Pate a Choux
	X1 
	X2 
	

	150g
	300g
	Water 

	150g
	300g
	Milk 

	150g
	300g
	Butter 

	10g
	20g
	Sugar 

	10g
	20g
	Salt 

	200g
	400g
	Bread Flour (use AP if frying) 

	300g (appx 6) 
	600g (appx 12) 
	Eggs 


1x= appx 35 regular eclairs or 50 cream puffs 
1. Pre heat oven to 375 degrees
2.  Bring water, milk, butter, sugar and salt to a full boil in a medium saucepan over medium high heat. 
3. Remove pot from heat and add all of the flour at once. Stir vigorously until the flour is completely incorporated. 
4. Return to heat and mix the dough, be careful not to scrap the bottom of the pan as a film will be forming there while it cooks. Cook panada until the film reaches a golden brown. 
5. Transfer dough to a bowl of an electric mixer fitted with a paddle attachment. Mix on low speed for about a minute until the steam dissipates.
6. Add eggs one at a time until you have one remaining. Stop and scrap bowl, mix again and see if last egg is needed. Mix dough until smooth and shiny and passes the "V" test.
7. Pipe as desired and bake until very golden brown and hollow on the inside, about 30-40 minutes. 
Variations: 
Gougeres: top with desired cheese before baking
Coconut Curry: omit milk, use coconut milk + 1 tbsp curry powder. 
