
PROCESS DOCUMENT FOR CHOCOLATE ECLAIRS 
 
An éclair is an oblong pastry made with choux dough filled with a cream and topped with 
chocolate icing. The dough, which is the same as that used for profiterole, is typically piped 
into an oblong shape with a pastry bag and baked until it is crisp and hollow inside. 
 
 

INGREDIENTS   
 
Choux pastry  
65g plain white flour 
50g butter  
150ml water  
2 eggs, lightly beaten  
To assemble 
125g plain chocolate melted over a double boiler 
150 ml whipping cream for filling  
 
 

METHOD 
 
•To make the choux pastry, sift the flour into a pan lined with greaseproof paper. Put butter 
and water in a saucepan and heat gently till the butter has melted then bring to a fast boil. 
Take off heat and immediately tip in all the flour at once, beating thoroughly with a wooden 
spoon. Continue beating until mixture is smooth and forms a ball. Be careful not to over 
beat as you’ll end up having a fatty pastry. Remove from heat and let it cool for about 2 
minutes.  
 
•Add eggs a little at a time, beating vigorously adding only just enough to give a piping 
consistency.  
 
•Spoon the choux pastry into a piping bag with a plain round nozzle that is 1 inch wide. Pipe 
3.5 inches lengths onto a large dampened baking sheet, using a wet knife to cut of the 
pastry neatly at the nozzle  
 
•Bake at 200 degrees C for about 30 minutes until we’ll risen and golden brown. Remove 
from the oven and make a slit along the side of each with the top of the knife to release the 
steam. Lower the oven temperature to 180 degrees C and bake the eclairs for a further 5 
minutes to dry it out. Transfer to a wire rack to cool. 
 
•Once cool, pipe your whipped cream into the slit you made and dip it it your melted 
chocolate. Add any toppings of your choice. Leave the chocolate to set and serve. 
 
 
Note: You could fill your eclairs with creme patisserie and fresh berries. Tastes much better 
than whipped cream. You could also always change your toppings.  


