
Pistachio pastry cream 

1 ½ cups whole milk 
3 large egg yolks
1/3 cup granulated sugar
3 tbsp corn starch
3 tbsp ground unsalted pistachios (paste consistency)
1 tbsp vanilla extract
2 tbsp unsalted butter

In medium bowl, whisk together ¼ cup milk, egg yolks, 3 tbsp sugar and cornstarch.

Transfer remaining 1 ¼ cup milk to heavy medium sauce pan. Sprinkle remaining 3 tbsp of sugar over 
the milk, letting it sink undisturbed to the bottom. Set pan over moderate heat and bring to simmer 
without stirring. 

Whisk hot milk mixture, then gradually whisk into egg yolk mixture. Return to saucepan over moderate 
heat and cook, whisking constantly, until pastry cream simmers and thicken, about 1 minute. Remove 
from heat and whisk in butter and pistachio paste until smooth. Transfer to a bowl and cover with 
plastic wrap – pressing the plastic wrap directly onto the surface. Chill until cold. (Can be made up to 3 
days in advance.)
yields 1 ½ cups

Profiteroles

1 stick(4 ounces) unsalted butter
¼ tsp salt
1 tsp sugar
1 cup water
1 ¼ cups flour
4 eggs(and possibly one egg white if needed)

Bring butter, salt, sugar and water to a boil in a saucepan. When reached boiling point. Add flour, all at 
once, and start stirring. Stir until the sides pull away and a film will develop on the bottom of the pan, 
about 3 minutes. If you are using a nonstick pan you usually do not get the film on the bottom. In that 
case just set the timer for 3 minutes while you stir the flour/butter mixture.
Remove from heat and transfer to the mixing bowl of a stand mixer. Mix on low speed for two minutes 
using the paddle attachment. This allows the mixture to cool down a little. Switch to medium speed and 
add eggs one at a time. Sometimes the dough will still be a little dry so add the extra egg white if  
needed. This batch I needed the extra egg white. When dough is done it should be able to make soft 
peaks(think meringue or whipping cream soft peaks).

Spoon the mixture into a pastry bag fitted with a large plain round tip. Pipe in mounds 1 1/2 inches 
wide and 1-inch high onto a baking sheet lined with parchment paper. You should have about 18 puffs. 
With a wet finger, lightly press down the swirl at the top of each puff. (You can also use 2 spoons to 
scoop out the mixture and shape the puffs with damp fingers.) Bake at 425 degrees for 20 minutes, or 

http://www.foodterms.com/encyclopedia/pastry-bag/index.html


until lightly browned, then turn off the oven and allow them to sit for another 10 minutes, until they 
sound hollow when tapped on the bottom. Make a small slit in the side of each puff to allow the steam 
to escape. Set aside to cool.

Ice cream
1 pint Lemon Cream ice cream
½ box Savannah Smiles cookies

Chop cookies into bite size pieces and mix into softened ice cream. Return to freezer until the ice 
cream is solid. 

For serving
Slice profiteroles in half horizontally (as if making a sandwich). Place 1 tsp of pistachio pastry cream 
into bottom of profiterole shell and spread to coat the bottom. Then follow this layer with a 1 ounce 
scoop of the ice cream. Replace the top and garnish with chopped pistachios or powdered sugar.


