
Ingredients

Vietnamese Espresso Ice Cream
1/2 cup unsalted butter
1 tbsp sugar
1/2 tsp Kosher salt
1 cup plus 1 tbsp all-purpose flour (150 grams)
4 large eggs, at room temperature
Spicy Ganache, warmed

Instructions

Make the ice cream and store it in the freezer until you're ready to assemble the profiteroles.

Preheat the oven to 400°F and place racks in the center and bottom third of the oven.  Butter two baking
sheets or line them with parchment paper and set aside.

In a medium saucepan, heat the butter, sugar, salt and 1 cup (240 grams) water over medium heat until the
butter is melted.  Do not let the mixture come to a boil or the water will evaporate.  Add the flour all at once
and use a wooden spoon to stir the flour into the liquid until it is fully incorporated.  The mixture will look like
a stiff pancake batter.  Keep stirring vigorously over medium heat and the mixture will slowly start to get stiffer
and look more like loose dough and less like batter.  It will lose its shine and become more matte as well.  Stir
continuously for 3 to 4 minutes, until the dough starts to leave a film on the bottom of the pan.

Remove the dough from the heat and place it in a stand mixer.  Using a paddle attachment, mix the dough for 1
minute on medium-low speed (this will allow some of the steam to escape and the dough will cool slightly).

Crack the eggs into a small pitcher and whisk to break up the yolks.  With the mixer on medium-low, gradually
add the eggs to the dough.  When the eggs are all added, turn the mixer up the medium and beat for about 45
seconds until the dough is glossy and shiny and soft like gluey mashed potatoes.
 

Vietnamese
Espresso

Profiteroles
Makes:  about 20 profiteroles
Prep Time:  10 minutes  Cook Time:  45 minutes
Total Time:  1 hour plus freezer time
Note:  Make ice cream the day prior



Spoon the dough into a pastry bag fitted with a 1-inch round tip or cut the corner so that the hole is about 1
inch in diameter.  Pipe out round puffs onto the prepared baking sheet about 2 inches in diameter, spacing the
puffs a few inches away from each other.

Place the baking sheets in the oven, one on each rack.  The heat of the oven will immediately start turning the
liquid in the dough into steam and it will cause the puffs to inflate.  

Bake for about 15 minutes, until the puffs have expanded and have started to turn golden brown, then turn the
oven down to 325°F.  Continue baking for another 20 to 30 minutes, rotating the baking sheets and switching
their positions after 10 to 15 minutes, until the puffs are entirely golden brown like honey.

Remove from the oven and let cool completely on the baking sheets on a wire rack.  (At this point the unfilled
puffs can be stored in an airtight container at room temperature for up to 4 days or in the freezer for up to 1
month.  Refresh in a 325°F oven for 5 to 6 minutes if at room temperature, 8 to 10 minutes if frozen, the let
cool again before continuing.)

While the puffs are baking and cooling, make the ganache.  If it has been refrigerated, melt it before using by
placing it in a metal or heatproof glass bowl over a pot of simmering water and stirring until warm and melted.

If the ice cream is too hard to scoop, remove it from the freezer 10 minutes before assembling.

To assemble, split the cooled puffs in half horizontally.  Using a 1/2-cup ice cream scoop or measure, place a
large scoop of ice cream on the bottom half of each puff.  Top with the top half and drizzle about 1 tablespoon
of the warm ganache on top.  Serve immediately.

Recipe from Pastry Love
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