Mini ‘Mocha-ccino’ Elcairs
Ingredients – Pastry

150ml
Milk

100g
Butter, diced

200g
Plain flour, sieved

4 
Large eggs, beaten

Ingredients – Filling

300ml 
Double cream

1
Vanilla pod, split and seeds scraped out

50g
Icing sugar

25ml
Strong coffee

Ingredients – Topping

75g
Butter

3tbsp
Milk

3tbsp
Cocoa powder

165g
Icing sugar

Method - Pastry

Pre-heat the oven to 220°C/425°F/200°C fan/gas mark 7. Line 2 baking sheets with baking parchment.
Heat the milk, butter and 150ml water very gently in a medium-sized saucepan until all the butter has melted. Get the flour and some salt ready, then increase the heat and bring the liquid to the boil. As soon as it is boiling, remove from the heat and beat in the flour and a pinch of salt with a wooden spoon. Keep beating until the mixture is smooth and comes away from the sides of the pan. Cool for 5 minutes. 
Beat in the eggs, a little at a time, to a smooth, shiny dough. Spoon into a piping bag with a 1.5-2cm plain nozzle and set aside until ready to bake. 
Pipe on 8-10cm lengths of the dough, about 2cm wide, leaving space to expand between each one. Put in the oven for 5 minutes, then reduce the heat to 200°C/400°F/180°C fan/gas mark 6 and bake for 10 minutes more until golden, puffed and crisp. Using a skewer, poke 3 small holes along the base of each bun. Put back on the baking sheets, base up, and return to the oven for a further 8-10 minutes until slightly crisper. Cool on a wire rack. 
Method - Filling

Whisk the cream and 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).
Method - Topping

Melt the butter and milk in a saucepan. Remove from the heat and stir in the cocoa and icing sugar.
Spread the icing over the top of the éclairs and leave to set.

