Smoked Salmon and Horseradish Choux Buns
Ingredients – Pastry

50g
Butter

150ml
Water

100g
Plain flour

3
Medium eggs, lightly beaten


Freshly ground black pepper

Ingredients – Filling

100g
Smoked salmon bits, chopped

60g
Philadelphia light

60g
Mayonnaise

½ tsp
Creamed Horseradish


Fennel fronds, lightly snipped

½ 
Lemon, squeezed


Freshly ground black pepper
Method

Pre-heat the oven to 200°C/400°F/180°C fan/gas mark 6. Line 2 baking trays with baking parchment – wet hands and lightly rub over paper (this will create a little steam to help the buns to rise).

Mix together the filling ingredients well and leave to chill in the fridge until ready for use.
Place the butter and water in a saucepan and melt over a gently heat, then bring to the boil. Remove from the heat and stir in the flour, beating well until a ball of dough is formed and doesn’t stick to the edges. Transfer to a large mixing bowl to cool.
Thoroughly beat the eggs into the cooled mixture , a little at a time with a wooden spoon or electric whisk until a stiff dropping mixture is formed.
Using a spoon or a piping bag, place walnut sized mounds on the baking trays, space evenly apart. Bake for 20-25 minutes until well risen, brown and crisp. Make a small hole with a knife to let the steam escape and leave to cool on a wire rack.
Spoon or pipe the filling into the cooled choux buns and dust with a little paprika if desired. 
