	PUFF PASTRY
                                                          1/2 cup     butter

                                                          1/2 t          salt

                                                             1 cup     water

                                                             1 cup     flour

                                                             1 T        sugar

                                                             4           eggs

Combine butter, salt and water in saucepan and bring to a boil.  Mix flour and sugar together and add all at once and mix well until dough is formed.  Continue mixing until dough leaves sides of pan.  Remove from heat and cool for 10 minutes.
Add eggs, one at a time, mixing well after each addition.  
     

	Using a tablespoon or cookie scoop, make little balls (about one inch across) and drop on a greased baking sheet.  Leave 3 inches between each puff.

Bake at 400º for 10 minutes, then reduce heat to 325º and bake for 30 minutes more, or until golden brown.

Make silt on side of each puff and fill with cream.  Use “CANNOLI” Cream Filling, leaving out the chocolate chips, cinnamon and citron.
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