
Gluten Free Eclairs 
 
INGREDIENTS 
Eclairs: 
2/3 cup white rice flour 
1/3 cup sweet rice flour 
1/2 teaspoon xanthan gum 
Pinch of salt 
1 teaspoon baking powder 
1 cup water 
1/2 cup unsalted butter, cut into cubes 
4 large eggs, room temperature 
 
Crème Filling; 
4 egg yolks  
½ cup  sugar  
3 Tbsp cornflour/cornstarch  
2-1/4 cup milk  
1tsp vanilla 
3 Tbsp unsalted butter 
 
Ganache Topping 
3/4 cup semi-sweet chocolate chips 
1/3 cup heavy whipping cream 
 
DIRECTIONS 
Eclairs; 
1. Preheat the oven to 400 degrees F. Line a baking sheet with parchment paper, 
   and set aside. 
2. In a mixing bowl, whisk together the white rice flour, sweet rice flour, xanthan 
   gum, salt, and baking powder. Set aside. 
3. In a medium sauce pan over medium-high heat, bring the water and butter to a 
   boil. Once they have reached a boil, pour all of the dry ingredients in at once, 
   and stir with a wooden spoon until the dry ingredients are completely 
   incorporated, and the mixture looks similar to play dough. 
4. Place hot dough into a large mixing bowl or bowl of a stand mixer fitted with a 
   paddle attachment. Beat on medium-high speed for a minute or two to cool the 
   dough down a bit. With the mixer on medium speed, add one egg at a time. Beat 
   dough until the egg is completely incorporated before adding the next one. When 
   you add an egg, the dough will look like it breaks apart, but keep mixing it until 
   it comes back together again. Repeat until all 4 eggs have been added. 
5. Mix on medium-high speed for 1 minute, until the dough is smooth. 
 



6. Place the dough into a pastry bag, or resealable freezer bag, and cut a 3/4-inch 
   opening in the end/corner. Pipe the dough into logs, about 1-inch thick and as 
   long as your finger onto the prepared baking sheet, leaving about 2-inches 
   between eclairs. You can use a knife dipped in water to cleanly cut off the dough 
   once you have piped the log long enough. 
7. Bake in preheated oven for 30 minutes. Turn off the oven, open the door, and 
   pierce the end of each eclair with a sharp knife. This will help any steam trapped 
   inside them to escape, giving a nice crisp eclairs. Leave the eclairs in the oven, 
   with the door open a few inches, until the oven has cooled completely. 
8. Once the eclairs have completely cooled, you can fill them. 
 
Crème Filling; 
1. To make the crème pâtissière: whisk  the yolks and sugar in a bowl until the 
   sugar dissolves and the mixture is paler in colour. Whisk in the cornflour.  
2. Put the milk and vanilla in a pan and heat until it almost boils. Pour half into the 
   bowl with the eggs, whisking. When the milk is well incorporated, pour it all 
   back into the remaining milk in the pan and return to a medium-high heat, 
   whisking until the mixture bubbles gently and is thick enough to coat the back of 
   the spoon.  
3. Remove from the heat, whisk for a further minute, then add the butter, stirring, 
   until melted. Remove the vanilla pod, if used. Pour the crème pâtissière into a 
   bowl, allow to cool briefly, then cover with clingfilm and chill until needed. 
 
Ganache Topping; 
1. Combine the chocolate chips and cream in a microwave-safe bowl. Microwave 
   on medium power in 30 second intervals, stirring in between, until completely 
   smooth. 
2. Using the back of a spoon, spread the ganache on the tops of the filled eclairs. 
 


