NCH CLASSICS

SOUFFLE AU CHOCOLAT

(Chacolate Sonffle)

SERVES 3-4

*

Sovrrires (the name comes from the  version is flourless and therefore particularly
French verb saufffer, to blow or whisper) were  delicate in texture. Tips on choosing and stor-
originally savory, not sweet like this one. This  ing chocolate can be found on page 19.

3 thsp. milk

5% thsp. sugar, plus additional
sugar for dusting soufflé dish

4 0g. semisweet chocolate,
coarsely chopped

2 egg yolks

3 egg whites

Caonfectioners’ sugar

1. Prehear oven to 375° Place milk and 4 thsp, of the sug
ar in a small saucepan and stir over medium-low heat unuil

sugar dissolves, about 45 seconds, Stir in chocolate and

cook until melted, 1-2 minutes. Transfer to a large mix-
ing bowl, let cool for 5 minutes, then beat in egg volks.

2. Beat egg whites in a very clean glass or stainless
steel mixing bowl until foamy, then sprinkle in re
maining 1% thsp. sugar, beating unul stiff peaks form.

3. Butter a small (3-cup) soufflé dish (2¥2" deep and 6™ in

diameter; soufflé will nor rise in a larger dish), then hightly
dust with sugar. Gently mix one-third of the egg whites
into chocolate mixture, then fold in remaining whites, one
third at a time. Do not overmix. Spoon batter into dish,

B. Make sure oven rack is low enough to allow soufflé room to
rise by as much as 2" above the dish. Bake unul puffed, about
25 minutes. Dust with confectioners’ sugar and serve imme-
diately. (Soufflé will begin 10 deflate after about 2 minutes.)



