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PATE A CHOUX BEIGNETS

Learn how to make pate a choux beignets. The classic
choux pastry is fried and becomes light and airy fried
pastries. Cover in powdered sugar and devour alongside
a cup of strong black coffee!

INGREDIENTS

1 cup (8 fl oz, 240 ml) water

1 stick (1/2 cup, 4 oz, 113 grams) unsalted butter, cut into pieces

large pinch kosher salt

2 TBSP (0.8 oz, 24 grams) granulated sugar

1 cup (4.5 oz, 127 grams) all-purpose flour

4 large eggs

oil for frying, such as canola or vegetable

powdered sugar for topping

INSTRUCTIONS

1. Place water, butter, sugar, and salt in a sauce pot over medium high heat. Stir
until butter is melted and everything comes to a boil.

2. Reduce heat to medium. Add flour into the mixture all at once while stirring
quickly. Continue to stir and cook off the moisture in the dough until it pulls away
from the sides and starts to form into a ball. This should take about a minute.

3. Place dough into the bowl of a stand mixer fitted with a paddle attachment or a
large bowl if using a hand mixer. Allow to cool for about 5 minutes.

4. With the mixer on medium-low speed, add eggs in one at a time. Do not add
another egg until the one before has been completely absorbed into the batter.
The batter will look smooth and glossy when ready. (Alternatively, you can mix in

PREP TIME

1 hour 15 minutes

COOK TIME

30 minutes

TOTAL TIME

1 hour 45 minutes
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the eggs by hand. This just takes a bit longer. Mix each egg until completely
absorbed before adding the next).

5. Chill the batter in the refrigerator for at least an hour and up to overnight.

6. Heat at least 2 inches of oil in a pan over medium-high heat to 350F.

7. Use a small scoop or a spoon to drop about 1 TBSP of batter per beignet into the
oil. They will puff up considerably. Fry in batches.

8. Turn beignets after several minutes and continue to cook until each side is
golden, the beignet is puffed, and it is started to create a seam (the dough will
start to burst creating a seam when it is ready). This will take about 7-9 minutes of
frying. Be patient so that the inside is not uncooked. Drain on paper towels.

9. Sprinkle with powdered sugar and serve immediately.

  

 

NUTRITION INFORMATION:

Amount Per Serving: CALORIES: 0
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