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    Pastry And Pastries




    Pastry is dough that is rolled out thinly and used as a base for baked and cooked products. There are many different types of pastry. In this book I will endeavor to explain and give recipes for each type of pastry.




    Common Pastry Dishes:




    Pies




    Tarts




    Quiches




    Pasties




    Croissants




    Éclairs




    Strudels




    Flans




    Pastries:




    The baked and cooked products made with pastry.




    Types Of Pastry




    Choux Pastry




    Choux pastry is a light pastry that contains butter, water, flour and eggs. High moisture content in the pastry creates steam during the baking or cooking process that puffs the pastry. No rising agent is used in choux pastry.




    
Pastries Made With Choux Paste





    Profiteroles




    Croquembouches




    Éclairs




    French Crullers




    Beignets




    St. Honoré Cake




    Indonesian Kue Sus




    Gougères




    Churros




    Marillenknödel




    Cream Puffs




    Recipe For Choux Paste




    Ingredients




    500 ml water




    250 ml margarine




    500 ml flour




    6 eggs




    Method




    Combine the margarine and water together in a saucepan.




    Once the margarine has melted, add the flour all at once.




    Beat thoroughly and remove from the heat.
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