FLYING ACES CHOCOLATE ECLAIRS  yields approximately 12 eclairs




                                            recipe developed by The Clever Cleaver Brothers®
1/2 cup water





   1  cup milk

   4 tablespoons butter




1/2  3.4 oz. package instant butterscotch

1/4 teaspoon salt




1/2  cup whipping cream 

1/2 teaspoon sugar




1/2  cup chocolate chips

1/2 cup flour

   3 large eggs

1/4 teaspoon vanilla
1.
In a small saucepan, bring to a boil the water, butter, salt, sugar and vanilla. Remove the pan from the 
heat and whip in flour. Place back on the burner over medium heat and continue to mix until the batter 
pulls away from the sides of the pan. Remove from the heat and let cool for 2 minutes. Slowly whip in 2 
eggs, one at a time.
2.
On a lightly greased cookie sheet, drop the batter in approximate 2 tablespoon amounts, about

1-inch apart. OR, squeeze through a pastry bag with open tip in tube shape about 4-inches long. 

3.
Beat the remaining egg and lightly brush the tops of the eclairs with the beaten egg.

4.
Place in a preheated 400-degree oven for 5 minutes, then turn the oven down to 375 degrees and 

continue to bake for another 15 minutes, or until golden brown.

5.
Remove from the oven and cut a tiny slit in each eclair to let the steam escape. Cool completely.

6.
In a bowl, whip the whipping cream until it forms a soft peak. In another bowl, combine the milk and the 
instant butterscotch pudding. Now fold the whipped cream into the pudding. Refrigerate to firm.

7.
Place a small circle tip in the pastry bag and fill halfway with the pudding mixture. Stick the tip in the 
end of the eclairs and fill the eclair with pudding. OR, if you don't have a pastry bag, cut the eclairs in 
half to yield a top and bottom and spoon fill bottom half. Cover with the top piece. 

8.
Melt chocolate chips in double boiler. Dip top piece of the eclair in the chocolate. Refrigerate.

