
The Ingredients

Makes 12-14 yummy profiteroles

The cHOux pastry

• 150 ml water

• 50g butter

• 2 tablespoons caster sugar

• 75g plain flour

• 2 eggs

The cHOcolate orange ganache

• 50ml double cream

• Zest of one orange

• 100g of good quality dark chocolate

The filling & topping

• 250ml double cream

• White chocolate stars or other small sprinkle like 

decoration

For the glitzy HOneycomb

• 200g caster sugar

• 5 tablespoons Golden Syrup

• 2 teaspoons bicarbonate of soda
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The Method:

For the choux pastry:

1. Pre-heat the oven to Gas Mark 7/220c/200c Fan.

2. Add butter, sugar and water to saucepan. Place pan on a low heat 

until the butter and sugar have melted, then bring to the boil for a few 

seconds.

3. Remove pan from the heat, add flour and beat well until the mixture 

becomes doughy and comes away from the sides of the pan. Leave to 

cool for a few minutes.

4. Beat eggs in separate jug. Add beaten eggs a little bit at a time to 

the mix until you have a stiff mixture (ensure you do this slowly so the 

choux pastry does not go runny).

5. Line two baking trays with greaseproof paper. Use two teaspoons to 

spoon blobs of the mixture onto the baking tray.

6. Place in oven and bake for 16-18 minutes until well risen and golden 

7. Remove from the oven and cool.

For the honeycomb:

1. Line 20cm square tin or baking tray with greaseproof paper

2. Add caster sugar and golden syrup to deep saucepan and stir over a 

low heat until melted.

3. Once completely melted turn up the heat and simmer (not boil) until 

you have a golden coloured caramel.

4. Turn off heat and quickly add bicarbonate of soda. Beat in with a 

wooden spoon. The mixture will start to foam 

5. Pour mix into the tin/tray and leave to cool for about an hour.
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For the filling:

1. Whip 250ml of double cream until it starts to peak – 

do not overwhip.

2. Once profiteroles are cool – cut and fill with whipped cream.

For the chocolate orange ganache:

1. Melt chocolate in microwave or over low heat in saucepan.

2. Add zest of orange and stir.

3. Remove from heat and stir in cream bit by bit. 

Finishing Touches

1. Fill profiteroles with cream.

2. Pour/dollop chocolate ganache onto profiteroles.

3. Make into a tower.

4. Break honeycomb into pieces and sprinkle on top.

5. Finish with white chocolate stars and edible glitter for a 

Christmassy touch!

Cheat: If you are rushed for time or are trying to use up some 

Christmas chocolate, you can use a Terry’s chocolate orange for 

the ganache and a crunchie for the topping!!
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