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CHEFS’ RECIPES

Flour and Stone’s salted 
caramel chocolate éclairs

“Anything with salted caramel has won me, especially 
the chocolate éclairs from Flour and Stone.”

Lorna Ashford, Middle Park, Vic

Steak tartare with toasted brioche 
and cornichons
Little Truffle’s chefs make their brioche in-house but 
we've used store-bought, and substituted cornichons 
for their pickled beetroot.
Prep time 25 mins, cook time 10 mins 
Serves 6
 300 gm wagyu eye fillet, finely diced  
  and chilled
 6 golden shallots, finely diced
 ½ cup (loosely packed) flat-leaf parsley, 
  coarsely chopped
 75 gm pickled capers, diced
 60 gm (about 8) cornichons, finely diced, 
  plus extra whole to serve
 50 gm Dijon mustard
 25 ml Worcestershire sauce
 6 egg yolks
 12 brioche slices, toasted to serve
 
1   For steak tartare, combine all ingredients 
(except egg yolks) in a bowl and stir to combine. 
Refrigerate until needed. 
2   Spoon steak tartare mixture into 8cm rings  
on plates, rest for 3-5 minutes, then remove rings. 
Carefully place an egg yolk on each tartare, 
season to taste and serve with toasted brioche 
and cornichons.

Salted caramel chocolate éclairs
Prep time 30 mins, cook time 1½ hrs 
Makes 12
 180 ml milk
 150 gm butter, diced
 1 tsp caster sugar
 250 gm (1⅔ cups) plain flour, sieved
 6 eggs
  Ganache 
 250 ml (1 cup) pouring cream
 250 gm dark chocolate (60% cocoa solids), 
  coarsely chopped
  Hazelnut praline
 100 gm caster sugar
 10 gm liquid glucose
 100 gm hazelnuts, blanched
  Salted caramel pastry cream 
 250 gm caster sugar
 125 ml (½ cup) milk, at room temperature
 150 ml pouring cream, at room temperature 
 200 gm (about 12) egg yolks
 50g gm (⅓ cup) plain flour
 100 gm mascarpone

1   Preheat oven to 200C. Bring milk, butter, sugar, 
180ml water and a pinch of salt to the boil in a 
saucepan over high heat, reduce heat to low, add 
flour and stir continuously until dough comes away 
from sides of pan (2-3 minutes). Transfer to an 
electric mixer fitted with a paddle attachment and 
beat until room temperature (10-12 minutes). Add 
eggs one at a time, beating well between each 
addition. Transfer mixture to a piping bag fitted 
with a 1.5cm nozzle and pipe 15cm cylinders onto  
a baking tray lined with baking paper, leaving 

5cm-6cm of space in between. Bake until golden 
and crisp, turning tray once (25-30 minutes). 
Remove from oven and cool.
2   For ganache, bring cream just to the boil in a 
saucepan over high heat. Place chocolate in a 
bowl, pour cream in and stir until chocolate melts 
(3-5 minutes), then cool completely. 
3   For hazelnut praline, stir sugar, glucose and 
100ml water in a small saucepan over medium-
high heat to dissolve sugar, bring to the boil and 
cook without stirring until dark caramel, brushing 
sides of pan with a wet pastry brush if sugar 
crystals form (10-12 minutes). Remove from heat, 
stir in hazelnuts, spread on a baking tray lined with 
baking paper and stand until set (15 minutes). 
Break into small pieces and set aside.
4   For salted caramel pastry cream, stir 210gm 
sugar and 60ml water in a saucepan over 
medium-high heat until sugar dissolves, then 
bring to the boil and cook without stirring until 
caramel (4-5 minutes). Add milk, 125ml cream and 
1 tsp sea salt, and whisk to combine (1-2 minutes; 
be careful, mixture will foam up). Increase heat 
and bring caramel to the boil. Whisk yolks and 
remaining sugar in a bowl to combine, then whisk 
in flour. Stir in a ladleful of caramel mixture, then 
transfer yolk mixture to pan of hot caramel. Cook 
for 1 minute, whisking continuously, then remove 
from heat, pour into a heatproof dish, cover 
closely with plastic wrap to prevent a skin forming 
and cool to room temperature (25-30 minutes). 
Whisk mascarpone with remaining cream until 
firm and gently fold into salted caramel pastry 
cream. Spoon into a piping bag fitted with a 1cm 
nozzle and refrigerate until needed.
5   Halve pastries lengthways with a serrated knife, 
pipe filling onto bases and sandwich with the tops. 
Spoon ganache over the top, sprinkle with pieces 
of hazelnut praline and serve immediately. #

“Help me boost my carnivore credentials – I want the 
recipe for Little Truffle’s steak tartare.”

Angie Cameron, Mudgee, NSW 
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lid and shake to soften edges and break up, then 
gradually beat in half the butter with a wooden 
spoon until smooth. Set aside. Heat remaining 
butter in a medium saucepan over medium-high 
heat, add shallot, garlic and chilli and cook, stirring 
occasionally, until tender (4-6 minutes). Add cod 
and cream, then mashed potato and mix until 
smooth and season to taste. Keep warm.
4   Meanwhile, for orange caramel, heat a large 
frying pan over medium-high heat, add caster 
sugar and swirl pan occasionally until sugar 
melts and forms a caramel (7-8 minutes). Add 
orange juice, cider vinegar and a pinch of salt 
(be careful, hot caramel will spit), stir to dissolve, 
then keep warm.
5   To finish croquettes, place flour, egg and 
breadcrumbs in separate bowls, coat croquettes 
first in flour, then egg, then breadcrumbs, and 
then a second time in egg and breadcrumbs, 
shaking off excess in between. Heat vegetable oil 
in a saucepan over high heat to 180C, deep-fry 
croquettes in batches until golden and cooked 
through (3-4 minutes; be careful, hot oil will spit). 
Drain on paper towels, season with sea salt flakes 
and keep warm.
5   To serve, spread brandade on plates, top with 
marron and croquettes, drizzle with caramel, 
scatter with micro-parsley and serve hot. 
Note Red claw marrons are available from  
select fishmongers.


