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From the cassoulet to the flamiche, or the chicken confit to pot-au-feu, the list goes a long way
when it comes to French cuisine favorites. You probably won’t believe it if I say it’s one of the best
cuisines and so to make you believe, here is proof for you to try. This cookbook is all about the
beloved French treat, Souffle. This baked dish is such easy to prepare that even new baking
learners would find it as simple as a pie. Well, no it isn’t a pie, it’s just an egg-based dish that can
either be sweet or savory.So, get ready to try all the amazing variants of this exquisite dish and
see for yourself, how amazing French dishes can be. It is going to be a simple and good start if
you are thinking about exploring French cuisine. Bake and serve to your loved ones and yourself.
Bon Appetit!
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SouffleConclusion:EpiloguesAbout the AuthorIntroductionYou may be a learner or an expert in
the kitchen, but cooking experiments are fun for all, don’t you agree? In this cooking journey of
yours, here is another yummy treat to try for you. France is home to such a classic culture and
also has one of the most classic dishes in its cuisine. One such French delicacy is the Souffle,
an egg-based dish that can either be sweet or savory, depending on how you like it.Try out your
culinary expertise with the souffle varieties, this cookbook offers. Don’t worry if you aren’t a
baking expert, the recipes are too simple and you are going to love them. So, pick out one or you
can even try all, and spread the French aroma all over your household. Serve to your beloved
ones and see what a big smile it brings to their faces.1. Basic SouffleThey say variety is the
spice of life, but every variety originates from a classic version that will always be the original.
This basic souffle recipe is all you need to begin with before diving into its variations. Fluffy on
the inside and crispy on the outside, this dish may seem difficult but it’s easier than you
think.Ingredients:3/4 cup milk2 tbsp. all-purpose flour4 egg yolks2 tbsp. butter2 egg whites1/2
tsp. salt1/4 tsp. cream of tartar1/2 tsp. pepperServing Size - 4Cooking Time - 30
minutesInstructions:Prepare the oven by preheating it to 375 degrees Fahrenheit.In a medium
saucepan, Take the butter and melt over medium-low heat. Add the pepper, salt, and flour to the
pan and pour the milk over everything. Stir well for the ingredients to mix and boil. Cook until the
mixture is thickened and smooth.In a bowl, take the egg yolks and beat well, stir in about 1/4 cup
of the flour mix into the bowl. Combine the flour mix with the egg yolks. Set aside.In a separate
bowl, add the cream of tartar and beat the egg whites into the bowl till the mixture becomes stiff.



Add some of the egg white mixtures into the flour mix and then add the whole flour mixture to the
remaining egg mix.Take 4 cups and pour the mixture carefully into them. You can even use a
casserole dish for the same purpose. Put in the preheated oven and let it bake for about 21-24
minutes. Serve when baked, nice and hot.2. Banana - Chocolate SouffleDelicious and healthy, a
difficult combo to find, isn’t it? Not anymore, this banana-chocolate souffle recipe is the perfect
dessert option to have on your cheat day. This fluffy treat is going to be convenient for your
gluten-free diet as it involves no flour in the ingredients. So go on, try for yourself, and let your
mouth have some chocolate fun.Ingredients:2 large egg whites2 ripe medium bananas,
mashed1 tsp. vanilla extract2 tsp. cornstarch3 tbsp. sugar1/4 cup unsweetened cocoa
powderCooking sprayServing Size - 4Cooking Time - 30 minutesInstructions:Prepare the oven
by preheating it to 400 degrees Fahrenheit.Take the vanilla and banana in a medium-sized bowl
and mash properly. Add the cocoa powder and cornstarch, and mix everything well.Beat the egg
whites in a separate bowl and sprinkle sugar over it till soft peaks are formed due to the sugar.
Take 1/3 part of the egg mixture and combine it with the banana mix. Stir in the rest of the egg
mix as well when incorporated well.Take 4 ramekins and spray them with cooking spray (butter
flavored). Scoop the mixture and transfer it into the ramekins. Put in the preheated oven and
bake for about 16 minutes.Take out of the oven and serve the freshly baked souffle.3. Tinned
Peach SouffleIf the peach season is at its peak at your place, you should try this recipe for sure.
An elegant and easy dessert can make you fall in love with sweetness even if you aren’t a sweet
tooth. So, grab some fresh peaches and let your mouth have some fun with this delicacy, the
tinned peach souffle.Ingredients:1 cup canned peaches (chopped and drained)2/3 tbsp. caster
sugar (set aside some extra for dusting)4 egg whites2 tsp. cornflour1 tbsp. butter2 tbsp. Grand
Marnier2 cups waterServing Size - 4Cooking Time - 30 minutesInstructions:Prepare the base
from tinned peach at first. Take 1/4 cup water in a pan and add caster sugar to it. Cook the sugar
evenly and when the color becomes a blond shade add the peaches to the pan. Lower the heat
and cook for about 6 minutes.Make a cornflour slurry by mixing it with about 2 tbsp. water. Pour it
into the pan and cook for another minute by stirring continuously. Set aside from the heat and
use a blender to make a peach puree. Stir in Grand Marnier to the puree and let it cool
down.Prepare the oven 20 minutes ahead of baking by preheating it to 200 degrees Celsius.
Take four ramekins and gently brush them with butter. Set aside in the fridge till needed.Take the
egg whites in a bowl and then whisk them till they form soft peak forms. Add in the remaining
caster sugar and about 5 tbsp. of the peach base. Fold the base in the egg white mixture and
then pour into the ramekins.Let the souffle bake for about 10 minutes till they get tall and plump.
When ready, take it out of the oven and serve it alongside your favorite dessert.4. Twice Baked
Cauliflower Souffles
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