
Desserts – Small Sweets Betty The Baking Princess 01.08.2016 

Summery Swiss Cross Profiteroles for the 1st of August 

 

 

yield: about 8 filled crosses 

preparation time: 1h 15 min 

total time: 1h 45 min 

 

 

Ingredients: 

tools: 

 piping bag 
 star-shaped nozzle 

 

for the choux pastry: 

 1dl milk 
 0.8 dl water 
 45g butter 
 1 pinch of salt 
 2-3 tbsp. sugar 
 120g flour 
 3 eggs (slightly beaten) 

for the filling: 

 3 dl cream 
 1 sachet of Express Gelatine 
 2-3 tbsp. sugar 
 2 tbsp. elderflower syrup 
 ½ lime, zest and juice 
 fruits depending on your liking and the 

season (I used raspberries, strawberries, 
recurrants and peaches) 
  

for the decoration: 

 powdered sugar 
 

Preparation: 

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

2. Put milk, water, butter, salt and sugar in 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 that the dough gets soft 

but doesn’t dissolve. 

6. Put the dough into the piping bag and pipe 8 crosses (about 10 cm long and wide). 

7. Bake the crosses for 20-25 minutes in the middle of the oven. Be careful: Don’t open the oven 

during these 30 minutes! 

8. While the profiteroles are in the oven, prepare the filling: Whip 1.5 dl cream (with Express 

Gelatine and sugar) until stiff. Add elderflower syrup, lime zest and juice. Fill the cream 

mixture into a piping bag and put into the fridge. 

9. Wash and dry the fruits. If necessary, cut them into small pieces. 

10. When the 20-25 minutes, 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 crosses out of 

the oven and let them cool down completely on a cooling rack. 

11. Cut the crosses horizontally and pipe the lime cream on both sides, then put fruits onto the 

cream. 

12. Store cool until you serve the crosses, then dust with powdered sugar and enjoy! 

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


