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Ingredients 8 Portions
 = Kot�nyi Produkte

For the choux p�stry

250 ml W�ter

50 g Butter

140 g Flour, smooth

3 Eggs

1 pinch  Se� S�lt, Co�rse

2 tsp.  Tusc�n Herbs

For the cre�m cheese filling

6 tbsp. Cre�m cheese

1 tbsp. Chili oil

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

1 tbsp.  Herbes de Provence

Spicy Creme Pu�s with Cre�m

Cheese Filling

40—50 Min

Prep�r�tion

1 First, combine the cre�m cheese with the herbs �nd oil. Keep cool until

re�dy to use.

2 Bring the w�ter, butter �nd s�lt to � boil.

3 Fold in the flour �nd Tusc�n herbs, �nd mix until the dough comes �w�y

from the sides of the s�ucep�n.

4 Then be�t the eggs �nd slowly fold into the cooled dough.

5 Pl�ce the dough in � piping b�g �nd prehe�t the oven to 220 °C.

6 Pipe sm�ll creme pu�s onto � b�king sheet lined with b�king p�rchment

�nd b�ke in � prehe�ted oven �t 200 °C for �round 15 to 20 minutes.

7 Allow the creme pu�s to cool, then cut in h�lf. Spre�d the cre�m cheese on

one h�lf using � te�spoon �nd then re�ssemble.


