
Profiteroles with Caramel Sauce

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.5 cup all purpose flour

0.3 cup butter  cut into cubes () 

6 large egg yolks

4 large eggs

0.5 teaspoon gelatin powder  unflavored 

1 pinch salt

1.3 cups sugar

1  vanilla pod  split 

0.3 cup water

READY IN

45 min.

SERVINGS

48

CALORIES

65 kcal

https://whatsheate.com


0.7 cup whipping cream

2 cups milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

whisk

blender

plastic wrap

pastry bag

pastry brush

Directions
Bring 1 cup water and butter to boil in heavy medium saucepan. Reduce heat to low; add flour

and salt. Stir until mixture is smooth and pulls away from sides of pan, forming ball, about 1

minute.

Transfer to large bowl. Using handheld mixer, beat in eggs 1 at a time, blending well after each

addition. Cover dough loosely with plastic.

Let stand until cool, about 1 hour.

Preheat oven to 425°F. Lightly butter 2 large baking sheets. Spoon dough into pastry bag

fitted with 1/2-inch plain tip. Pipe 1-inch rounds on prepared baking sheets, spacing 1 inch

apart. Using moistened fingertips, smooth rounds.

Bake until golden brown and puffed, about 23 minutes.

Remove puffs from oven; turn off heat. Pierce side of each puff with tip of small knife. Return

puffs to oven; let stand 10 minutes with door ajar.



Remove from oven and cool completely. (Can be made 1 day ahead. Store airtight at room

temperature.)

Place 1 tablespoon water in small bowl.

Sprinkle gelatin over. Bring milk, cream, and vanilla bean to simmer in heavy large saucepan.

Whisk egg yolks, sugar, flour, and salt in large bowl to blend. Gradually whisk in hot milk

mixture; return to saucepan.

Whisk over medium heat until filling thickens and boils, about 1 minute. Stir in gelatin mixture.

Transfer filling to medium bowl. Press plastic wrap directly onto surface of filling and chill until

cold, about 3 hours. (Can be made 1 day ahead. Keep chilled.)

Spoon pastry cream filling into pastry bag fitted with 1/4-inch plain tip. Insert tip into cut on

each puff and fill with cream. (Can be prepared 8 hours ahead. Cover loosely with plastic

wrap and refrigerate.)

Stir sugar and 1/3 cup water in heavy large saucepan over medium-low heat until sugar

dissolves. Increase heat to high and boil without stirring until syrup turns deep amber color,

occasionally brushing down sides of pan with wet pastry brush and swirling pan.

Add cream (mixture will bubble vigorously).

Whisk in butter.

Remove from heat.

Place 4 puffs on each plate.

Drizzle puffs with warm caramel sauce.

Nutrition Facts

 PROTEIN 8.89%
  FAT 47.39%

  CARBS 43.72%

Properties
Glycemic Index:4.86, Glycemic Load:4.78, Inflammation Score:-1, Nutrition Score:1.4691304326381%

Nutrients (% of daily need)
Calories: 65.13kcal (3.26%), Fat: 3.48g (5.36%), Saturated Fat: 1.89g (11.83%), Carbohydrates: 7.23g (2.41%), Net

Carbohydrates: 7.19g (2.62%), Sugar: 6.16g (6.85%), Cholesterol: 45.95mg (15.32%), Sodium: 20.35mg (0.88%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.47g (2.94%), Selenium: 3.26µg (4.66%), Vitamin B2: 0.06mg

(3.44%), Phosphorus: 30.43mg (3.04%), Vitamin A: 147.75IU (2.95%), Vitamin D: 0.36µg (2.42%), Vitamin B12:



0.14µg (2.35%), Calcium: 20.37mg (2.04%), Folate: 7.62µg (1.91%), Vitamin B5: 0.18mg (1.81%), Vitamin B1: 0.02mg

(1.47%), Vitamin B6: 0.02mg (1.12%), Iron: 0.2mg (1.1%), Zinc: 0.16mg (1.09%), Vitamin E: 0.16mg (1.08%)


