Cappuccino Eclairs 
Ingredients – Pastry

60g
Strong plain flour – sieved into a bowl

150ml 
Cold water

50g
Cold butter – cut into small pieces

2
Eggs – beaten 

Ingredients - Filling

150ml
Double cream

½ 
Vanilla pod, split & seeds scraped out

25g 
Icing sugar

12ml
Strong coffee

Ingredients - Topping

62.5g
Soft dark brown sugar

1tbsp
Double cream

30g
Unsalted butter

12ml
Strong coffee

87g
Icing sugar

Method

Pre-heat the oven to 200°C/400°F/180°C fan/gas mark 6. Lightly flour a baking sheet.
Put the water and butter in a medium sized saucepan and place over a moderate heat and stir with a wooden spoon. As soon as the butter has melted and the mixture comes up to the boil, turn off the heat immediately, as too much boiling will evaporate some of the water.  
Tip the flour in – all in one go – with one hand, while you beat the mixture vigorously with the other. You can do this with a wooden spoon, though an electric hand whisk will save you energy! Beat until you have a smooth ball of paste that has left the sides of the saucepan clean – this will probably take less than a minute.
Beat the eggs into the mixture – a little at a time, mixing each addition in thoroughly before adding the next. Beat until you have a smooth, glossy paste. Transfer the mixture to a piping bag and allow to cool for a few minutes. 
Pipe 6-8 lengths of dough onto the baking sheet. The pastry will double in size as it cooks so give the éclairs plenty of room to expand. Bake on a high shelf in the oven for 10 minutes. After that, increase the heat to 220°C/425°F/200°C fan/gas mark 7 and bake for a further 15-20 minutes until the buns are crisp, light and a rich golden colour. Set aside to cool. 
Whisk the cream and the vanilla together in a bowl until it forms soft peaks when the whisk is removed. Whisk in the icing sugar and coffee until well combined. 
Slice the éclairs in half lengthways and fill with the coffee cream mixture (this can be done with a piping bag fitted with a wide nozzle. 
For the topping, place all the ingredients apart from the icing sugar into a pan and heat gently until the sugar has dissolved.
Take the pan off the heat and gradually sift in the icing sugar, stirring well. Allow to cool, stirring occasionally.
When the sauce has cooled and thickened, spread it on top of the éclairs and serve.
Makes 8 éclairs 
