Not Quite Profiteroles
Ingredients

For the Profiteroles

2oz
Butter

2½ oz
Plain flour (sifted)

2 eggs
Beaten with a pinch of salt

5fld oz
Water

For the Chocolate Sauce 

250g
Dark chocolate (70% min cocoa solids)

50g 
Butter

3tsp
Golden syrup

3tbsp
Double cream
Method - Profiteroles

Pre-heat the oven to 200°C/400°F/180°C fan/gas mark 6.
Boil the butter and water. Remove from the heat and add flour. Beat to a dry ball.
Return to the heat, add the eggs and beat to a smooth, shiny paste.
Put teaspoonfuls on to a baking sheet & put in the oven for approximately 25 minutes. 
Method – Chocolate Sauce

Melt chocolate in a Bain Marie then mix in the butter, syrup and cream and remove from the heat.
Serve with Co-op custard!

Makes 6
