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INGREDIENTS 

Frozen Profiteroles au Amaretto
Chocolat: 

36 baked, cooled cream puffs 
(recipe follows) 

3 pints vanilla or chocolate ice 
cream, or a mixture, slightly 
softened 

1 ½ cups warm Amaretto chocolate 
sauce (recipe follows) 

Cream Puffs: 
Yield 36 small puffs 

¼ pound (1 stick) unsalted butter, 
plus butter for the baking pan. 

½ teaspoon salt 

½ teaspoon sugar 

1 cup all-purpose flour, plus more 
for the baking pan 

4 large eggs at room temperature 

DIRECTIONS 

Frozen Profiteroles au Amaretto-Chocolat: 

1 I Spit cream puffs in half horizontally. Place a 
small scoop of ice cream inside each and 
replace tops. If desired, filled puffs can be 
frozen until ready to serve, or served at once. 

2 I To serve, place three puffs on each chilled 
dessert plate. Spoon chocolate amaretto 
fudge sauce over and around and serve. 

Cream Puffs: 

1 I Preheat the oven to 42S0 F. 

2 I Place 1 cup water in a heavy saucepan. 
Add butter, salt and sugar and bring to a 
boil. Add flour all at once, stirring vigorously 
and thoroughly with a wooden spoon until 
the mixture forms ball that clears the sides 
of the pan. 

3 I Add the eggs, one at a time, beating 
vigorously and rapidly with each addition. 
Alternatively, the flour mixture can be placed 
in a food processor. With the machine 
running, add the eggs through the feed tube 
one at a time, waiting until each is 
incorporated before adding the next. 
(cont.) 
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Chocolate Amaretto Fudge Sauce: 
Yield 3 ½ cups 

1 ¼ cups sugar 

1 cup heavy cream 

¾ cup milk 

¾ cup light corn syrup 

4 tablespoons{½ stick) unsalted 
butter 

½ pound unsweetened chocolate, 
chopped 

1/3 cup amaretto 

1 tablespoon vanilla 

4 I Lightly butter and flour a large baking sheet. 

5 I Using a #6 pastry tube, or two teaspoons 
dipped in cold water, pipe or form ping-pong 
ball sized mounds of paste spaced out all 
over the baking sheet. A wet pastry brush 
can be used to smooth out the pastry rounds. 

6 I Place in a preheated oven and bake for 30 
minutes, until the puffs are golden brown 
and firm. Remove from the oven and allow 
the puffs to cool completely. Once cooled, 
they are ready to slice and fill. 

Chocolate Amaretto Fudge Sauce: 

1 I In a heavy saucepan, over medium heat, 
combine sugar, cream, milk, corn syrup and 
butter. Cook, stirring frequently, for about 20 
minutes, until the mixture reaches 220° on a 
candy thermometer and becomes a pale 
caramel color. 

2 I Remove from the heat and stir in the 
chocolate until it melts. Stir in 1/3 cup 
amaretto and vanilla. Serve warm, or at 
room temperature. 


