GATEAU SAINT-HONORE
(from Helen Fletcher's Pastries like a Pro)
Lightened Pastry Cream
2 teaspoon gelatin
1 + 1/2 tablespoons cold water
2 + 2/3 cup milk, hot
8 egg yolks
1 cup sugar (200 grams)
6 tablespoons flour (60 grams)
2 teaspoons vanilla extract
1 cup heavy cream
Soften the gelatin in the water and set aside. Whisk the egg yolks and sugar together in a
non-reactive saucepan. Whisk in the flour. Add the milk slowly, whisking well and scraping
the corners of pan with a rubber spatula to make sure all of the egg yolk mixture is
incorporated.
Place over medium heat and, stirring constantly, bring to a boil. Boil for 1 minute, stirring
constantly. Remove from the heat and add the vanilla. Tear the gelatin into small pieces
and stir it into the hot liquid (there is no need to liquefy it, the heat of the mixture will do
this for you). Pour into a storage container, cover the surface with plastic wrap, poke a few
holes in it and refrigerate overnight to chill.
Slightly whisk the pastry cream to soften it. Whip the cream to stiff peaks. Fold into the
pastry cream. The mixture is ready to pipe.
Basic Choux Pastry
1/2 cup water
4 tablespoons butter (60 grams)
1/4 teaspoon salt
3/4 cup sifted bread flour (100 grams)
3 whole eggs
1 + 1/2 tablespoons beaten egg (about half of a beaten egg)
Heat the oven to 400 degrees. Prepare two baking sheets with parchment paper. Draw a 10
inch circle on one piece of parchment. Set aside.
Combine the water, butter and salt in a small, heavy saucepan. Heat until the butter is
melted and bring to a rapid boil. Add all the flour at once and stir rapidly until a large ball of
dough forms that cleans the bottom and sides of the pan.With the pan still over heat, mash
and flatten the panade with a spoon against the bottom of the pan.
Stir, bringing the bottom of the mixture to the top. Continue turning the panade and
mashing it for 1 full minute. Remove the mixture from the heat and flatten it again in the

bottom of the pan. Cool for 5 minutes. Place the panade in a food processor or the bowl of a
mixer fitted with a paddle. Add the eggs and beaten egg. Process or mix until completely
blended and a smooth paste forms.
At this point, gently wad up the parchment and soak in warm water for 5 to 7
minutes. When finished, gently shake off some of the water, but not all of it. Place on the
baking sheet. Fit a pastry bag with a #8 plain tip and fill the bag with the choux paste. Pipe
the choux paste on the inside of the circle. With the remaining paste pipe 20 walnut
size puffs onto the second baking sheet after soaking it also. With a wet finger, lightly press
down the pointy tops so they are round.
Bake for 25 minutes or until a deep golden brown. Cool completely.
Pate Brisee
3/4 cup sifted all-purpose flour (85 grams)
1/3 cup sifted cake flour (35 grams)
1/2 teaspoon salt
7 tablespoons butter, cut in small pieces and refrigerated (105 grams)
2 tablespoon beaten egg
1 teasoon lemon juice
2 tablespoons ice water
Heat oven to 375 degrees. Line a baking sheet with parchment paper.
In a processor bowl fitted with the steel blade, combine the flours and salt; process briefly to
mix. Add the butter and place in a circle over the flours. Pulse until the butter is cut into
large pieces.
Mix the egg, lemon juice and ice water. Pour over the flour/butter mixtureand pulse until it
lumps together in its about the size of peas. Do not over-procress and especially don’t let it
form a ball. Pour it out onto a work surface lightly dusted lightly with flour and push
together into a ball. Form into a thick disc.
Wrap in plastic wrap and refrigerate for at least 30 minutes before rolling. Roll into a round
about 11 inches. Trim the dough into a 10 1/2 inch round. Place on a parchment lined
baking sheet, dock with a fork and refigerate about 30 minutes or until it is firm. Bake for 20
to 25 minutes until golden, firm and crisp. Cool completely.
Assembling the cake.
Place the pate brisee base on a 10 inch round. Set aside. Fit a pastry bag with a #2 plain tip.
Make a hole in the bottom of each puff with a toothpick or cake tester. Enlarge it so the
pastry tip will fit inside the puff. Fill the bag with pastry cream and pipe the cream into the
puffs. Clean the bottom off so no cream oozes out. Set aside. Reserve the remaining pastry
cream.

Make the caramel below.
Caramel
1/2 cup water
2 cups sugar
Place the water in a small saucepan. Add the sugar. Bring to a boil. Wash down the sides of
the pan with a brush dipped in cold water. Boil the syrup hard until it just starts to color. At
this point you must work quickly. The syrup will continue to color as you work. With a
spoon dipped in the hot caramel, drizzle caramel around the edges of the pate.
Quickly place the choux paste ring on top of the base. Working quickly and carefully, dip
the bottom of the small puffs in the caramel and attach them to the top of the choux
ring. Quickly and very, very carefully dip the bottom of a small puff in the caramel and
place it on the ring. Continue until the ring is covered with puffs.
Finishing the Gateau St. Honore
1/4 cup water
1 cup sugar
Place in a small saucepan. Prepare as above for the Caramel. However, this time take it to a
dark amber. Cool for 30 to 40 second and Immediately spoon it over the puffs.
Fill the inside of the ring halfway up with pastry cream.Fit a pastry bag with a #8 open star
tip and fill with the remaining pastry cream. Pipe large swirls over the pastry cream.
Refrigerate for a few hours before serving.

