CHEESE SOUFFLE

Ingredients:

4 Tbsp. butter

3 Tbsp. flour

1 1/2 cups hot milk

1/2 tsp. salt

1/4 tsp. pepper

1 pinch nutmeg

3 whole eggs + 3 egg whites
1 pinch of cream of tartar
8-10 oz. grated cheese’

Butter a souffle mold. To a make a Bechamel sauce, melt 4 Tbsp. butter in a saucepan. Add the flour and stir
1-2 min. until the mixture pulls away from the sides of the pan. Mix in the hot milk and continue to stir until the mixture
thickens. Salt and pepper to taste and let cool 20 min. Separate the eggs. Beat the 6 egg whites to a stiff peak, adding a
pinch of cream of tartar. Add the 3 egg yolks one by one to the cooled sauce, mixing well after each addition. Add a pinch
of nutmeg.

Add one quarter of the egg whites to the Bechamel sauce to lighten. Then carefully fold in the rest of the egg
whites and the cheese. Bake in a water bath at 350 degrees for 1 hr. 15 min. Serves 8.

ACTIVITIES
1. What is the difference between a quiche and a soufflé?
2. What would be put in a dessert soufflé?
3. What makes a quiche rise?
4. Why does a quiche collapse as it cools?
5. What does cream of tartar do?
Notes

" You can use any cheese that grates easily. If you prepare individual bowls for the oven, you can use slices of emmenthal or gru-

yére.



