PATE CHOUX CHRISTMAS TREE 

YOU WILL NEED: 
PATE CHOUX RECIPE (SEE OUR WEBSTIE)
INSTANT FRENCH VANILLA PUDDING (FOLLOW PACKAGE DIRECTIONS)
CARAMELS TO MELT 

YOU CAN MAKE YOUR TREE AS BIG OR SMALL AS YOU WANT.  THE AMOUNT OF INGREDIENTS YOU NEED WILL BE DETERMINED BY THE SIZE OF YOUR TREE.  

MAKE PATE CHOUX PASTRY.  PUT IN PASTRY BAG AND PIPE OUT SMALL ONE INCH PUFFS.  ABOUT THE SIZE OF A QUARTER.  USE A DARK NON-STICK BAKING PAN OR PARCHMENT PAPER.  BAKE UNTIL PUFFS RISE AND ARE GOLDEN BROWN, 20 TO 25 MINUTES.  LET COOL COMPLETELY. 

MAKE FRENCH VANILLA INSTANT PUDDING.  WHEN PUDDING IS READY AND PUFFS ARE COOL, PUT PUDDING IN A PASTRY BAG FITTED WITH A ¼ INCH ROUND TIP.  INSERT TIP INTO BOTTOM OF PUFF AND FILL EACH PUFF.  DO NOT OVER FILL.  RETURN FILLED PUFFS TO COOKIE SHEETS

TO ASSEMBLE:  
MELT CARAMELS.  SPREAD A LITTLE CARAMEL ON YOUR SERVING PLATE.  THIS WILL HOLD YOUR TREE IN PLACE.  THE CARAMEL ACTS AS YOUR “GLUE”.   ARRANGE YOUR FIRST LAYER OF PUFFS IN A CIRCULAR PATTERN ON PLATE.  BRUSH WITH MORE CARAMEL.  KEEP REPEATING LAYERS OF PUFFS AND CARAMEL.  REMEMBER YOU ARE MAKING A TREE SO EACH LAYER WILL GET SMALLER AND SMALLER.  DON’T WORRY IF IT IS NOT PERFECT.   LET STAND UNTIL SET.  USE AS CENTERPIECE THAT YOU CAN EAT.  
OPTIONAL:  YOU CAN DECORATE YOUR TREE WITH SMALL STAR SHAPED SUGAR COOKIES OR SILVER SPRINKLES.  YOU CAN ADD “SNOW” BY DUSTING WITH A LITTLE CONFECTIONERS SUGAR JUST BEFORE SERVING OR I LIKE TO USE A LITTLE COCONUT BECAUSE IT DOESN’T DISSOLVE LIKE CONFECTIONERS AND YOU CAN ADD THE COCONUT AS YOU ASSEMBLE. 
NEXT WEEK:  GRAHAM CRACKER COOKIES

