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the fluffiest
cheese solrtrl6
Souff les are quite simple, says F&W's Grace
Parisi: The base can be refrigerated overnight
and the cooked souff les reheated in the oven.

Gruyire Souffl6s
. . \  ACTTVE:  25  M tN ;  TOTAL :  45  M tN
E r /  z  s E R V I N G S

4 tablespoons unsalted butter, plus

softened butter for brushing
V+ cup freshly grated Parmigiano-Reggiano cheese
1/+ cup plus 2 tablespoons al l-purpose f lour

172 cups milk
a/+ teaspoon salt
rZ teaspoon cayenne

6 large eggs, separated

8 ounces coarsely shredded Gruydre cheese
(2 packed cups)

7z teaspoon cream of tartar
L.  Preheat  the oven to  400"  and brush seven 1-cup ramekins
wi th  but ter .  L ight ly  coat  the ramekins wi th  2  tab lespoons of  the
Parmigrano-Reggiano and set  them on a s turdy bak ing sheet .
2 '  ln  a  medium saucepan,  mel t  the 4  tab lespoons of  but ter .  whrsx
rn the f lour  and cook over  moderate heat  for  1  minute.  whisk  rn
the mr lk  and cook over  moderate ly  low heat  unt i l  smooth and
very  th ick ,  about  2  minutes.  St i r  in  the sa l t  and cayenne.  o f f  the
heat, whisk in the egg yolks. Let cool sl ighi ly. Transfer to a large
bowl  and s t i r  in  the Gruyere.
3 .  In  a  large bowl ,  us ing an e lect r ic  mixer ,  beat  the egg whi tes
w i t h  t he  c ream o f  t a r t a r  a t  med ium-h igh  speed  un t i l  f r o thy .
Increase the speed to  h igh and beat  unt i l  f i rm peaks form.  Wi th
a rubber  spatu la ,  fo ld  the egg whi tes in to  the souf f l6  base unt i l
no s t reaks of  whi te  remain.
4 .  Spoon the souf f l6  mix ture in to  the ramekins,  f i l l ing them to
1/z  rnch be low the r im,  Run your  thumb rns ide the r rm of  each
ramekrn to  he lp  the souf f l6s  r ise evenly .  Spr ink le  the remain ing
Parmrg iano-Reggrano on top and bake in  the bot tom th i rd  o f  the
oven unt i l  the souf f les  are puf fed and go lden brown,  about  20
minutes.  Serve immediate ly .

MAKE AHEAD The rec ipe can be prepared through Step 2 ano
ref r igerated overn ight .  The souf f l6s  can be assembled uo to
I  hour  ahead.  The cooked souf f les  can be reheated in  the oven.
wrrue Dry, mineral ly Alsatian Riesl ing: 2005 Josmever Le Kottabe.
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Replace the Gruyere wi th  8  ounces chevre and s t i r  in  12 ounces
diced sh i i take mushrooms saut6ed in  but ter  w i th  1  teaspoon
chopped thyme. Alternatively, bake in a 7-cup souff l6 at 375" for
45 minutes.  wrNE c i t rusy Sancerre :  2006La por te  du ca i l lou.
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Replace the Gruyere wi th  5  ounces Roquefor t  and s t i r  in  10
ounces  d ra ined  f r ozen  chopped  sp inach  and  1  t ab lespoon
chives.  A l ternat ive ly ,  bake rn  a  7-cup souf f le  a t  375"  for  40 min-
utes.  wrrue Fru i ty  Beaujo la is :  2006 Georges Duboeuf  Morgon.
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Replace the Gruyere wi th 5 ounces shredded aged Gouda and
st i r  in 6 ounces diced ham and 2 s l iced leek whites sauteed in
butter.  Al ternat ively,  bake in an B-cup souff le at  325" for  40
minutes.  wrrue Dry ros6: 2005 Lacr imarosa Camoania.
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