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martha stewart
Classic Cream Puffs

T oundationof the pefect cream uffs Gght. sy pit 3 chous,whic < e with 2955,
T S i

romemada paty ram.

Ingredients

e
e et o peces

tesspoon sugar fostons)
12 teasmosn sat

Lup allpurpose lour
Stageess

No-Fus Patry Cream

Vil Vs oot 22

Dirsctions
sl

Frenest oven 375 g, Line S aking shees it gt et

swp2

1 mecium saucepan overmedium-igh het combie b, sugarslt and 1 cup waer.Bing 3 ol and
Quickly 5t n e four with 3 wooden spoon Contiue 10 s unt lm formson th btom o e pan.
stp3

Fiemove fom neatand transte contats 1 3 bowi.t cot gty sbout 3 minute. A 4 aggs, one at 3 S,
Sting vigorousy o entely incorporat <09 e each idton.

swpa

For e sgg wash, whisk together h remaiingagg with 1 tabiespoen water Setaside

stps

Transte the pate  chou o3 arg pastry b3 itedwith a 2-nchplan . Pipe 1112 nch rouns onto each
prepare pan Gty smooth th poted peaks with  mostensd fnger.ounding s 0 e een ing..
Erus tops with eserved sga s Bake il pufs e and are glden bown, about 30 mintes. Let oot on
et on i ke P can b Sore s oo et frup 2 G5y

swps

Transte pasty creamto 3 pasey bag ftad with 3 1-nch i round . nsert th 8ot e peing o sach
pasty and i oAl withpassy cream Serv mmedatly.




