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ElegantCheeseSoufflé
Makes 4 servings

Ingredients
Butterforsoufflédish
1/4cupflour
3/4tspbakingpowder
1/2tspmustard
1cupmilk
1cupshreddedsharpcheddarcheese
(orsimilarsemi-hardcheese)
3eggs,separated
1/4tspcremeoftartar

Nutritionalinfoperserving
Calories: 267
Totalfat: 17.5g
Cholesterol: 226mg
Sodium: 305.9mg
TotalCarbohydrates: 10.1g
DietaryFiber: .3g
Protein: 16.7g

Directions

1. Buttera1-1/2quartsoufflédishorcasseroledish.

2. Preheatovento350º.

3. Combine flour, baking powder and mustard in mixing bowl. Blend in milk. Mix thoroughly, then pour into small
saucepanandbringtoalowboil,stirringuntilcheeseiscompletelymelted.Removefromheat.

4. Inanothermixingbowl,beateggwhiteswithcreamoftartaruntilstiffandfluffy.Setaside.

5. Beateggyolkstillsmoothalargemixingbowl.Foldcheesemixtureintoyolks,thenfoldeggwhitesintocheesemixture
untilwellblended.

6. Pour mixture into the prepared baking dish. Set the soufflé in a larger baking dish filled with 1” water. Place in
preheatedovenandbake50–60min.Souffléshouldriseaboverimofdisk,withafluffy,goldentop.Aknifeinserted
halfwaybetweenedgeandcentershouldcomeoutclean.

7. NOTE: A soufflé may “deflate” within a few minutes, so present immediately. Spoon onto serving plates, allowing
soufflétocooltodesiredtemperaturebeforeeating.


