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For the pastry cream :� 
 

- 400ml of milk� 
- 1/3 of a vanilla bean� 
- 40g of aniseed� 
- 3 egg yolks� 
- 80g of caster sugar�  
- 40g of flour� 
- 50g of Petits Anis (classic)� 

For the choux pastry :� 
 

- 125g of flour� 
- 180ml of water� 
- 80g of butter� 
- 3 large eggs� 
- 1 pinch of salt� 
- 1 tablespoons of sugar� 



WƌĞƉĂƌĂƟŽŶ 

ϭ͘�Make the choux pastry  

- Bring the water to the boil with the salt, 
the butter and the sugar.� 

- Pour in the sieved flour all in one go, 
stirring carefully with a wooden spoon.� 

- Work the dough for around 5 minutes, 
stirring over a low heat:  it will form a 
ball and come away from the pan, 
and a skin will form on the base of the 
pan.� 

- Remove the pan from the heat and 
leave to cool down a little.� 

- Next, mix the eggs into the dough one 
by one, ensuring that each one is fully 
incorporated before adding the next.� 

- Keep stirring the choux pastry, lifting it 
with the spoon occasionally: it’s ready 
when it forms a long “V” shape from 
the spoon.� 

- Use the pastry immediately, shaping it 
into buns or éclairs on a baking sheet. 
Bake at 200°C/Gas mark 6 for around 
25 minutes (depending on the size of 
the buns).� 

- Leave to cool before filling.� 
 

Ϯ͘�Make the pastry cream  
 
- Bring the milk to the boil with the vanil-

la bean (split it lengthways, scrape out 
the seeds and add to the milk first). 
Add 20g of aniseed.�  

- In a bowl, whisk together the egg yolks 
and sugar until it forms ribbons across 
the surface.  

- Incorporate the flour and the strained 

hot milk, stirring continuously. 
- Remove the vanilla bean and pour 

the mixture back into the pan on the 
heat, stirring thoroughly.� 

- Once the cream has come to the boil, 
remove from the heat and pour into a 
cold dish.� 

- Cover the surface with cling film to 
prevent a skin from forming.� 

- Allow to cool completely before using 
to fill your pastries.� 

 

ϯ͘�Prepare the choux buns  
 
- Make a caramel with sugar and wa-

ter.� 
- Roughly break up the Anis de Fla-

vigny®    in a mortar and pestle, and set 
aside on a plate.� 

- Fill a piping bag with the pastry cream 
and fill the buns through a hole made 
in the bottom.� 

- Add the remaining aniseed to the car-
amel.� 

- Holding the buns upside down, dip the 
tops in the caramel and then in the 
crushed Anis de Flavigny®.� 

- Place them on a dish lined with 
greaseproof paper and allow the car-
amel to harden.� 

- You can then arrange them in a pyra-
mid on a serving plate and serve as a 
croquembouche.� 

Recipe developed by 
Natacha and Philippe Guil-

lier at the Restaurant de 
l’Abbaye, in Flavigny-sur-

Ozerain. 
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