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Rum babas
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Rum baba is a classic French dessert, consisting of a small cake soaked in rum syrup and filled with a little Chantilly (whipped cream).


 89K 22 4.0
Grade this recipe:  5 4 3 2 1

Last modified on:  November 24th 2013
Keywords for this recipe:BabaRumPastrySoaked cakeChantilly cream

For this recipe: 
 I want to make it (133×) I made it (147×) Send to Ask Follow Comment E-book Print DiaporamaFor 8 babas, you will need:
	1 [image: flour] 125 g flour
	2 [image: yeast] 5 g yeast
	3 [image: salt] ½ teaspoon salt
	4 [image: caster sugar] 1 teaspoon caster sugar
	5 [image: egg] 2 eggs
	6 [image: butter] 40 g butter
	7 [image: water] 350 ml water
	8 [image: caster sugar] 200 g caster sugar
	9 [image: rum] 80 ml rum
	10 [image: vanilla pod] ½ vanilla pod
	11 [image: lime] 1 lime
	12 [image: Chantilly cream] 150 ml Chantilly cream
	Total weight: 1,169 grams


Change these quantities to make: 4 babas 8 babas 16 babas 24 babas 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Resting	Cooking	Start to finish
	48 min.	2 hours 15 min.	30 min.	3 hours 33 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Rum babas]

	Melt 40 g  butter in a small saucepan and leave to cool.

	


	
	Stage 2 -  3 min.
[image: Rum babas]

	Put into a food mixer bowl: 125 g  flour, 5 g  yeast, ½ teaspoon  salt, 1 teaspoon  caster sugar and 2  eggs.

	


	
	Stage 3 -  15 min.
[image: Rum babas]

	Knead on slow speed until the dough comes away from the sides of the bowl.

	


	
	Stage 4 -  5 min.
[image: Rum babas]

	Then add the melted butter and continue kneading until this is well mixed in.

	


	
	Stage 5 -  1 hour
[image: Rum babas]

	Gather the dough into a ball, transfer to another bowl and cover with a plastic sheet.

Leave to rest for 1 hour.

	


	
	Stage 6 -  5 min.
[image: Rum babas]

	After this time, pat out roughly by hand into a slab 1/2 cm (1/4 inch) thick.

	


	
	Stage 7 -  5 min.
[image: Rum babas]

	Cut circles out of the dough with a cutter 5 to 6 cm (2 to 2.3 inches) in diameter.

	


	
	Stage 8 -  1 hour
[image: Rum babas]

	Put into proper baba moulds, if possible, or arrange on a baking sheet. Cover with a plastic sheet and leave to rise until doubled in volume (about 1 hour).

	


	
	Stage 9 -  20 min.
[image: Rum babas]

	Preheat the oven to 390°F (200°C).

Bake for about 20 minutes.

	


	
	Stage 10 -  15 min.
[image: Rum babas]

	Leave to cool on a wire rack.

You will see how using proper baba moulds gives the characteristic central well.

	


	
	Stage 11 -  5 min.
[image: Rum babas]

	Prepare the syrup by mixing 350 ml  water and 200 g  caster sugar. Bring to the boil and remove from the heat.

Then add 80 ml  rum, ½  vanilla pod and the juice and zest of 1  lime.

	


	
	Stage 12 -  5 min.
[image: Rum babas]

	Trim the rounded bottoms off the babas...

	


	
	Stage 13 -  5 min.
[image: Rum babas]

	...and put the into the syrup. If necessary, pour syrup over the top using a spoon so that they are thoroughly soaked.

	


	
	Stage 14 -  5 min.
[image: Rum babas]

	Place each baba in a ramekin or small dish and fill the centre with Chantilly (whipped cream).

 Your rum babas are ready to be enjoyed.

	

Remarks
You can very the flavour of the syrup by using a different alcohol (such as Macvin du Jura, a fortified wine) or fruit. Of course, they will no longer be rum babas, but will still be delicious.


Keeping
A few days in the fridge after soaking, but without cream.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,467 Kcal or 10,329 Kj	32 gr	328 gr	86 gr
	123 %	12 %	31 %	13 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	211 Kcal or 883 Kj	3 gr	28 gr	7 gr
	11 %	1 %	3 %	1 %


 	 Per baba
	Energetic value	Proteins 	Carbohydrates	Fats 
	308 Kcal or 1,290 Kj	4 gr	41 gr	11 gr
	15 %	2 %	4 %	2 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Egg, Milk



How much will it cost?
	For 8 babas : 4.62 €
	 Per baba : 0.58 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Water]	Water:  You can get more informations, or check-out other recipes which use it, for example: How to rehydrate dried mushrooms, Citrus syrup, Lumberjack turnovers, Fillet of beef in a rosemary crust, Morel risotto with Vin Jaune and Mont d'Or, ...  All
	[image: Chantilly cream]	Chantilly cream:  You can get more informations, or check-out other recipes which use it, for example: European glass, Chouquettes, Peach and blackcurrant sundae, Strawberries with mint and cream, Coupe Augustin, ...  All
	[image: Flour]	Flour:  You can get more informations, or check-out other recipes which use it, for example: Carbonnade, Old style brioche, Spinach and Comté Loaf, Autumn apple and plum crumble pie, Sesame fried scampi, ...  All
	[image: Rum]	Rum:  You can check-out other recipes which use it, like for example: Flambéd bananas , Gingerbread, Rich hazelnut buttercream, Cramique, Gâteau Breton (Brittany butter cake), ...  All




Other recipes you may also like
[image: Chestnut cake]
Chestnut cake
 This delightful cake is doubly chestnutty: it contains chestnut flour, and sweet chestnut purée.
321K5  1 hour 13 min.  May 8th 2020

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011

[image: Pear tart with almond cream]
Pear tart with almond cream
 This is a very quick and easy tart to make, as everything (or almost) can be done in advance. A piece of sweetcrust pastry, some almond cream and pears? You have "everything you need".
353K4.3  1 hour 14 min.  March 17th 2011

[image: Express apple tart]
Express apple tart
 A fine apple tart, very quick to make.
355K 24.6  51 min.  April 8th 2020

[image: Flambéd bananas ]
Flambéd bananas 
 The trick of this recipe is to end up with bananas caramelised on the outside, still firm on the inside, coated with a tasty syrup which is not 95% butter.
312K 14  40 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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