weightwatchers

MINI CHOCOLATE ECLAIRS

SmartPoints VALUE PER SERVE: 3 | SERVES 16 | PREP: 20 MINS | COOKING TIME: 20

MINS

Ingredients

80 g Weight Watchers Canola Spread
2/3 cup(s) plain flour, (1009)

2 medium egg(s)

1 tsp gelatin

2/3 cup(s) vanilla custard, thick, (160ml)
50 g dark chocolate, melts, melted

Instructions

Tip

1.

Preheat oven to 200°C. Line 2 baking trays with baking paper. Combine the canola
spread and ¥ cup (80ml) water in a small saucepan. Heat over high heat and bring
to the boil. Stir in the flour, beating with a wooden spoon for 1 minute or until the
mixture comes away from the side of the pan to form a smooth ball. Transfer the
dough to a heatproof bowl and set aside to cool slightly.

Using electric beaters, beat in eggs, 1 at a time, until the mixture is thick and glossy.

Using a piping bag fitted with a 1cm round nozzle, pipe sixteen 7cm lengths of
mixture, at least 2.5cm apart, onto the prepared trays. Bake, swapping trays halfway
through, for 15 minutes or until golden. Turn oven off. Leave the éclairs in oven, with
the door closed, for 2 hours to cool.

Meanwhile, combine the gelatin and 1 tablespoon boiling water in a heatproof jug.
Stir until the gelatin has dissolved. Set aside for five minutes to cool. Stir the gelatin
mixture into the custard. Cover with plastic wrap and set aside to cool to room
temperature. Cut éclairs in half and top each of the bases with 2 teaspoons of the
custard mixture. Spread the melted chocolate over the pastry tops. Replace the
pastry tops.

For best results, have the trays, piping bag and nozzles prepared and at the ready before
you begin.



