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Cream Puffs

Ingredients

500 g. butter

500 g. water

10 g. salt

500 g. flour

800 g. of whole eggs (approx.)

Boil butter and salt in water, add the flour and cook for 2-3 minutes until the mixture thickens.

Leave until lukewarm and put in a mixing bowl with cover. Stir at a medium speed gradually adding the whole eggs. To check the correct consistency, pick up the dough with a wooden spoon: the pastry should form a triangle without breaking. Bake at 425. Degrease
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