Cointreau Eclairs/Profiteroles
Ingredients

100g
Plain flour

50g
Butter

125ml
Water

3 
Eggs, beaten

Filling

125ml
Double cream

1tsp
Caster sugar

1 capful
Cointreau

Sauce
125ml
Double cream

100g
Orange flavoured chocolate

1tbsp
Cointreau

Method

1. Pre-heat the oven to 200°C/400°F/180°C fan/gas mark 6. Grease a baking tray, then run under cold tap, leaving a film of water on the tray.
2. Put the butter in the water and melt over a gentle heat, then bring to the boil. Remove from the heat and stir in the flour. Return to the heat, stirring until the mixture forms a ball in the middle of the pan. Allow to cool for ten minutes.
3. Gradually add the beaten eggs, beating thoroughly with a wooden spoon after each addition until you get a smooth consistency.
4. Place pastry into a piping bag with a 1cm nozzle. Pipe mixture into balls or lengths depending on whether you are making profiteroles or éclairs. Bake in a preheated oven for 15-20 minutes until they are well risen and golden.
5. Make a slit down the side of the éclairs/profiteroles and allow to cool.
6. For the filling, whip the cream, sugar and Cointreau together until thick enough to pipe into the éclairs/profiteroles.
7. For the chocolate sauce, put the cream, chocolate and Cointreau in a pan over a gently heat and stir until the chocolate is melted and the ingredients are blended together to form a smooth, glossy sauce. Pour over the éclairs/profiteroles.
