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Melon Peach Profiteroles 

Yield: 12-16 profiteroles 

Preparation time: 40 min 

Total time: 1h 20 min 

Ingredients: 

for the choux pastry: 

 2dl water 
 50g butter 
 1 pinch of salt 
 3 tbsp. sugar 
 120g flour 
 3 eggs (lightly beaten) 

for the filling: 

 2dl cream 
 3-4 tbsp. confectioner’s sugar (sieved) 
 (maybe) 2 tsp. whipping cream stiffener 
 ¼ melon 
 2 white peaches 
 confectioner’s sugar (for dusting) 

 

Preparation Instructions: 

1. Preheat the oven to 180°C (350°F). 

2. Put water, butter, salt and sugar into a medium pot and bring to the boil. Reduce the heat. 

3. Add all the (sieved) flour at a time and stir 1-2 minutes until a soft dumpling forms which 

doesn’t stick to the bottom of the pot anymore 

4. Take the pot away from the stove and let it rest shortly. 

5. Add the eggs one at a time and stir them into the dough. Make sure the dough gets soft 

but doesn’t dissolve. 

6. Put the dough into a piping bag, pipe 12-16 small heaps onto a baking sheet (covered 

with baking parchment). 
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7. Bake for about 35 minutes in the middle of the 

preheated oven. Be careful: Don’t open the 

oven during these 35 minutes! 

8. While the profiteroles are in the oven, prepare 

the filling: Cut the melon and the peaches into 

small cubes. Blend 4 tablespoons of the fruit 

in a separate bowl. 

9. Whip the cream until stiff; add confectioner’s 

sugar (and maybe the whipping cream stiffener). Put the blended fruit through a sieve on 

top of the cream and stir in carefully. Put cream and fruit in the refrigerator. 

10. After the 35 minutes of baking, switch off the 

oven and let the profiteroles dry in the slightly 

opened oven for about 15 minutes. 

11. Take the profiteroles out of the oven and let 

them cool down on a wire cooling rack. Cut 

them in half (horizontally). (Note: At this point 

the preparation process can be interrupted 

until 5 minutes before you want to serve the 

profiteroles.) 

12. Put the cream into a piping bag and pipe an equal share of cream onto each lower half of 

the profiteroles. Top the cream with 1 teaspoon of fruit and cover with the upper half of the 

profiteroles. Dust with confectioner’s sugar and enjoy right away! 
 

(recipe of the choux pastry adapted from Betty Bossi) 

 

 


