.05mg (2.6%), Vitamin B3: 0.5mg (2.48%), Vitamin D: 0.36µg (2.39%), Vitamin K: 1.59µg (1.51%)


