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Swanlake – Choux Pastry Swans 

Yield: about 12 swans 

Preparation time: 1.5h 

Total time: 2h 

Ingredients: 

tools: 

 piping bag 
 round nozzle; star-shaped nozzle 

 

for the choux pastry: 

 2.5 dl water 
 60g butter 
 1 pinch of salt 
 3 tbsp. sugar 
 150g flour 
 4 eggs (slightly beaten) 

for the filling: 

 2 rhubarb stalks 
 3 strawberries 
 2-3 tbsp. sugar 
 1 tsp. cornflour 

 
 3-4 strawberries, cut into small pieces 
 1,5 dl cream 
 ½ sachet whipping cream stiffener 
 2-3 tbsp. confectioners‘ sugar, sieved 

  

for the decoration: 

 confectioners‘ sugar 

Preparation: 

1. First, prepare the rhubarb-strawberry-compote: Peel and cut the rhubarb into small slices. 

Cut the strawberries into small cubes. Put everything into a pot, add sugar and sieved 

cornflour and bring to the boil. Then, cook on medium heat until the rhubarb and 

strawberries fall apart. Let it cool down. 

2. Preheat the oven (or, if possible two ovens) to 190°C. 

3. Put water, butter, salt and sugar in a medium pot and bring to the boil. Reduce the heat. 
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4. 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 

5. Take the pot away from the stove and let it rest 

shortly. 

6. Add the eggs one at a time and stir them into 

the dough. Make sure that the dough gets soft 

but doesn’t dissolve. 

7. Put about ¼ of the dough into a piping bag with 

a round nozzle and pipe 12 S-shaped swan 

necks onto a baking sheet (covered with baking 

parchment). 

8. Put the rest of the dough into a piping bad with 

a star-shaped nozzle (or change the nozzle, if 

you only have one piping bag) and pipe 12 oval 

heaps onto another baking sheet. 

9. If possible, work with two ovens from now on, if 

you only have one oven, bake the heaps first. 

Bake the heaps for 30 minutes in the preheated 

oven. Bake the swan necks 20-25 minutes in 

the preheated oven. Be careful: Don’t open the 

oven during these 30 minutes! 

10. While the profiteroles are in the oven, prepare 

the filling: Whip 1.5 dl cream (with whipping 

cream stiffener and confectioners’ sugar) until 

stiff. Mix (carefully!) with 3-4 EL of the compote 

(the rest of the compote can be served 

alongside the swans, if you like). 

11. Cut 3-4 strawberries into very small cubes. 

12. When the 20-25 or 30 minutes, respectively, 

are over, switch off the oven and let the 

profiteroles dry in the slightly opened oven for 

about 10-15 minutes. Then, take the 

profiteroles out of the oven and let them cool 

down completely on a cooling rack. 

13. Cut the heaps horizontally, the half the lid (as on the picture above). Fill the lower part of 

the heap with the rhubarb-strawberry-crème. Put 1 tablespoon of the small strawberry dices 

onto the filling. Stick the swan neck into the cream and decorate with the wings, which will 

also stabilize the neck. 

14. Store the swans cool until you serve them, then dust them with confectioners’s sugar and 

enjoy! 
 

(idea and recipe of the profiteroles adapted from „Luftig-leichter Brandteig“ by Luise Lilienthal) 


