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Pate A Choux Dough for Hors d'oeuvre

 1 cup water
 ½ cup (1 stick) unsalted butter
 1 tablespoon sugar
 ¼ teaspoon salt
 1 cup plus 2 tablespoons all purpose flour
 4 large eggs

DIRECTIONS

Preheat the oven to 425 degrees and line a baking sheet with parchment paper. Set aside.

In a heavy bottomed 1-quart saucepan, combine the water, butter, sugar and salt. Bring to a

rolling boil. Remove from the heat and add the flour, all at once, to the pan and quickly stir

vigorously to incorporate the flour into the liquid.

Return the pan to the stove, and over a medium-low heat, continue to cook and stir the dough over

the fire. Do this until the dough pulls away from the sides of the pan and forms a ball. Remove the

dough from the saucepan, and place in an electric mixer fitted with a paddle attachment. Mix the

dough on low speed until the dough is cooled down and just warm to the touch.

Raise the speed of the mixer to medium, and add 1 of the eggs to the dough and mix until

completely incorporated. Continue adding the remaining eggs, 1 at a time, waiting until each egg

is incorporated before adding the next egg. Immediately transfer the dough to a piping bag with a

large, round tip.

For Hors d'oeuvre:
Fit a pastry bag with a star tip and fill with the warm dough. Line a heavy cookie sheet with

parchment paper and anchor it to the tray with a little dab of the dough at each corner. Pipe about

forty to forty five 1-inch mounds about 2 inches apart on a cookie sheet lined with parchment

paper. Bake for about 15 minutes or until golden and puffed. Reduce heat to 350 degrees and

bake for another 10 minutes or until they are golden brown and there are no droplets of moisture

in the crevices. Turn off oven and leave the choux to dry for another 10 minutes. Use when cool,

or freeze, wrapped in a plastic bag, for 2-3 months. When ready to fill – cut off the tops of each

puff and pipe in the filling of your choice, using a pastry bag fitted with a large star tip. Replace

tops at place at an angle. Serve immediately.

Wild Mushroom filling:

 Organic olive oil for sautéing mushrooms
 1 ½ pounds baby bella mushrooms – chopped
 Salt and pepper to taste
 1 ½ pounds cream cheese at room temperature

DIRECTIONS

In a heavy skillet, heat the olive oil and sauté the mushrooms until cooked through and all the

liquid has evaporated. Season with salt and pepper to taste. Cool completely.

Whip the cream cheese until light and fluffy and fold in the mushroom mixture. Transfer the

mushroom cheese mixture to a piping bag with a large star tip.


