
INSTRUCTIONS 

1) Seriously, just checkout the GBBO Everyday cookbook. It is the best. Do what 
they do. 

2) If you haven’t already bought their book, here are the basics. Melt butter and 
water and salt in a bought. 

3) Once melted bring to a boil and dump in the flour, sugar, cinnamon mixture. 
Take it off the heat and stir.  

4) Once it is all stirred, but it back on the heat for 2 minutes, stirring the whole 
time. It should look shiny and smooth. It’s pretty awesome. 

5) Let the mix cool to room temperature and put it into your stand mixer 
6) Mix in the eggs one at a time. 
7) Spoon out the mix or pipe out some decent size buns. Don’t make my mistake. 

Bigger buns are easier to fill. Yup. I said it. 
8) While your buns are baking make the mousse. The original recipe calls for 

chopped chocolate. Just use chocolate chips. Chopping up chocolate is a pain. 
9) Melt that chocolate in the microwave, stopping to stir frequently. A double boiler 

sounds awesome but I just don’t have time for that. 
10) Warm up the milk and the coffee powder in a pot, once its worm and fully mixed 

whisk in your melted chocolate. 
11) Let that cool to room temperature. While that is cooling  whip your heavy 

whipping cream in your stand mixer. Make that stuff look just like the crap from 
the can. Or cool whip. If you think you’ve whipped it long enough, go just a tad 
longer. 

12) Poor the chocolate mix into the whipped cream mix and slowly whip together. 
Pop it in the fridge until its time to fill the buns. 

13) I’m just going to say fill the cooled buns. I don’t have any tips since I didn’t do 
such a great job when I tried. But the idea is to get that delicious mousse inside 
those fab buns. Best of luck. 

INGREDIENTS 

Choux 

100g flour 

175ml water 

1/4 tp salt 

75g unsalted butter, 
diced 

3 eggs at room temp 

1Tb sugar 

1Tb cinnamon 

Mousse 

100g chocolate chips 

100ml milk (I used 
almond milk) 

2 teaspoons instant 
coffee (or a pack of 
Starbucks Via, like I did) 

125ml whipping cream, 
chilled 

1Tb sugar 

1Tb cinnamon 

CINNAMON SUGAR CHOUX BUNS WITH CHOCOLATE COFFEE MOUSSE 
Based on the Great British Bake Off Everyday Recipe on pages 198-200


