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PRACTICAL COOKERY LEVEL 2

Profiteroles and chocolate sauce (profiteroles au chocolat)

cal cal fat sat fat carb sugar
919K) 219cal 1629 97g  164g  128g
8 portions
choux paste (recipe 10) 125 ml
chocolate sauce (recipe 14) a4 litre
whipped, sweetened, vanilla-flavoured cream | Va litre
icing sugar, to serve
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Place the choux paste into a piping bag with a
1 cm plain tube. Pipe out pieces half the size
of a walnut on to a lightly greased, dampened
baking sheet. Fill with cream and dredge with
icing sugar.

Serve with a sauceboat of cold chocolate
sauce.

Try something different

Alternatively, coffee sauce may be served and
the profiteroles filled with non-dairy cream.
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Profiteroles may also be filled with chocolate-,
coffee- or rum-flavoured pastry cream.
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cal cal fat sat fat carb sugar
691 KJ 164 cal 86y 3.7g 2219 173 g
12 cakes
puff or rough puff pastry (recipe 9) 200 g
egg white, to brush
caster sugar, to coat
Filling
butter or margarine 50 g
raisins 50 ¢g
demerara sugar 50 g
currants 200 g
mixed spice (optional) pinch
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Roll out the pastry 2 mm thick.

Cut into rounds 10—12 cm diameter. Damp the
edges.

Mix together all the ingredients for the filling
and place a tbsp of the mixture in the centre of
each round.
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Fold the edges over to the centre and
completely seal in the mixture.

Brush the top with egg white and dip into
caster sugar.

Place on a greased baking sheet.

Cut two or three incisions with a knife so as to
show the filling.

Bake at 220°C for 15—20 minutes.

18/01/2010 16:02



PREPARE AND COOK DESSERTS AND PUDDINGS 531 -

@ Jalousie @_
fibre

cal cal fat sat fat carb sugar protein
1178 KJ 282 cal 178 g 51g 2729 1759 389 08g

8-10 portions

puff pastry (recipe 9) 200 g
mincemeat (see recipe 71), jam or 200 g
frangipane (recipe 6)

1 Roll out one-third of the pastry 3 mm thick into
a strip 26 x 10 cm and place on a greased,
dampened baking sheet.

2 Pierce with a fork. Moisten the edges.

3 Spread on the desired filling, leaving 2 cm free 6 Carefully open out this strip and neatly place on

all the way round. to the first strip.

4 Roll out the remaining two-thirds of the pastry 7 Neaten and decorate the edge. Brush with
to the same size. eggwash.

5 Fold in half lengthwise and, with a sharp knife, =~ 8 Bake at 220°C for 25-30 minutes.
cut slits across the fold about 2 cm apart to 9 Sprinkle with icing sugar and return to a very
within 2 cm of the edge. hot oven to glaze.

Roll the dough for the top layer with a Open up the lattice Finish and notch the edges
lattice cutter
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