PARIS BRESTE

Pastry

¾

cup flour

½-3/4 

cup whole milk

3 

eggs

¼

cup sliced almonds

3

Tbls butter

½

Tbls sugar

½
 
tsp salt

Chocolate Filling

2

egg yolks

2-3

Tbls sugar

2

Tbls flour

¾- 1

cup milk

4

oz bittersweet chocolate

1 cup heavy cream, whipped

FOR PASTRY: Preheat oven to 375 degrees. Whisk eggs, reserve 1 Tbls. Bring milk to boil 

and add butter. Add the salt and sugar. Once the milk is at a rapid boil, add flour all at once 

and stir vigorously until a ball is formed. Place ball in food processor and add whisked eggs, 

one at a time, while processing. 

Place dough in a pastry bag with large 1 inch tip and pipe a 5 inch circle on a greased cookie 

sheet. Pipe another ring around the first. Pipe a third ring on top of the two rings. Use a fork to 

smooth the three rings into one. Brush with reserved egg, top with sliced almonds, pressing 

them into the dough. Bake at 375 for 30 minutes. Lower temp to 350 and bake another 30 

minutes. Let pastry cool in oven with door ajar to prevent it from falling.

FOR CHOCOLATECREAM: Whisk egg yolks, sugar and flour together in a small bowl. Bring 

milk to boil. Slowly add milk to mixture. Return milk mixture to pan and bring to simmer, stirring 

often, until the mixture thickens. Add chocolate pieces. Cool in refrigerator. 

Cut cooled cake in halve and spoon chocolate mixture into cavity. Pipe whipped cream on top 

to the chocolate. Cut top in 8 pieces and reassemble on top of whipped cream. Dust cake 

pastry with powdered sugar. Cool.

SERVES:  1 cake



SOURCE: Jacque Pepin, Cooking with Claudine, 5.2.97

