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Yield:  6





425/350 degrees





Saucepan





Cookie sheet

Cream Puff
½ cup water

¼ cup butter

½ cup flour










2 eggs

1.   Preheat oven to 425 degrees.

2.   In a saucepan melt the ¼ c. butter in the ½ c. water.  Bring to a rolling boil. Remove from    heat.
3.   Pour ½ c. flour into the butter and water mixture and quickly beat with a wooden spoon.
4.  Stir quickly until smooth and the mixture forms a ball.  Let mixture cool for a minute or two.
5.  In a bowl using a wooden spoon, beat the 2 eggs. Make sure the dough isn’t too hot or eggs will cook.  Then add the eggs, half at a time, into the dough mixture.  Continue quickly beating the dough until smooth and shiny. Do not over beat.
6.   Using the wooden spoon drop heaping tablespoons about 3 inches apart on an ungreased baking sheet.

7.   Bake for 20 minutes at 425 degrees.  Then reduce the temperature to 350 degrees and bake for 15 to minutes longer or until they are a golden brown.

8.   Cool before filling.

9.  Cut off tops with a sharp knife.  Scoop out layers of soft dough being sure to keep shell intact.

10.  Fill puffs and replace tops.  If using for dessert,  fill with pudding and sprinkle with 10X sugar or chocolate syrup.
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