Cream Puff Dessert

A good cream puff is so delightful, especially on a hot summer day, but can you easily make
that for a crowd? This recipe offers the light and refreshing taste of a puff pastry with the
creamy filling that won't break your back when baking for a crowd. Itisa good thing that
Aunt Alisa made it since it did require some bread-making skill to make the crust.

Twgredients
Puff Pastry
1 cup water %ﬁd tlf’ /Gt&éé/(j

Yo cup butter Made With Love and Purpase
1 cnp flounr
4 egns

D ounces cream cheese, softened

4 cups milk

2 - 3. 4-ouice packages instant vawilla pudding
1 Y2 teaspoous vailla

Put it all Together

1 pint whipping cream

Vo - Vo cup powdered sugar
chocolate syrup

Iwnstructions
Puff Pastry
Preheat oven to 400 degrees Fahrenheit. Lightly grease a dx3.

Using a small sancepaw, brivg water and butter +o a boil,

Remove the pav from the heat. Using a woodew spoon stir in the flour uvtil the mixture pulls
away from the sides and forms a soft ball.

Transfer the dough to a large mixing bowl and let rest for about 5 minutes while coolivg.

Add egs ove at a time with aw electric mixer. Owce all egas are added, continue to wmix for an
additional 1-2 minutes or uwtil the mixture is smooth,

> Travsfer the dough +o the prepared Ax12. Spray the backside of a spatula with cooking spray
and spread the sticky dongh evenly over the bottom of the baking dish.

Bake for 20-23 mivutes or until the dough is puffed up on the sides of the pan and golden
brown. Rewmove from the oven and cool completely.
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% Beat the softened cream cheese and 1 cup milk uvtil simooth.
< Add the remaining wilk, pudding mix, and vavilla. Beat for several more mivutes until thickened.
% Spread the pudding wixture over the completely cooled crust.

Put it all Together

Beat whipping cream and powdered suaar until medinm peaks form.
Spread whipped cream on top of the pudding mixture.

Cool for at least an hour.,

Prizzle each piece with chocolate syrup as you serve it.
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“0 taste and see that the LoRD is good: blessed is the man that trusteth in him.”
Psalm 34:8




