AMERICAN EGG BOARD CULINARY LIBRARY

	Cream Puffs with Ham and Egg Filling


Prep Time: 20 minutes
Bake Time: 30 minutes
Makes: 12 servings
	WHAT YOU NEED 


	  
	CREAM PUFFS:

	
	Cooking spray

	1
	cup water

	1/2
	cup butter

	1
	cup all-purpose flour

	2
	teaspoons caraway seeds, (optional)

	1/4 
	teaspoon salt

	4
	large eggs

	
	HAM AND EGG FILLING:

	8
	hard-cooked eggs, peeled and chopped

	1
	cup chopped ham

	2/3
	cup reduced fat mayonnaise

	1/2
	cup chopped green pepper

	1/4
	cup diced pimento

	2
	teaspoons Dijon mustard


	HERE'S HOW


1. Preheat oven to 400°F.  SPRAY cookie sheet with cooking spray; set aside.
2. For Cream Puffs, BRING water and butter to a boil in a medium saucepan on medium heat, stirring until butter melts.  REMOVE pan from heat.
3. ADD flour, caraway seeds and salt, stirring vigorously, until mixture forms a ball.  

4. BEAT in eggs, one at a time, beating well after each addition. 

5. DROP dough by 1/4 cup measures, about 2 inches apart, onto prepared cookie sheet.

6. BAKE 25 to 30 minutes or until lightly browned.  REMOVE cream puffs from cookie sheet.  COOL completely on wire rack.

7. For Ham and Egg Filling, COMBINE all ingredients.  REFRIGERATE until ready to use.
8. To serve, SPLIT each cream puff in half; remove any soft dough that may remain in center; discard dough.  FILL with 1/4 cup filling. 

	ENJOY


This is a great use for leftover colored Easter eggs and Easter ham.
	INSIDER INFORMATION


Substitute the same amount of chopped green onions for the green peppers.

For a spicier version of the filling, add a few drops of liquid red pepper sauce OR some seeded chopped jalapeno pepper.

	NUTRITION INFORMATION


Nutrition information per serving (1 filled cream puff): 228 calories; 
16g total fat; 7g saturated fat; 2g polyunsaturated fat; 5g monounsaturated fat;     215mg cholesterol; 409mg sodium; 13g carbohydrate; <1g dietary fiber;      
9g protein; 657.4 IU Vitamin A; 48.4 IU Vitamin D; 43.5mcg folate;      
 33.1mg calcium; 1.4mg iron; 151.5mg choline.

This recipe is an excellent source of choline, and a good source of protein, Vitamin A, Vitamin D and folate.
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