


LUNA SOUFFLE WITH A CHIVE CREAM SAUCE

Chef Gary Parsons

Ingredients

SERVES 10 PORTIONS

Soufflé Mux

EG312 Luna Goats’ Cheese

DB007 Croxton Manor Unsalted Butter
FL039 Viron Flour La Gruau St. Germain T45
IN166 Cornish Sea Salt

Milk

Egg Whites

Egg Yolks

White Pepper

Chive Cream Sauce

HS409 Mature Cheddar Cheese Sauce
Curly Endive

Chervil

Chives, chopped

80g
25g
25g
2g
150ml
125ml
38g
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500ml
200g
20g
10g
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Method
1. Melt the butter in a pan, whisk in the flour and then the milk.

2. Stir through the cheese. When the cheese has melted and
combined, cool, season and then fold in the egg yolks.

3. Whisk the egg whites to the soft peak stage and then fold into the
cheese and milk mixture. Spoon into buttered ramekins and then

place them onto a baking tray and bake for 12-15 minutes at 200°C.

4. Allow to cool and then, using a knife to loosen the edges, carefully
remove the soufflés from the ramekins. Return the soufllés to the

baking tray, ready to be reheated.

5. Warm the mature cheddar cheese sauce up on a low heat, add the

chopped chives and keep warm.

6. Once you have everything ready, return the souftlés to the oven

and warm through.

7. Spoon the sauce into the middle of a warm plate and carefully

position the soufllé on top of the sauce.

8. Arrange the curly endive and chervil on top of the souffié and

drizzle all over with olive oil.
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