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PREPARATION TIME
Day 1: 1 hour
Day 2: 2 hours

EQUIPMENT
• Electric mixer 
• Instant-read thermometer 
• Small food processor

• Preheat oven to 325°F (160°C)

PISTACHIO PASTE (MAKES 31⁄2 OZ/100 G)
3⁄4 cup shelled unsalted raw pistachios  175 mL 
 (100 g)
4 tsp grapeseed oil 20 mL

PISTACHIO GANACHE
3⁄4 tsp unflavored gelatin powder 3 mL 
21 ⁄2 tsp cold water 12 mL
1 cup +  heavy or whipping (35%) cream 295 mL 
3 tbsp
21 ⁄2 oz white chocolate, pistoles or  65 g 
 chopped
11 ⁄2 oz pistachio paste 40 g

CHOUX PASTRY
1 ⁄2 batch Choux Pastry (page 29) 1 ⁄2
STRAWBERRY COULIS 
6 tbsp strawberry purée (130 g) 90 mL
11 ⁄2 tbsp lime purée or lime curd (25 g) 22 mL
7 tbsp granulated sugar (90 g),  105 mL 
 divided
3⁄4 tsp pectin powder 3 mL
11 ⁄2 tsp orange flower water 7 mL

CANDIED PISTACHIOS
1 ⁄4 cup shelled unsalted raw pistachios  60 mL 
 (30 g)
11 ⁄2 tbsp granulated sugar (15 g) 22 mL

ASSEMBLY
10 whole strawberries 10
3⁄4 cup whole strawberries (125 g) 175 mL
 Fresh mint leaves

MAKES  
10 CLASSIC ÉCLAIRS

Prepare 
pistachio paste 
and ganache 

the day before 
assembling 

éclairs

Strawberry Éclairs
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In a saucepan, combine strawberry purée, lime 
purée and two-thirds of the sugar.

Meanwhile, in a small bowl, combine remaining sugar and pectin powder. Whisk into strawberry 
mixture and bring to a boil, stirring. Stir in orange flower water. Remove from heat and let cool 
slightly. Transfer to an airtight container and refrigerate until chilled before using, for at least 2 hours 
or up to 1 day.

Heat over medium heat, stirring to dissolve sugar, 
until mixture reaches 140°F (60°C).
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 PISTACHIO PASTE
Spread pistachios on a baking sheet and toast in preheated oven for 15 minutes, until 
browned. Transfer to a bowl and let cool. Using food processor fitted with the metal 
blade, process until fine. Add grapeseed oil and pulse until smooth. Use immediately 
or transfer to an airtight container and refrigerate until ready to use.

 PISTACHIO GANACHE
In a small bowl, stir together gelatin and cold water. Set aside.
In a saucepan, bring cream to a boil over medium heat.
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Transfer to a shallow dish, cover 
surface with plastic wrap and 
refrigerate overnight.

Using an immersion blender, 
blend until smooth.

Whisk until chocolate is melted.

In a heatproof bowl, combine 
white chocolate and 11⁄2 oz (40 g) 
prepared pistachio paste (reserve 
remainder for another use). Pour 
in hot cream mixture.
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Remove from heat and add gelatin mixture, whisking until gelatin 
is dissolved.

 CHOUX PASTRY
Prepare choux pastry and bake éclairs following Steps 1 to 9 on pages 30 and 31, 
and Steps 1 to 4 on page 33.

 STRAWBERRY COULIS
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 CANDIED PISTACHIOS5

In a saucepan, combine pistachios and sugar.

Working quickly, spread candied pistachios 
evenly over a marble or heatproof plastic cutting 
board and let cool completely.

Cook over low heat, stirring constantly with a 
wooden spoon, until sugar has melted and turned 
dark amber and nuts are completely coated.

Once cooled, using a sharp knife, roughly chop 
pistachios.
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 ASSEMBLY6

Using a sharp paring knife, cut off top third 
of each éclair (reserve tops for another use or 
discard). Using your fingers, scoop out soft 
insides and discard.

Slice 10 whole strawberries lengthwise and set 
aside. Chop 3⁄4 cup (125 g/175 mL) strawberries 
into small pieces.
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In a bowl, combine chopped strawberries and 
prepared strawberry coulis.

Using a spoon, fill each éclair with strawberry 
mixture. Set aside.
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In bowl of electric mixer fitted with the whisk 
attachment, beat pistachio ganache until stiff.

Place star piping tip in pastry bag. Using a spatula, 
transfer whipped ganache to bag. Pipe a line of 
small stars to completely cover strawberry filling.
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Place a slice of strawberry between each piped star. Finish by decorating with candied pistachios 
and fresh mint leaves.
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