Caramel Crunch Choux Buns
Ingredients – For the Choux Buns

60g 
Strong white plain flour

1tsp
Caster sugar

150ml
Cold water

50g
Butter

2
Eggs


Whipped double cream

Ingredients – For the Caramel Crunch Topping

100g
Golden caster sugar

2tbsp
Golden syrup

2tbsp
Water

4tbsp
Toasted flaked almonds

Method

Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
Put the water and butter in a pan and heat until the butter is melted, then bring to the boil. Once boiling, rapidly add the flour and a teaspoon of caster sugar and stir rapidly until it forms a glossy ball.
Allow to cool slightly. Beat the eggs together and then add gradually to the pan until it forms a very thick paste (you may not need all the egg).
Spoon the pastry onto a greased baking tray in small balls, approximately 1 inch apart. Bake for 10 minutes.
Turn the oven up to 200°C/400°F/180°C fan/gas mark 6 and bake for another 10-15 minutes.
Once golden and crispy, remove from the oven and pierce each bun with a skewer. Allow to cool.
Cut the buns in half and fill each with whipped double cream.
For the topping, put the sugar, golden syrup and water in a pan and bubble until it darkens to a caramel colour. 
Remove from the heat and add the nuts.
Spread on the top of each bun.
Eat & enjoy!
