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Ingredients
60g butter

¼ cup dried breadcrumbs

2 tablespoons plain flour

1 cup milk

1 ¼ cups (100g) grated gruyere cheese

3 teaspoons thyme leaves, chopped, plus extra sprigs to serve

3 eggs, separated

½ cup pure cream

1/3 cup finely grated parmesan, plus extra to serve

1 bunch broccolini, trimmed, halved lengthways

120g snow peas, trimmed, thinly sliced lengthways

Twice-baked Cheese Soufflés

45 min 4 people 4.68 Rating

Lunch Recipes Vegetarian
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Method
1. Preheat oven to 180°C/160°C fan forced. Melt one-third of the butter in a small saucepan over medium heat

Brush 4x ¾ cup capacity ramekins with butter. Line base with baking paper and brush butter over base. Add
breadcrumbs to ramekins and coat, shaking out excess.

2. Melt remaining butter in a small saucepan over medium heat. Add flour stirring until well combined and cook for 1
minute or until bubbly. Remove from heat and gradually add milk, stirring constantly. Return to heat and cook,
stirring, until mixture thickens and comes to the boil. Reduce heat to low and simmer for 1 minute.

3. Remove from heat and stir through the gruyere and thyme leaves. Cool for 5 minutes. Add egg yolks and stir until
well combined. Season.

4. Beat egg whites until firm peaks form. Add a quarter of egg whites to gruyere mixture and gently stir until
combined. Fold remaining egg white into mixture, then spoon mixture into prepared ramekins. Place ramekins in
a roasting pan. Add enough boiling water to come halfway up the sides of ramekins. Bake for 25 minutes or until
golden and risen. Stand for 10 minutes.

5. Line a baking tray with baking paper. Carefully turn soufflés out onto prepared tray. Cool. Cover and refrigerate
for up to 2 days.

6. Remove soufflés from fridge and bring to room temperature. Preheat oven to 180°C/160°C fan forced. Gently
pour cream evenly over souffles and sprinkle with parmesan. Bake for 15 minutes or until light golden and
warmed through.

7. Meanwhile, bring a large deep frying pan of water to the boil. Add broccolini and peas and cook for 1 minute or
until tender. Drain. Scatter soufflés with extra parmesan and thyme sprigs and serve with cooked greens.

Notes
Note: This recipe can be made up to the end of step 5 and refrigerated up to 2 days. Continue from step 6 when ready to
serve.

Nutrition Per Serve

244g

Serving size

2200kJ
526kcal

Energy

22.4g

Protein

40.9g

Total fat

21.9g

Saturated fat

16.7g

Carbs (total)

6.6g

Carbs (sugar)
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477mg

Sodium

2.1g

Fibre

2.6µg

Vitamin D
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