TWICE BAKED EDAM SOUFFLES E

THESE INDIVIDUAL SOUFFLES ARE PERFECT Brint
FOR ENTERTAINING; AS THEY ARE COOKED

TWICE, THEY CAN BE PREPARED IN ADVANCE,

THEN JUST POPPED IN THE OVEN WHEN YOUR GUESTS
ARRIVE.

1.

2.

Preheat the oven to 1809 C, 3509F, gas mark 4. Butter
& ramekin dishes.

Heat 15g (Vaoz) of the butter in a small saucepan and
cook the courgettes for 3-4 minutes, then drain on
kitchen paper. Melt remaining butter in a saucepan and
stir in the flour. Gradually stir in the mill, whisking
continuously, bring to the boil to form a smooth thick
sauce. Cool.

. Whisk the egg whites until stiff. Then add the egg yollk,

courgettes, red pepper to the sauce. Season well and
stir in three quarters of the cheese. Gently fold in the
egg whites. Spoon the mixture into the ramekins, then
place in a roasting tin. Fill the tin with warm water to
come halfway up the sides. Place in the oven and cook
for 18-20 minutes until risen and set. Allow to cool.

. When you are ready to serve, preheat the oven to

200°C, 4009F, gas mark 6. Remove the soufflés from
the ramekins and place brown side up in a baking dish.
Pour over the cream and top each with the remaining
cheese. Return to the oven for 10 minutes until golden.
Serve with seasonal salad leaves.




