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Simple Pate a Choux and Cheese Puffs

Servings: 20 medium pastries      Prep Time: 10 minutes      Cook Time: 20 minutes

(paht-ah-shoo)
recipe from Michael Ruhlman
To this recipe, you can make savory (add 1 teaspoon kosher/sea salt) or sweet (add 2 teaspoons sugar)

To make gluten-free pate a choux, head over to The Sensitive Epicure, Gluten Free Girl and Jenn Cuisine

ingredients:
1 cup water
1 stick butter (1/2 cup)
1 cup all purpose flour
1 good pinch of salt
1 cup eggs (4 large eggs)

directions:

Preheat oven 425F.

1. In a medium pot, bring the water and butter to a simmer on medium heat. Add the flour and with a wooden spoon or spatula,
stir very quickly in one direction. Carefully watch and you'll see that the flour starts absorbing the liquid -- and a dough will
form. Keep stirring to continue cooking the flour and cook off some of the water, another minute or two.

2. You can do the next step one of two ways:

Transfer the paste to the bowl of a standing mixer fitted with the paddle attachment or to a bowl if you're using a

hand mixer.

If you want to mix the eggs directly into the dough in the pot, let it cool slightly, 4 or 5 minutes, or cool off the pan

itself by running cold water over its base if you will be mixing the eggs in that pot. You don’t want to cook the eggs

too quickly.

3. Add the salt and the eggs one at a time mixing rapidly until each is combined into the paste. The paste will go from shiny to
slippery to sticky as the egg is incorporated. The pâte a choux can be cooked immediately at this point or refrigerated for up to
a day until ready to use.

4. Spoon the dough into a large gallon-sized plastic bag (or piping bag.) Use your hands to squeeze dough towards the bottom
corner. With kitchen shears, snip off just the tippy tip of the bag, about 1/4" of the tip. Pipe onto a baking sheet into little puffs,
keeping the puffs 2-inches apart. With your finger, press down the peaks (as they can burn.) Bake at 425F for 10 minutes, then
350F for 18-30 minutes, depending on the size of your puffs.

To make gougeres (cheesy poofy puffs)

Stir in 1/2 cup finely grated gruyere cheese (or other grated hard cheese of your choice) + 1 teaspoon kosher/sea salt (1/2
teaspoon fine table salt) - I used a rasp/microplane grater to get ultra-light snowflakes of cheese so as not to weigh down the

http://ruhlman.com/
http://thesensitiveepicure.blogspot.com/2009/11/cream-puffs-eclairs-gluten-free-oh-my.html
http://glutenfreegirl.blogspot.com/2006/11/when-chez-panisse-calls.html
http://jenncuisine.com/2009/05/gluten-free-chocolate-eclairs-and-profiteroles/
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dough with heavy cheese. You can also sprinkle a bit of the cheese on top of the puffs after you've piped them.
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