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White and dark chocolate Croquembouche

This classic French cake is made from profiteroles held together by caramel to form a
conical tower. It was traditionally served at celebrations and was often decorated with spun
sugar and sugared nuts - croquembouche means ‘crunch in the mouth’.
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For the pastry:

e 140g (50z) butter

e 250ml (91l oz) water

e 1509 (5%0z) plain flour, sieved :

e 4 free-range eggs, beaten 3

For the chocolate cream: :

e 1.2 litres (2 pints) double cream 4

e 1509 (5%:0z) icing sugar :

e 209 (*%.0z) dark cocoa powder 5

e 209 (*%.0z) white cocoa powder

For the caramel sauce: :
e 450g (1Ib) caster sugar 6
e 600ml (1 pint) water :
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