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Total Time 40 minutes, plus
at least 9 hours’
chilling

Prep Time 10 minutes

Cook Time 30 minutes, plus at

least 9 hours’ chilling

Rating Y % % % (297)

Lush and creamy, éclair cake is a dessert popular in the Midwest and beyond that’s perfect for any
gathering, celebration or potluck. Inspired by the flavors of the classic French éclair pastry, this no-
bake American iteration is reminiscent of an icebox cake. Typically, graham crackers are softened
under layers of a pillowy smooth mix of vanilla pudding and whipped topping, and covered with rich
chocolate. This version uses homemade créme légere (a fluffy mix of pastry cream and whipped
cream) and a simple homemade semi-sweet chocolate ganache. The créme légére might sound fussy,
but the preparation here is streamlined (no tempering of eggs required) and makes for a just-sweet-
enough creamy filling. (Of course, in a pinch, you can swap in store-bought pudding and whipped
topping.) Eclair cake needs chilling time, which makes it a great make-ahead dessert, and is best
served after 24 hours in the fridge.

| ____________________________________________________________________________________________|
INGREDIENTS PREPARATION
Yield: 12 servings Step 1

Add the butter to a large bowl; place a fine-mesh strainer over it

2 tablespoons cold/28 grams and set aside.

unsalted butter, cut into 2 pieces
Step 2
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% cup/100 grams granulated
sugar

1 vanilla bean or 1 tablespoon pure
vanilla extract

Y4 cup/32 grams cornstarch
4 large egg yolks
2 cups whole milk

15 graham cracker sheets (225
grams)

2 cups heavy cream

3 tablespoons/23 grams powdered
sugar

8 ounces/227 grams semi-sweet
chocolate (two 4-ounce baking
bars), very finely chopped (see Tip)

Place the granulated sugar in a medium (2-quart) saucepan. If

using the vanilla bean, split the bean in half lengthwise, scrape

out the seeds and add to the sugar (reserve the pod for another
use (see Tip); if using vanilla extract, that will be added in Step
3).

Step 3

Add the cornstarch and egg yolks and whisk vigorously until
smooth, creamy and pale yellow, about 1 minute. Slowly drizzle in
the milk while gently whisking until combined.

Step 4

Cook the mixture over medium heat, whisking constantly, until it
starts to thicken, 5 to 10 minutes. It will first look light and foamy
on top. Around the 6-minute mark, the foam will subside and the
color will be pale yellow. After that, it will thicken quickly and
large bubbles will pop up.

Step 5

As soon as you see the large bubbles, whisk for another 30
seconds, then remove from heat (it will continue to thicken as it
cools) and immediately pour the mixture through the strainer
that’s set over the butter, scraping any clinging to the underside
of the strainer into the bowl.

Step 6

Add the vanilla extract if using instead of the seeds, and whisk
until smooth. Place a piece of plastic wrap directly over the
surface so the pastry cream doesn’t form a skin. Refrigerate until
completely chilled, at least 2 hours. Pastry cream can be
refrigerated for up to 3 days.

Step 7

Remove the chilled pastry cream from the fridge and set aside.
Line a 9-by-13-inch baking dish with whole graham crackers,
breaking up sheets into individual crackers as needed to
completely cover the bottom of the dish.

Step 8

In the bowl of a stand mixer fitted with the whisk attachment (or
using a bowl and hand mixer or a whisk), combine 1 cup of the
heavy cream with the powdered sugar, whisking on medium-high
just until stiff peaks form, 90 seconds to 2 minutes.



Step 9

Using a whisk, give the pastry cream a thorough stir to smooth
out any lumps, then gently fold in half the whipped cream using a
rubber spatula. When combined, repeat with the remaining
whipped cream.

Step 10

Using an offset spatula, evenly spread half of the créme légere
(the mix of pastry cream and whipped cream) on top of the
graham crackers. Place another layer of graham crackers over
the cream to evenly cover. Spread the remaining créme légere
evenly on top. Cover the dish with plastic wrap and refrigerate for
1 hour for the créme légére to set and for the graham crackers to
begin to soften.

Step 11

When the créme légére is set, prepare the chocolate ganache:
Place the chocolate in a medium heat-proof glass or metal bowl.
In a small saucepan, bring the remaining 1 cup heavy cream to a
simmer over medium heat, stirring constantly with a rubber
spatula. The cream is ready when you start to see small bubbles
appear around the sides, 4 to 5 minutes. Do not overheat the
cream or allow it to come to a boil (see Tip).

Step 12

Pour the warm cream over the chopped chocolate but do not stir;
let stand for 5 to 10 minutes, depending on how finely the
chocolate is chopped. Then use the spatula to gently stir the
melted chocolate into the cream until combined, smooth and
shiny.

Step 13

Remove the eclair cake from the refrigerator and pour the
chocolate ganache on top, using an offset spatula to spread
evenly. Cover again with plastic wrap, making sure the cover
doesn’t touch the chocolate topping, and refrigerate for at least 6
hours and up to 48 hours. You want the graham crackers to soften
and for the creme légére and chocolate topping to set. For the
cleanest cuts, use a sharp knife, dipping it in hot water and wiping
the blade dry as you slice the cake.

TIPS
Tip 1: Do not use chocolate chips as they won’t melt properly.



Tip 2: Instead of discarding, use scraped pods to infuse cream or
liquor, make vanilla sugar or grind with coffee beans.

Tip 3: If the cream gets too hot or comes to a boil, it can separate;
it can also burn the chocolate. If this happens, you’ll have to start

with fresh cream.
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Private Notes

Leave a Private Comment on this recipe and see it here.



