
 

Chocolate Swirl Croquembouche

Ingredients

Vanilla  pastry  cream  
2  l i tre s  m i lk  
500g  e g g  yo lk s   
500g  s ug a r 
200g  co rn f lo u r 
200g  b u tte r 
2  va n i l la  b e a ns ,  s p l i t,  s e e d  s cra p e d  
o u t 
Chocolate pastry  cream  
750g  o f  th e  va n i l la  p a s try cre a m   
375g  cre a m  
190g  C o co a  Ba rry 72% Ve ne zue la  
C ho co la te  
   
Choux pastry  
425  m l wa te r 
530  m l m i lk  
20g  s ug a r 
20g  s a l t 
400g  b u tte r 
530g  p la in  f lo u r 
16  e g g s   

 
Chocolate choux pastry 
160ml water 
200ml milk 
8g sugar  
8g salt  
150g butter 
150g flour 
50g Barry cocoa powder 
6 eggs 

 
Caramel 
1kg sugar 
300ml water 
400g glucose 
250g chopped almonds 

 
Decorations 
200g isomalt 
20ml water 
A few drops of food 
colouring 
Selection of food 
colouring 

 

Method    
Serves 12  

1 .  To make the pastry  cream: p la ce  m i lk  a nd  va n i l la  b e a ns  in to  a  
la rg e  s a u ce p a n .  He a t g e n tly o ve r m e d ium  he a t un ti l  m i lk  a lm o s t 
b o i ls .  R e m o ve  f ro m  he a t,  d is ca rd  va n i l la  b e a ns  a nd  s e t a s id e .  
Be a t e g g  yo lk s ,  s ug a r a nd  co rn f lo u r with  e le ctric b e a te rs  un ti l  th ick  
a nd  p a le .  Gra d ua l ly wh is k  in  th e  wa rm  m i lk  a nd  re tu rn  m ix tu re  to  
th e  s a m e  p a n .  Sti r o ve r m e d ium  he a t un ti l  th e  cu s ta rd  b o i ls .  
R e m o ve  f ro m  he a t a nd  p o u r o n to  f la t tra y,  s p re a d  o u t to  co o l  
ra p id ly.  C o ve r th e  s u rfa ce  o f  th e  cu s ta rd  clo s e ly with  cl in g  f i lm ,  to  
p re ve n t a  s k in  f ro m  fo rm ing .  U s e  a  ca nd y the rm o m e te r to  che ck  
te m p e ra tu re  o f  cu s ta rd .  W he n  m ix tu re  ha s  re a che d  55C ,  s ti r 
th ro ug h  b u tte r a nd  re f rig e ra te ,  s t i l l  co ve re d ,  un ti l  co m p le te ly 
co o le d .  

2. To make the chocolate pastry cream: place 
750g of cooled vanilla pastry cream, chocolate and 
cream in a saucepan and reboil. Pour onto a tray, 
cover with cling film and refrigerate until 
completely cooled. 

 
3 .  To make the choux pastry : p re he a t th e  o ve n  to  210C  
co nve ctio n .  L ig h tly g re a s e  2 -3  la rg e  o ve n  tra ys  a nd  s e t a s id e .  
C o m b ine  the  wa te r,  m i lk ,  s ug a r,  s a l t a nd  b u tte r in  a  la rg e  he a vy-
b a s e d  s a u ce p a n  a nd  b ring  to  th e  b o i l .  R e m o ve  f ro m  the  he a t a nd  
u s ing  a  wo o d e n  s p o o n  q u ick ly b e a t in  th e  f lo u r.  R e tu rn  s a u ce p a n  
to  th e  he a t a nd  co n tinue  b e a ting  un ti l  th e  m ix tu re  co m e s  to g e the r 
a nd  p u l ls  a wa y f ro m  the  s id e s  o f  th e  p a n .  C o o k  s ti rrin g  o ve r lo w 
he a t f o r a  fu rthe r 1 -2  m inu te s  to  co o k  o u t th e  f lo u r.  R e m o ve  f ro m  
he a t a nd  a l lo w to  co o l  s l ig h tly.   

 
4 .  U s ing  ha nd  b e a te rs ,  b e a t th e  m ix tu re  to  re le a s e  a ny m o re  
he a t.  Gra d ua l ly a d d  the  e g g s ,  o ne  a t a  t im e .  Be a t we l l  b e twe e n  
e a ch  a d d i t io n  un ti l  a l l  th e  e g g s  ha ve  b e e n  a d d e d  a nd  the  m ix tu re  
is  th ick  a nd  g lo s s y (a  s p o o n  s ho u ld  b e  a b le  to  s ta nd  up rig h t in  i t) .  
Be a t f o r s e ve ra l  m o re  m inu te s ,  o r un ti l  th ick e ne d .   

 
5 .  To make the chocolate choux pastry : re p e a t s te p  3  & 4  to  m a k e  
cho co la te  cho ux  p a s try a d d ing  the  co co a  p o wd e r with  th e  f lo u r.  

