ECOLE DU GRAND ¢HOCOLAT VALRHONA
Edited byfFrédéric Bau

Photographs by
Clay McLachlan



RECIPES

INGREDIENTS

A little butter, melted, to grease
the soufflé molds

A little sugar to sprinkle over
the greased molds

5 % oz. (150 g) bittersweet chocolate,
70 percent cocoa

L eggs, separated

% cup (3 % 0z./100 g) sugar

1 heaped teaspoon unsweetened
cocoa powder

1 heaped teaspoon cornstarch

1 cup minus 3 tablespoons (200 ml)
whipping cream

EQUIPMENT

1 pastry brush

6 individual soufflé molds
or ramekins

E—
THE GREAT CLASSICS

Chocolate Soufflé . »

SERVES 6

Preparation time: 20 minutes
Cooking time: 10-12 minutes
Refrigeration time: 30 minutes

Using a pastry brush, carefully butter the molds with butter. Then sprinkle
them all over with sugar, turning them upside down to remove the excess. Set
aside in the refrigerator.

Chop the chocolate and melt it slowly in a bain-marie* or in the microwave
oven (on “defrost” or at 500 W maximum, stirring from time to time).

Slowly start whisking* the egg whites, gradually adding the sugar. Continue
until they form soft peaks.

Sift the cocoa powder and cornstarch together. Pour the cold cream into
a saucepan and add the sifted ingredients. Bring to the boil, stirring con-
stantly so that the liquid does not stick. When it simmers and starts to thicken,
remove from the heat and slowly pour one-third over the melted chocolate.
Using a flexible spatula, mix it in energetically, drawing small circles to create
an elastic, shiny “kernel.” Incorporate the second third of the liquid, using the
same procedure. Repeat with the last third.

Add the egg yolks, whisking energetically until the texture is smooth and
shiny. Carefully fold in* one-third of the whisked egg whites with a spatula.
When the consistency has been lightened, so to speak, carefully fold in* the
remaining egg whites.

Fill the molds up to the top, cleaning the rim so that the batter does not
stick to it and so that the soufflés can rise straight up. Chill until they are to
be baked.

About 30 minutes before serving the dessert, preheat the oven to 425°F
(210°C-220°C).

Remove the soufflés from the refrigerator and bake for about 10 to 12 min-
utes, until well risen with a nicely done crust. Serve immediately.
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