CHOCOLATE ECLAIRS

1/2 Cup




Water

1/4 Cup




Butter

Pinch

 



Salt

1/2 Cup




Flour

2





Eggs

1 Box





Vanilla Pudding – not instant







Semi-Sweet Chocolates

Preheat oven to 375o
Boil water, salt and butter

Add flour all at once and stir continuously until a ball forms

Remove from heat and add eggs

Continue beating until smooth

Drop by tablespoons onto a greased cookie sheet gently form into oblongs

Bake 30 minutes

Prepare pudding

Cool, slit side of each éclair and fill with pudding

Drizzle with semi-sweet chocolate