 
 
   
 
   
  

 
 
 
 
  

 
   
 
 
 
 
 
  

 
 
  

 
 
 
 
 
   
  

 
   
 
 
 
 
 
 
 
 
  



 

 

 

  
  
  
  
  
  
 
  
  
  
  
 
  
  
  
  
  
  
  
  
  
  

 
  
  
  
  
  
  
  
  
 

 
  
  
  
  
 

 
  
  
  
 
  
 
  

 

  
   

   
 
 
 
 
 
 
 
 
 
 
  

   
 
 
 
 

 
   
   
  
 
 
 
 
   
  

 
 
 
 
 
  

 
   
  

 
6 .  Sp o o n  the  m ix tu re s ,  in  b a tche s ,  in to  p ip ing  b a g s  f i tte d  with  a  
1 .25 -1 .5 cm  no z z le .  C o ve r re m a in ing  p a s try with  cl in g  f i lm .  P ip e  
m ix tu re  o n to  tra ys  a b o u t 2 .5 cm  x  2 cm  h ig h  le a ving  ro o m  fo r 
s p re a d ing .  Ba k e  fo r 25 -30  m inu te s ,  in  b a tche s ,  o r un ti l  f i rm  a nd  
ho l lo w whe n  ta p p e d .  T ra n s fe r p u f f s  to  wire  ra ck s .  

 
7 .  Sp o o n  cu s ta rd s  in to  s e p a ra te  p ip ing  b a g s  with  a  no z z le  le s s  
tha n  1 cm .  P o k e  a  s m a l l  h o le  in  th e  b a s e  o f  e a ch  p u f f  a nd  f i l l  
cho ux  p a s try with  va n i l la  p a s try cre a m  a nd  cho co la te  cho ux  with  
cho co la te  p a s try cre a m . Se t a s id e .  

 
8 .  For the caramel: g re a s e  a  ca k e  rin g  with  co o k ing  s p ra y.  
C o m b ine  wa te r a nd  s ug a r in  a  s a u ce p a n  un ti l  i t  b o i ls .  Ad d  g lu co s e ,  
a nd  co o k  un ti l  s yrup  tu rn s  a  ca ra m e l  co lo u r.  R e m o ve  f ro m  the  
he a t a nd  d ip  th e  b a s e  o f  th e  p a n  in  a  b o wl  o f  co ld  wa te r to  co o l  
s l ig h tly.  P o u r ju s t e no ug h  ca ra m e l  to  co ve r a lm o nd s  a nd  m ix  we l l ;  
p o u r a lm o nd  ca ra m e l  in to  rin g  to  fo rm  a  5m m  b a s e .  T h is  is  th e  
b a s e  fo r th e  cro q ue m b o uche .  

 
9 .  D ip  th e  p u f f  b a s e s  in  e no ug h  to f f e e  to  co a t a nd  p la ce  up s id e  
d o wn  o n  a  tra y l in e d  with  s i l i co n  p a p e r o r s i lp a t m a t.  

10 .  C o m b ine  is o m a lt a nd  wa te r in  a  m e d ium  s a uce p a n  a nd  b ring  
to  th e  b o i l  o ve r h ig h  he a t.  U s ing  a  ca nd y the rm o m e te r,  b ring  
m ix tu re  to  160C .  R e m o ve  f ro m  he a t a nd  a d d  wh ite  fo o d  co lo u ring .  
M ix  we l l ;  m ix tu re  wi l l  tu rn  co m p le te ly wh ite .  Slo wly a d d  d ro p  b y 
d ro p  o f  co lo u rs  a nd  s wirl  p a n  to  m ix  s l ig h tly.  P o u r in to  s i lp a t 
m o u ld s ,  re s e rving  1 -2  ta b le s p o o ns  o f  m ix tu re .  Sta nd  b u tte rf l ie s  
f o r 5  m inu te s  o r un ti l  h a rd e ne d .  

 
11 .  To assemble: o i l  th e  in s id e  o f  th e  cro q ue m b o uche  co ne .    D ip  
th e  s id e s  o f  th e  p u f f  b a l ls  in  th e  to f f e e  o ne  a t a  t im e  a nd  p la ce  
a ro und  the  in s id e  o f  th e  co ne  in  a  s ing le  ro w.  P la ce  o ne  cho co la te  
b a l l  in  e a ch  ro w,  to  th e  b o tto m  rig h t o f  p re vio u s  cho co la te  b a l l .  
C o n tinue  a d d ing  ro ws  o f  va n i l la  b a l ls  a nd  s ing le  cho co la te  b a l ls  
un ti l  th e  co ne  is  f i l le d  a nd  the  cho co la te  b a l ls  f o rm s  2  s p ira ls  
p a tte rn .  P la ce  a  s m a l l  a m o un t o f  ca ra m e l  o n  the  la s t b a l ls  in s id e  
the  co ne .  P la ce  b a s e  in s id e  the  co ne ,  g e n tly in ve rt co ne  a nd  s l id e  
o f f  th e  m e ta l  co ne .  U s ing  re s e rve d  is o m a lt m ix tu re ,  d ip  b u tte rf l ie s  
in to  m ix tu re  a nd  f ix  to  to p  o f  cro q ue m b o uche .  


