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CHOCOLATE AND RASPBERRY PARIS-BREST 
 

 The Paris-Brest is a refined French dessert based on cream puff pastry. In this case, the cake is 

filled with a dark chocolate and raspberry Chantilly. One of the peculiarities of this dessert is its 

simple but effective shape: it looks like a bicycle wheel. Pastry chef Louis Durand invented this 

recipe in 1891 to celebrate the famous Paris-Brest-Paris bicycle race, which it is named after. The 

Paris-Brest is a circular crown made of soft choux pastry, filled with cream, and garnished with 

almond flakes and powdered sugar. 

 
 

Decoration: 

Raspberries 

Almond flakes 

Powdered sugar 

 

INGREDIENTS: 
 

Choux pastry:  

130 g / 4½ oz water 

70 g / 2½ oz milk 

85 g / 3 oz butter 

4 g / 1/7 oz sugar 

2 g / 1/14 oz salt 

115 g / 4 oz flour 

140 g / 5 oz egg 

 

Dark chocolate Chantilly cream: 

435 g / 15¼ oz milk 

1 g / 1/30 oz vanilla 

110 g / 3¾ oz sugar 

65 g / 2¼ oz egg yolk 

18 g / 2/3 oz rice starch 

1 g / 1/30 oz salt 

175 g / 6¼ oz Zaini dark chocolate 

 
 

 
Difficulty 
HARD  

Preparation 
120 min  

Portions 
10 

 

1 To make a Paris-Brest, the first step is to 

make a soft choux pastry. Start by boiling 

water in a saucepan together with milk, 

sugar, and salt mixed with butter at room 

temperature. Then add flour, and cook until 

the mixture comes completely away from 

the sides of the saucepan. Pour into a  

TIP 

 
It is essential to leave the Chantilly cream to 
stand for an hour in the fridge. Only this way 
will you get perfect consistency. During the 
final filling, instead of raspberries, you can 
use currants or strawberries, and serve the 
dessert with whipped cream. 
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planetary mixer, and run for two minutes at medium speed. Then add eggs, one at a time. 

Allow one egg to mix in before adding the next. Mix everything until smooth and even. Transfer 

to a pastry bag with star nozzle, and draw out a 12 cm / 4¾ inch diameter circle on a baking 

sheet covered with baking paper. Form several concentric crowns within the first 

circle. Decorate with almond flakes and powdered sugar, and bake at 180 °C / 356 °F for 30 to 

35 minutes. 

 
 

2 Prepare a chocolate cream as filling. Break up chocolate, and melt in a double boiler or 

microwave. Bring milk and vanilla to a boil in a saucepan. Take off the heat and add already 

mixed egg yolk, sugar, salt and starch. Bring back up to a boil. Lastly, fold mixture into 

melted chocolate. Leave chocolate cream to stand for an hour in the fridge. 

          
 

3 Once cooked, cut choux pastry disc in half and fill with Chantilly cream using a pastry bag 
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with star nozzle. Place some raspberries on top. Then cover with top disc, sprinkle with 

powdered sugar, and serve. 

 

          
 

 

 


