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Dressaggio DIRETTO in piastra  - DIRECT dressage in plate

Cooking temperature Cooking time

190°C 12 min. 3/4 impronta 
3/4 indent 

 
PIASTRACHOUX04



Choux
Ingredienti per 3 kg di pâte à choux - Ingredients for 3 kg of pâte à choux 

water
 - salt

 - fresh butter

- whole eggs
totale - total 3000 g 100%

Bring the water, salt and butter to the boil.

mass.

Put the product back on the heat source and cook until a slightly grainy and separate mixture is obtained 

Remove from the heat source and transfer to a wide and low container to cool the product up at a 

disposable piping bag.
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