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Profiteroles with Ice Cream and Caramel
Sauce

Vegetarian

READY IN SERVINGS CALORIES

calories

ready servings

924 kcal

75 min.

Ingredients

4 eggs

1 cup flour all-purpose

1 cup heavy cream

1 quart ice cream

0.3 teaspoon salt fine

1.5 cups sugar

1 tablespoon butter unsalted
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4 ounces butter unsalted cubed
0.5 cup water

1 cup water

Equipment

[
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bowl

frying pan
sauce pan
baking paper
oven

whisk

hand mixer
wooden spoon
pastry bag
serrated knife

pastry brush

Directions
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Special equipment: a large pastry bag fitted a large plain tip, an electric mixer fitted with a
paddle attachment, a pastry brush

Preheat the oven to 425 degrees F.

Put the water, butter, and salt in a heavy 2-quart saucepan. Bring to a boil over high heat,

stirring occasionally, to melt the butter.

Remove the pan from the heat and add the flour all at once. Stir with a wooden spoon until

the dough comes together to form a ball.

Place the pan over medium heat and beat constantly until the dough pulls away from the
sides of the pan, about 4 minutes. Do not let it burn. A film may form on the bottom of the

pan.

Put the dough in an electric mixer fitted with a paddle attachment.



I:‘ Add the eggs 1 at a time, beating well after each addition. Scrape down the sides of the bowl
and continue to beat the dough for 4 minutes at high speed. Feel the dough: it should be
sticky at first and then smooth and glossy.
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Line a sheet pan with parchment paper, and use a little bit of the dough to stick the corners
of the paper down.
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Transfer the dough to a piping bag fitted with a large tip. Pipe the dough into 2-inch balls
spaced about 1-inch apart on the parchment paper.

Bake for 15 minutes; then rotate the tray and lower the oven temperature to 350 degrees F.
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Continue to bake for 10 minutes. Turn the oven off, leaving the door slightly open to let the
profiteroles cool in the oven.

To assemble, cut the profiteroles in 1/2 using a serrated knife.
Place a scoop of ice cream on the botton 1/2 of the profiterole.

Put the top on and drizzle with caramel sauce.
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Put the sugar and water in a 2-quart saucepan over medium heat. Stir once or twice to
dissolve the sugar. Increase the heat to high and use a pastry brush dipped in cold water to

brush down any crystallized sugar that forms on the side of the pan.

Let the mixture bubble and caramelize until it is amber, about 5 to 7 minutes.
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Remove from the heat and whisk the cream in very slowly. Stir in the butter. Cool to room
temperature before serving.

Nutrition Facts
]

PROTEIN 5.42% [ FAT 50.03% CARBS 44.55%

Properties
Glycemic Index:34.35, Glycemic Load:68.44, Inflammation Score:-8, Nutrition Score:14.418261061544%

Nutrients (% of daily need)

Calories: 923.88kcal (46.19%), Fat: 52.05g (80.07%), Saturated Fat: 31.69g (198.06%), Carbohydrates: 104.27g
(84.76%), Net Carbohydrates: 102.61g (37.31%), Sugar: 84.67g (94.08%), Cholesterol: 268.99mg (89.66%), Sodium:
281.65mg (12.25%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 12.68g (25.35%), Vitamin B2: 0.71mg
(41.58%), Vitamin A: 1936.141U (38.72%), Selenium: 20.61ug (29.44%), Phosphorus: 274.29mg (27.43%), Calcium:
255.05mg (25.51%), Vitamin B1: 0.25mg (16.6%), Vitamin B12: 0.98ug (16.26%), Vitamin B5: 1.58mg (15.82%), Folate:
62.02ug (15.51%), Vitamin D: 1.86ug (12.37%), Potassium: 420.44mg (12.01%), Zinc: 1.74mg (11.59%), Vitamin E:
1.65mg (11.01%), Iron: 1.69mg (9.4%), Magnesium: 33.98mg (8.5%), Manganese: 0.17mg (8.32%), Vitamin B6: 0.15mg



(7.46%), Vitamin B3: 1.47mg (7.35%), Fiber: 1.67g (6.67%), Copper: 0.11mg (5.41%), Vitamin K: 3.38ug (3.22%),
Vitamin C: 118mg (1.44%)



