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Ingredients 
 
For the choux pastry ~ 

• 4 whole eggs 
• 1/2 cup water 
• 1/2 cup whole milk 
• 1/2 cup unsalted 

butter 
• 2 tsp granulated sugar 
• 1 cup all-purpose flour 
• 1/8 tsp salt 

For the filling ~ 

• 1 cup heavy 
whipping cream 

• 1/4 cup 
granulated sugar 

• 1 tsp vanilla 
extract, optional 

For the chocolate ganache ~ 

• 1/2 cup heavy cream 
• 1/2 cup semi-sweet 

chocolate 
chips or finely 
chopped chocolate 

Recipe 
 
Éclairs 

1. Sift flour and set aside. 
2. In a shallow saucepan, heat together water, milk, sugar, and butter. 

Stir intermittently. 
3. When the mixture comes to a boil, turn the heat to minimum and 

quickly add salt and all-purpose flour. With a flat wooden spatula, mix 
until all the flour is well incorporated. 

4. Place the pan back on low heat and keep stirring the mixture 
thoroughly until it appears a bit shiny. The dough comes together and 
no longer sticks to the pan. 

5. Transfer the dough into a medium/larger metal bowl and let it cool for 
3-4 minutes. The mixture should not get cold but should not be hot 
such that the eggs to be added get cooked in the mixture. 

6. Once the dough cools a bit, start adding eggs one at a time. After 
each addition, stir the dough vigorously to incorporate the egg in 
completely. Repeat with the remainder of the eggs. At this point the 
dough is tacky but is smooth & shiny. 
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7. Preheat the oven to 400°F. 
8. Transfer the dough to a piping bag fitted with a round tip or a big star 

tip (or smaller ones if you desire to make mini éclairs!); if it's a plastic 
piping bag, just cut off the tip part and use directly. 

9. Pipe out the dough in long strips on a baking sheet lined with 
parchment paper. 

10. Bake the éclairs at 400°F for 15 minutes, then lower the temperature 
to 350°F and continue baking until the éclairs are golden brown, about 
20 minutes. 

11. Once the éclairs are baked, leave them on a wire rack to cool. 

Filling 

1. In a bowl, start whipping heavy cream and gradually add sugar until 
the cream is light and fluffy. Add 1 teaspoon of vanilla extract and whip 
once to mix it in. Cover and refrigerate until the éclairs cool. 

Chocolate ganache 

1. Place chocolate chips in a heat-proof bowl. In a small pot, heat heavy 
cream until it just starts boiling. Remove from heat and add the cream 
to the chocolate. Let rest for 2 minutes, the mix well. 

Assembly 

1. When the éclairs cool, gently cut each éclair longitudinally on the 
sides into a top half and a bottom half. Spoon out and spread the 
cream filling on the bottom half of the éclair. [Alternatively, fill a piping 
bag with the cream filling and fill the éclairs through a hole made by 
poking the piping tip in the bottom or on the side (at one end) of the 
éclairs].  

2. Dip the top half of the éclairs into the chocolate ganache to coat the 
entire surface. 

3. Put both the halves together and keep on a wire rack for 5 minutes to 
set. 

4. Refrigerate the eclairs. 

 

 


