
Cheese Soufflé (a savory dish) for 4
Ingredients

50 mL Parmesan Cheese


150 mL milk

30 mL margarine



f.g. cayenne pepper

30 mL flour




f.g. dry mustard

4 eggs, separated



350 mL grated Cheddar Cheese

Method

1. Centre racks.  Preheat oven to 180 C (350 F)

2. Lightly butter 4 – 6 oz soufflé dishes.

3. Use about 12 mL of the Parmesan Cheese and sprinkle it inside the soufflé dishes.

4. In a saucepan, CAREFULLY melt butter on moderate heat.

5. Take it off the heat and stir in the flour.

6. Stir in the milk, cayenne pepper and dry mustard.

7. Return to the heat.  Carefully, cook and stir constantly for 1 minute.

8. Grate cheddar cheese.  Add the grated cheddar cheese and remaining parmesan (13 mL) to the “white sauce”.  Cook and stir until the cheese melts.

9. Separate eggs by placing egg yolks in a small bowl and egg whites in a medium bowl.

10. Using a clean dry eggbeater beat egg whites until the “ stiff peak” stage.

11. Beat egg yolks until pale yellow with a fork.

12. Gradually add the egg yolks to the “cheese sauce”.  Stir to blend.

13. FOLD IN the egg whites until just blended.

14. Pour into four soufflé dishes.  Draw a circle on the top surface, about 3 cm inside the rim, using a knife.

15. Bake 25-30 minutes, until the surface is firm, when lightly tapped and top is browned.  Serve immediately.

LAB IN REVIEW

Cookery Principle:
_______________________________________
Product Standards 


Soufflés




a. _________________________________________

b. _________________________________________

c. _________________________________________

Questions (answer in complete sentences):

1.  What is a soufflé?

_________________________________________________________

2. Describe a white sauce.

_________________________________________________________

3.  What is a roux?

_________________________________________________________

4. How can the cheese soufflé be turned into a light meal?

____________________________________________________________________________________________________________________________________

5. Describe the difference between the “soft peak” stage and the “stiff peak” stage?

__________________________________________________________________

6. List 3 different fillings for a soufflé?

__________________________________________________________________

7.  What temperature should eggs be cooked at and why?

____________________________________________________________________________________________________________________________________________________________
Reflections (answer in complete sentences):

1. What did you learn about soufflés?

_______________________________________________________

2. What did you like or not like about the recipe?

_______________________________________________________

3. How would you improve on your lab or recipe for next time?

     _______________________________________________________

