
By Fiona Burrell 

Prep Time: 10 mins 
Cooking Time: 20 mins 

Serves: 2 - 4 

Ingredients 

Serves 2 as a main supper dish or 4 – 6 as a starter 
 
40g butter 
Dry white breadcrumbs 
30g flour 
½ teaspoon dry English mustard 
Pinch cayenne pepper 
300ml milk 
115g strong Cheddar or Gruyere cheese, grated 
3 eggs, separated 
Salt and pepper 

Method 

1. Preheat the oven to 200°C / Fan 180°C / gas mark 6. Place a baking sheet in the oven. Melt the butter in a 
medium saucepan and carefully brush a 15cm soufflé dish or 4 - 6 ramekin dishes with it. Dust lightly with 
breadcrumbs.  

2. Stir the flour, mustard and cayenne pepper into the butter and put over a medium heat. Cook for a minute until the 
roux is bubbling. Remove from the heat and add the milk slowly, stirring all the time. Once all the milk has been 
added, return the pan to the heat and bring up to simmering point, stirring all the time. Simmer for 2 minutes then 
turn the heat off. Check the consistency, it shouldn’t be too thick but should pour off the spoon as a thick sauce. If 
necessary add some more milk.  

3. Mix the cheese in first whilst the panade is still hot, then beat in the yolks and season with salt and ground black 
pepper. Taste; the mixture should be very well seasoned.  

4. Whisk the egg whites until they form “swans necks”. Using a large metal spoon or spatula, stir a large spoonful of the 
egg whites into the cheese sauce. Then gently fold in the rest of the whites and pour into the soufflé dish / ramekins, 
which should be about three quarters full.  

5. Run a round bladed knife around the edge of the soufflé dish about 2.5cm into the mixture always keeping contact 
with the dish. This will scrape away some of the crumbs and should give the finished soufflé a ‘top-hat’ appearance.  

6. For one large soufflé, bake on the hot baking sheet for 20 - 25 minutes, for individual ones, bake for 8 minutes. Then 
open the oven and give the soufflé a slight shove. If it wobbles alarmingly, cook for a further few minutes.  

7. Serve immediately 
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Cheese soufflé 

The Kitchen Cafe Takeaway 

This is a basic soufflé recipe. Other cheeses can be added and other flavours too such as softened onions, feta cheese, 
sundried tomatoes, roasted red pepper or freshly chopped herbs. 


