
 
 
 
 
 
 
 
 
 

 

 

 

 
16th Century French Pastries 

Pâte à choux, Custard and Snowe 
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Introduction 
This is a look at profiteroles- pâte à choux, that were served in the 16th century 
France. These are presented with 2 period fillings, custard and snowe. 
 
Allergy alert: These food products contain dairy, egg, wheat and corn starch. 
 
Food product alert: Snowe contains raw egg. Pregnant women, the elderly, 
those weakened immune systems, and infants should avoid eating raw eggs.i  
 
The following precautions have been taken to ensure the product is as safe as 
can be made: 

• Eggs are certified grade A 
• Eggs are with in the stamped expiration period 
• Eggs have been under constant refrigeration 
• Work surfaces have been sanitized between prepared dishes. 

 
Custard- Traditional recipe 
Put in two egg yolks that have been well beaten, milk, cinnamon and sugar, and 
stir it near the hearth until it thickens.ii 

 
Modern redaction: 
2 lbs milk 
4 oz sugar 
1 tbl cinnamon 
2 whole large eggs 
4 large egg yolks 
4 oz sugar 
*1 oz corn starch 
 
Instructions 

1. Boil milk, first sugar and cinnamon 
2. In a separate bow, beat eggs, egg yolks, second sugar and corn 

starch 
3. Temper 4 oz, 2 oz at a time, of milk sugar mixture to eggs.  Wisk to 

incorporate 
4. Bring mixture back to a boil and stir until thick. 

 
*Corn starch was added for stability for the 4 hour drive to coronation. You 
can leave this out, add one more egg yolk and cook longer until the 
custard thickens. 
 
Tempering is a method where you add hot liquid to cold eggs to bring 
them to the same temperature prior to adding the full egg mixture to the 
boiling milk.  This allows the eggs to come to temperature gently with out 
becoming scrambled. 

 



Snowe- Traditional recipe 
To make a dyschefull of Snowe. Take a pottell of swete thycke creame and the 
whytes of eyghte egges, and beate them altogether wyth a spone, then putte 
them in youre creame and a saucerfull of Rosewater, and a dyshe full of Suger 
wyth all, then take a stycke and make it cleane, and than cutte it in the ende 
foure square, and therwith beate all the aforesayde thynges together.iii 

 
Modern redaction: 
1 cup cream 
1 egg 
1 Tbsp. sugar 
1 tsp. rose water 
 
Instructions 

1. Whip all ingredients together until thickened. 
 
Pâte à choux- earliest documented recipe: 
Aliter dulcia: Accipies sililam, coques in aqua calida ita ut durissimam, deinde in 
patellam expandis.  Cum refixerit, concidis quasi dulcia et frigis in oleo optimo.  
levas, perfundia mel, piper aspergis et inferes. Melius, si lac pro qua miseris. 
 
Take flour, cook in hot water so that it becomes a very firm polenta, then spread 
it on a plate. When it has cooled, cut it as for sweet cakes and fry in oil of the 
finest quality.  Remove pour honey over, sprinkle with pepper and serve.  You 
will do even better if you use milk instead of water.iv 
 

Modern redaction 
½ lb water 
½ lb milk 
2 sticks butter 
1/3 teaspoon salt 
10 ounces bread flour 
8 eggs 
 
Instructions: 
1. Boil milk, butter, salt and sugar.  
2. Add flour and remove from heat.  
3. Work mixture together and return to heat.  
4. Continue working the mixture until all flour is incorporated and dough 

forms a ball.  
5. Transfer mixture into bowl of a standing mixer.  
6. Mix on medium, cool for 3 or 4 minutes. The bottom of the bowl should 

be cool to the touch. 
7. With mixer low speed add eggs, 1 at a time, making sure the first egg 

is completely incorporated before adding the next egg. 



8. When all the eggs have been added, dough should be smooth and 
stretchy.  Place a little between your thumb and fore finger and move 
them apart.  The dough should stretch between them about an inch. 

9. Pipe bite sized balls of dough onto a parchment lined sheet pan 
10. Bake at 425 F for 10 minutes 
11. Reduce temperature to 350 and cook for another 15 minutes or until 

dry. 
12. Cool to room temperature. 
13. Using a piping bag, fill with sweet or savory fillings. 

 
History of  Pâte à choux and profiteroles 

Pâte à choux 
Pâte à choux literally means cabbage pastry and is named for the shape 
of the cooked pastry.  Choux pastry is said to have been invented by 
Italian/French chef Popelini(Catherine de' Medici's personal chef).  
However earlier versions of choux pastry have been documented. Early 
Roman dough recipes are a pre-cursor to pâte à choux, however they 
were more fritter based (meant to be fried and not baked). 
 
Several recipes recognizable as choux paste can be found in the German 
cook Sabina Welserin's manuscript of 1553. They are more explicit than 
any contemporary French manuscripts and indicate long-standing 
familiarity with the technique. v The transition into a baked product with 
addition of eggs can be found in the mid to late 16th century by French and 
English chefs. vi 

 
Profiteroles  
According to the Oxford English Dictionary, profiteroles entered the 
English language from French in the 16th century.  Choux pastry balls 
which have been stuffed with sweet fillings are called profiteroles, while 
their counter parts, gougères are stuffed with savory fillings. 
 

Lessons learned-corn starch 
The use of this thickener has enabled a fragile custard to survive a 4 hour drive, 
several hours of cold storage, and a few hours of presentation, with out break 
down.  To be done completely in period, omit corn starch and serve once cooled. 
                                                 
i http://www.cdc.gov/ncidod/dbmd/diseaseinfo/foodborneinfections_g.htm#morelikely 
ii Platina book 8 
iii A Proper New Booke of Cookery, C.F. Frere (ed.) 
iv Apicius 301,  Ilaria Gozzini Giacosa,"A taste of ancient Rome" 1994 
v,vi "Powches, Puffs and Profiteroles: Early Choux Paste Receipts," David Potter  2003 
 


