
Goat’s Cheese and Chive Soufflé
Serves 4

The soufflé dish is smaller than you might think  
but the soufflé will serve four easily. Serve with  
a frilly green salad dressing in a balsamic vinaigrette.

 300ml milk

 1 small onion, quartered 

 1 bay leaf

 1 small bunch thyme

 300g good quality goat’s cheese

 50g butter

 50g plain flour

 4 medium eggs, separated

 3 tbsp finely snipped chives

 10g finely grated Parmesan

 flaked sea salt and freshly ground black pepper

FOOD FACTS  
  A soufflé is light and frothy. It can be 

savoury or sweet, hot or cold (although  
a cold soufflé resembles a mousse). The  
hot soufflé was a French invention and  
was being cooked in Paris possibly as early 
as 1782.

  In medieval and early modern times in 
Britain goats were kept on steep, scrubby 
land and were used for their meat in stews, 
pies and roasts. Roman sausages and black 
pudding were sometimes made using goat. 
In the 17th century, goat meat fell out of 
favour and by the 18th century goats were 
described as ‘poor man’s cow’ or game.  
Goat milk is used to make butter, cheese 
and yoghurt.

  Historical facts provided by Monica Askay,  
Cook and Food Historian



①		Take a large sheet of baking parchment, roughly 42cm 
long, and cut in half lengthways. Fold one half in half 
again and tie around a 13cm soufflé dish using kitchen 
string. Lift the paper so it creates a collar that rises 
around 5cm higher than the dish. Butter the inside of 
the soufflé dish and the paper generously.

②		Put the milk in a small non-stick pan and add the 
onion, bay and thyme. Bring to a gentle simmer then 
remove from the heat and set aside to infuse for 15 
minutes. This will give the milk a lovely flavour. 

③		Preheat the oven to 220C/fan oven 200C/Gas 7. Place 
a baking tray in the oven to heat. Strain the flavoured 
milk through a fine sieve into a jug. Cut the rind off 
the goat’s cheese and cut the cheese into small chunks 
– each around 2 cm. (You should end up with 200g 
cheese. If using rindless goat’s cheese, you will need 
200g to begin with.)

④		Melt the butter in a medium non-stick pan over a low 
heat and stir in the flour. Cook for a few seconds then 
gradually start adding the milk, just a little at a time, 
stirring well between each addition. When the sauce is 
smooth and very thick, continue to cook for a further 
2 minutes, stirring constantly, then remove from the 
heat and stir in half the goat’s cheese. 

⑤		Whisk the egg yolks lightly and stir into the milk 
mixture until smooth. Season to taste with flaked sea 
salt and freshly ground black pepper. Pour into a large 
mixing bowl and cover the surface with a sheet of cling 
film to prevent a skin forming.

⑥		Using electric beaters, whisk the egg whites with a 
pinch of salt until stiff but not dry. They are ready 
when you can turn the bowl upside down without 
them sliding out. 

⑦		Working quickly, remove the cling film from the 
cheesy sauce and stir in the chives. Fold in the 
remaining cheese - it shouldn’t melt but should stay 
in small lumps. Take a large spoonful of the egg white 
and fold into the sauce to loosen, then fold in the rest.

⑧		Pour slowly into the prepared soufflé dish. Sprinkle 
with the Parmesan and a little ground black pepper. 
Keep the Parmesan towards the centre of the soufflé  
so it doesn’t melt and hinder the rise by sticking  
to the paper.

⑨		Bake on the preheated baking tray in the oven for  
23-25 minutes or until puffed up and golden brown. 
Take out of the oven, snip the string and serve the 
soufflé immediately, before it has a chance to sink.  
It should be a little soft in the centre when it is served, 
so make sure you don’t overcook it.

FOOD FACTS  
  Favoured in China as far back as 3000BC, 

the chive is one of the most ancient herbs. 
It is the smallest member of the Allium 
(onion) family with thin, hollow and 
cylindrical leaves and a mild onion-like 
flavour. Its purple flowers are also edible 
and are often used as a garnish. When 
sprinkled on food chives help to stimulate 
appetite and aid digestion. Medicinal uses 
include as an antidote to poison and as  
an antiseptic.

  Historical facts provided by Monica Askay,  
Cook and Food Historian


