Garlic Choux Buns with Philly Philling!
Ingredients

4oz
Plain flour

2oz
Garlic butter

1
Egg yolk

2
Whole eggs


Paprika


Salt


Pepper


Philadelphia with garlic & herbs

Method

Pre-heat the oven to 220°C/425°F/200°C fan/gas mark 7.
Heat 250ml water and butter until fat melted, then bring to a rapid boil.
Take off the heat, add all the flour and beat until you have a paste that leaves the pans clean. Cool for 5 minutes.
Add the egg yolk and the eggs one at a time, beating well. Add paprika, salt & pepper with the last egg. 
Put teaspoons of mixture on a baking tray and bake for 10 minutes.
Turn the oven down to 180°C/350°F/160°C fan/gas mark 4 and bake for a further 15-20 minutes. 
Cool on a wire rack. Fill with Philly and eat!
