Filled Cream Puffs

· Pastry 

· 1 cup water
· 4 Tablespoons butter
· ¼ teaspoon salt
· 1 teaspoon sugar
· 1 cup flour, sifted after measuring
· 4 large eggs
· . 

· Filling 

· ½ cup white sugar
· 5 Tablespoons all purpose flour

· 1 pinch salt

· 2 cups milk

· 2 egg, yolks, beaten

· 1 teaspoon vanilla extract

Pastry: 
In a saucepan mix the butter, salt and sugar with the water, and heat until the water boils.  Remove from the heat and immediately add all of the flour.  Beat with a wooden spoon until the dough forms a ball and detaches from the sides of the pan. Remove from heat. Add eggs, one at a time, beating well after each addition, until mixture is smooth and well blended. (This is a workout and it looks like you have made a mistake at each egg addition!).  Drop mixture from a tablespoon about 2 inches apart onto a greased baking sheet. The mixture should hold its shape and should not spread. Bake in upper third of your oven at 425° for 15 minutes. Reduce heat to 375° and bake for 15 - 20 minutes longer, until pastry is golden brown. Cool completely on wire rack. 
Filling: 
In a small saucepan, combine ½ cup sugar, 5 tablespoons flour and a pinch of salt.  Stir in milk, a little at a time, until smooth.  Bring to a boil over medium heat, stirring constantly.  Boil 60 seconds, and then pour a small amount of hot liquid into the 2 egg yolks, and stir.  Then return now heated egg yolks to saucepan and stir, over heat, until mixture starts to bubble again.  Remove from heat, add vanilla.  Cover and chill in refrigerator.

Assembly:  Slit top off each cooled cream puff and fill with the cream filling. Put tops back on and sprinkle with confectioners' sugar or drizzle with chocolate sauce (Cook, 4 ounces semisweet chocolate and 6 tablespoons whipping cream, stirring constantly, over medium heat, until chocolate is melted and blended with cream.).
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