
This remarkably easy recipe removes the trickiest part of soufflé making—the whisking 
and folding in of the egg whites—from the preparation. It produces a wonderfully light, 
savory soufflé without the unnerving step of incorporating the whipped whites and facing 
a precarious, uncertain outcome. You can make the soufflé base ahead and store it in the 
refrigerator, even overnight; or, if you’re waiting only a few hours, pour it directly into  
the buttered dish and set it on the counter. This soufflé can be flavored in many ways—
with chopped greens, spring garlic, or fines herbes. Perhaps it’s my nostalgia, but I like the 
essential nature of the cheese and chive version I learned as a young cook. It’s a perfect  
dish for Boxler’s Edelzwicker Réserve, especially on a sunny day. Bon appetit!

EASIEST CHEESE AND CHIVE SOUFFLÉ EVER

by christopher lee

Butter a 4-cup gratin dish or casserole on bottom and sides with 2 tablespoons 
butter. Dust the inside of the casserole with 2–3 tablespoons of grated Parmesan 
cheese. Melt remaining 3 tablespoons butter over low heat. Add flour and whisk  
to blend. Cook for 30 seconds, whisking steadily. Raise heat, add milk all at once, 
and whisk vigorously over medium heat. Mixture will become thick and smooth—
you now have a béchamel sauce. Whisk sauce over medium heat for 1 minute, then 
remove pan from heat. 

Break eggs into a heavy bowl and beat well, until eggs begin to lighten in color. 
Stir salt and pepper into eggs. After béchamel has cooled for 10 minutes, whisk  
béchamel into eggs in ½-cup amounts. Stir Gruyère and chives into mixture.  
Pour mixture into buttered gratin dish and sprinkle top of soufflé with remaining 
grated Parmesan. Bake for approximately 30 minutes in center of oven at 385° F, 
rotating pan once, until soufflé is risen and well browned. Check for doneness  
with a wooden skewer or cake tester; it should come out clean. Serve soufflé  
immediately at table with butter lettuce salad dressed with mustard vinaigrette. 
� Serves 3–4

Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley  
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.

5 tablespoons unsalted butter 
2 ounces Parmesan cheese, grated 
3 tablespoons all-purpose flour 
1 cup whole milk 
3 extra-large eggs 

¼ teaspoon kosher salt 
¼ teaspoon freshly ground pepper 
1¼ cups Gruyère cheese, grated 
3 tablespoons chives, chopped 
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