Ingredients

For the Pastry:

Joint Chinese College Alumni Association, Southern USA
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4 & Bl 09/22/21 Cooking Recipes

e Water: % cup e Unsalted butter: 56.5 g, soft
e Milk: %2 cup e All-purpose flour: 60 g (¥ cup)
e Sugar: ¥ tbsp e Eggs:1.5-2 (add one at a time)
e Salt: Yatsp
For the Filling:
e Whole milk: 240ml e Sugar: 66.5¢
e Vanilla bean: %. or vanilla extract: ¥ thsp e Cornstarch: 159
e Eggyolks: 3 e Unsalted butter: 0.5 tbs, cold

For the Egg Wash:

0.5 egg w 1 tsp water or heavy cream

For the Whipped Cream:

Heavy cream: 120ml e Powdered sugar: 0.5 tb

Baking Time: 425F 20 minutes, leave the puffs in the oven with the door cracked open after baking for 10-
15 minutes240z container of plain, preferably non-fat sheep or goat’s milk yogurt (it's usually easier on dogs'
stomachs than cow dairy).
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Sugar : 30g

Unsalted soft butter : 45¢

Cake flour : 50g
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