


LADY PRUE CHEESE SOUFFLES
Chef Gary Parsons

Ingredients SERVES 8 PORTIONS
Soufflé Mux

EC744 Quicke’s Lady Prue, grated 150g
DB007 Croxton Manor Unsalted Butter 50g
FL053 Viron Flour La Classique T55 50g
IN166 Cornish Sea Salt 4g
Milk 300ml
Egg Whites 250ml
Egg Yolks 77ml
White Pepper 2g
Ground Nutmeg 0.5g
Chive Sauce

IN166 Cornish Sea Salt 3g
Double Cream 1 litre
Chives, chopped lg
White Pepper lg
Method for the Soufflés

1. Melt the butter in a pan, whisk in the flour and then the milk. Stir through
the cheese and nutmeg. Once the cheese has melted and combined, cool and
season, then fold in the egg yolks.

2. Whisk the egg whites to the soft peak stage and then fold into the cheese
and milk mixture. Spoon into buttered ramekins, then place them onto a
baking tray and bake for 12-15 minutes at 200°C

3. Allow to cool and then use a knife to losen the edges, carefully removing the
soufflés from the ramekins.

4. Return the soufllés to the baking tray, ready to be reheated.

Method for the Chive Sauce
1. Pour the double cream into a pan and reduce by half on a very low heat.
2. Once reduced, season with salt, white pepper, chopped chives and keep

warm.









