
Comté cheese flAvoured  

puff choux pastry 

 

This recipe is offered to you by Baudouin Millet to enhance your Crémant de Bourgogne. 

 

ingredients 

75 g Comté cheese 

3 eggs 

125 g flour 

50 g butter 

½ tsp salt 

 

prepAration 

Preheat the oven to 180°C (TH 6). 

Place the butter cut into pieces in a sauce pan. Melt it over low heat 

with the salt and 25 cl of water.  

When the butter is melted, add the flour all at once. Mix vigorously 

with a wooden spatula until you get a smooth paste, which peels away 

from the sides of the pan.  

Add the eggs one at a time, mixing well each time. Grate the Comté 

cheese and add it to the choux puff pastry dough. Mix well to 

distribute it evenly. 

Cover a baking sheet with parchment paper. Using two teaspoons, 

drop the dough far enough apart as it expands during baking. Bake 

for 35 min. When the Comté cheese flavoured puff choux pastry is 

golden brown, take them out of the oven.  

Let the Comté cheese flavoured puff choux pastry cool for 1-2 min. 

so you won’t burn yourself. Enjoy them hot or warm. 

 

 


