
NONNA'S ZABAIONE CREAM PUFFS

Recipe Details
• Prep Time: 30 minutes
• Cooking Time: 40 minutes
• Cooling Time: 1 hour
• Total Time: 2 hours 10 minutes
• Servings: 12 cream puffs

Ingredients

For the Choux Pastry:

• 1/2 cup water
• 1/2 cup whole milk
• 1/2 cup unsalted butter (1 stick)
• 1/4 teaspoon salt
• 1 tablespoon granulated sugar
• 1 cup all-purpose flour
• 4 large eggs

For the Zabaione Cream Filling:

• 5 large egg yolks
• 1/2 cup granulated sugar
• 1/2 cup Marsala wine (or substitute with sweet white wine)
• 1 cup heavy cream (whipped to soft peaks)

For Garnish:

• Powdered sugar, for dusting
• Melted chocolate (optional)

 

 

 

Step-by-Step Instructions

1. Make the Choux Pastry:

1. Preheat your oven to 375°F (190°C). Line a baking sheet with parchment paper.
2. In a medium saucepan, combine water, milk, butter, salt, and sugar. Bring to a boil over 

medium heat.
3. Once boiling, reduce the heat to low and stir in the flour all at once. Mix vigorously with a 

wooden spoon until the dough forms a ball and pulls away from the sides of the pan.



4. Remove from heat and let cool for 5 minutes.
5. Add the eggs one at a time, beating thoroughly after each addition until the dough is smooth 

and glossy.
6. Transfer the dough to a piping bag fitted with a round tip. Pipe 12 evenly sized mounds onto 

the prepared baking sheet.
7. Bake for 25–30 minutes, or until golden brown and puffed. Turn off the oven, prop the door 

open slightly, and let the puffs cool inside for 10 minutes to prevent deflating.

2. Prepare the Zabaione Cream:

1. In a heatproof bowl, whisk together the egg yolks and sugar until pale and creamy.
2. Place the bowl over a saucepan of simmering water (double boiler setup). Gradually whisk 

in the Marsala wine.
3. Continue whisking constantly for about 10 minutes, until the mixture thickens and becomes 

foamy.
4. Remove the zabaione from the heat and let it cool to room temperature.
5. Gently fold the whipped cream into the cooled zabaione to create a light, creamy filling.

3. Assemble the Cream Puffs:

1. Once the choux puffs have cooled completely, cut them in half horizontally or use a piping 
bag with a long tip to fill them.

2. Spoon or pipe the zabaione cream into each puff.

4. Garnish and Serve:

1. Dust the tops with powdered sugar. For an extra touch, drizzle with melted chocolate.
2. Serve immediately or refrigerate until ready to enjoy.

Nonna’s Tips and Tricks:

1. Use Fresh Eggs: Fresh eggs make the zabaione cream richer and fluffier.
2. Prevent Deflating: Make sure the puffs cool slowly in the oven to maintain their shape.
3. Substitute Wine: For a non-alcoholic version, replace Marsala wine with grape or apple 

juice.
4. Make Ahead: Prepare the choux pastry and zabaione cream in advance, but assemble the 

cream puffs just before serving to keep them crisp.
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