PETITE GOURMETS

FRENCH

Peynir Sufles

Frans?z mutfa??n?n klasik lezzeti peynirli sufle! Kabar?k ve alt?n rengi bu sufle tarifi, kolay ad?mlarla evde yap?abiliyor.
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HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Peynir Suflesi

Malzemeler

© 4egg
* 1cupflour

« 1 cup parmesan cheese
» 3thsp unsalted butter
+ 1 cup buttermilk

* 1 cup gruyere cheese
o 1tspsat
« 1tsp black pepper

Y ap?2?7?7?

Prepar e oven and soufflé dish
Preheat oven to 200°C (400°F). Generously butter a 6-cup soufflé dish or similar baking dish. Dust with flour, tapping out excess.

Make the base sauce
Melt 3 tablespoons butter in a medium saucepan over medium heat. Add 3 tablespoons flour and whisk constantly for 2 minutes until the

mixture bubbles but doesn't brown.

Gradually add 1 cup milk while whisking constantly to prevent lumps. Continue cooking, whisking frequently, until sauce thickens and
coats the back of a spoon, about 3-4 minutes.

Remove sauce from heat and season with 1 teaspoon salt and 1 teaspoon black pepper. Let cool for 5 minutes until just warm to the touch.

Add cheese and egg yolks
Whisk 4 egg yolksinto the cooled sauce one at atime until well combined. Stir in 1 cup grated cheese until melted and smooth.

Whip egg whites
In a clean bow! with clean beaters, whip 4 egg whites until stiff peaks form when you lift the beaters, about 3-4 minutes with an electric

mixer.

Fold mixturetogether
Add one-third of the whipped egg whites to the cheese mixture and stir vigorously to lighten the base.

Gently fold in remaining egg whites using a rubber spatula, cutting down through the center and folding over until just barely combined

with afew white streaks remaining.



@) Bakethesouffié

Pour mixture into prepared dish and smooth the top. Bake for 25-30 minutes until puffed and golden brown on top, without opening the
oven door.

@ Serve immediately while hot and puffed, as the soufflé will deflate quickly once removed from the oven.

?puclar?

Sufle yapmadan bir saat 6nce yumurtal ar? buzdolab?ndan ¢?kararak oda s?cakl ???na gelmesini sa?lay”n. So?uk yumurtalar do?ru k?
vamda ¢?rp?amaz.

Y umurta sar?s?n? ve beyaz?n? ay?rarak ayr? ayr? kullan?n. Bu, suflenin daha hafif ve kabar?k olmas?n? sa?lar.
Y umurta ak?n? metal kapta ¢?rp?n. Metal, 2s?y? dahaiyi ileterek aklar?n daha h?zl? ve kararl ? ¢rpAmas?n? sa?lar.

Be?amel sosile yumurta ak? kar???m?n? birletirirken spatulaile attan tste do?ru hafif hareketlerle kar?2trn. Sert kar?2?rma havay?
kag?rr.

F2r?n kapa??n? pi Zirme stirecinde agmay?n. Ani s?cakl 2k de??imi suflenin gokmesine neden ol ur.
Sufle kab?n? ya?ad?ktan sonra un serperek kaplay?n. Bu, suflenin kenarlarda tutunmas?n? ve dahaiyi kabarmastna yard?mc? olur.
Mikemmel kabarmaigin sufle kab?n?n sadece 3/4'Unl doldurun. Tam doldurursan?z sufle ta?abilir.

Servisi geciktirmemek icin misafirlerinizi sufle haz?r olmadan 6nce masaya oturtuun. Sufle beklemez!




