
Preparation

Place all the ingredients in the bowl
of a stand mixer and mix with the paddle
attachment until you obtain a smooth,
homogeneous dough.

Shape the dough into a ball. 
Roll it out between two large sheets 
of parchment paper using a rolling pin
until it is very thin (maximum 2 mm thick).

Keep the dough between the parchment
sheets and place it on a tray in the freezer
for a few minutes until the craquelin
is firm.

Remove the craquelin from the freezer.
Peel it off the top sheet of parchment
paper but leave it on the bottom sheet.
When it has slightly warmed up, 
cut out discs of craquelin using 
a 5–6 cm round cutter (depending
on the desired size of the choux buns).

Return the tray with the craquelin discs
to the freezer while preparing the choux
pastry.
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CRAQUELIN

Ingredients

150 g flour
120 g soft butter
150 g brown sugar

Coffee & Pumpkin Choux Pastry
16 choux

Pastry Chef Pierre-Henry Lecompte

CHOUX PASTRY

Ingredients

4 g salt
4 g sugar
110 g milk
120 g flour
110 g water
220 g eggs
100 g butter

Preparation
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Bring the milk, water, sugar, salt, and butter
to a boil in a saucepan. 

Once the mixture boils, remove from the heat
and add the flour all at once. Stir with a spatula,
then return the pan to the heat and dry
the dough by mixing vigorously for about
40 seconds, or until the dough pulls away
from the sides of the pan.

Transfer the dough to the bowl of a stand
mixer. Mix with the paddle attachment on low
speed until the steam has evaporated.
Then add the eggs gradually, mixing well
between each addition.

To check if the dough is properly hydrated, take
a spoon and draw a large line in the dough:
it should partially close, neither too quickly
nor too slowly.

Using a piping bag fitted with a 12 mm plain
nozzle, pipe choux buns about 4–5 cm
in diameter onto a baking tray lined 
with parchment paper or a perforated
baking mat.



Ingredients

100 gr water
250 gr sugar
A pinch of fleur de sel
100 gr pumpkin seeds
400 gr blanched almonds

Ingredients

620 g pastry cream
150 g softened butter
20 g TRABLIT 1845 coffee extract (IAN308743PC1190)

Fill a piping bag (without a nozzle) with
the praline.

Slice the choux buns horizontally, about two-
thirds of the way up.

Set the “tops” aside.

Pipe a small amount of praline into the base,
then fill the base with the mousseline cream. 

Continue piping a spiral of mousseline cream
around the choux.

Pipe a little pure praline into the centre of the
mousseline cream.

Replace the choux “top” over 
the cream, then glaze with white
chocolate coloured with 
powdered fat-soluble yellow
and red food colours.

Decorate with a few
hazelnuts.

Chill in the refrigerator for
at least 30 minutes to allow
the cream to firm up. 
Remove from the fridge 
10 minutes before serving so 
the cream is not too cold.
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Ingredients

500 g milk
70 g sugar
40 g butter
20 g cornflour 
100 g egg yolks
20g g custard powder

PASTRY CREAM

Place the cooled pastry cream in the bowl
of a stand mixer. Add the gianduja paste
and beat at high speed with the whisk
attachment until the praline is fully
incorporated.

Continue whipping the pastry cream at high
speed, gradually adding the softened butter.
Once the butter is fully incorporated
(scrape down the sides of the bowl to ensure
everything is well mixed), transfer 
the mousseline cream to a piping bag fitted
with a large star nozzle. Set aside until ready
to use.

Preparation
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COFFEE MOUSSELINE CREAM
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Toast the almonds and pumpkin seeds
in the oven for 15 minutes at 160°C.

Make a light caramel with the sugar and water. 

Pour the caramel over the almonds
and pumpkin seeds and let it cool.

Using a food processor, blend the caramel,
almonds, pumpkin seeds, vanilla powder,
coffee, and a pinch of fleur de sel to make
the praline. Set aside.

Preparation
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PUMPKIN & ALMOND PRALINE

Preparation

In a mixing bowl, whisk together the egg
yolks and sugar. When the mixture has
lightened slightly in colour, add
the cornflour and custard powder,
and whisk again. 

In a saucepan, bring the milk to a boil.
When it reaches boiling point, remove
from the heat and gradually pour the hot
milk into the egg yolk mixture, whisking
continuously to prevent the yolks 
from cooking.

Pour the mixture back into the saucepan
and return to high heat. Whisk constantly
until the cream thickens (about 1 minute).
Remove from the heat.

Add the cold butter, cut into pieces, 
and whisk until fully melted
and incorporated. Transfer the cream
to a shallow dish or bowl and cover
with cling film, pressing it directly onto
the surface to prevent a skin from forming.
Refrigerate for at least 2 hours or until
completely cooled.

1

2

4

3


