Cheese soufflés

Preparation: 35 minutes

Cook: 20 minutes

¼ cup (approx) dried breadcrumbs

1 ½ tbsp butter or margarine, plus more for greasing soufflé dishes

3 tbsp plain flour

1 cup milk

¼ cup grated Parmesan

¾ cup grated Cheddar

1 tsp Dijon mustard

3 eggs, separated

1. Preheat oven to 350 F. Grease six ½ cup soufflé dishes with melted butter. Coat the bases and sides evenly with the breadcrumbs, shaking off the excess. 

2. Heat the butter or margarine in a small pan. Add the flour and stir over low heat for 2 minutes or until lightly golden. Remove from the heat and add the milk gradually, stirring until smooth. Return to medium heat and stir until the sauce boils and thickens. Boil for 1 minute, then remove from the heat and add the Parmesan, Cheddar and mustard. Beat in the egg yolks, then transfer the mixture to a large bowl. 

3. Place the egg whites in a small clean dry mixing bowl. Beat until soft peaks form. Using a metal spoon, gradually fold the egg whites through the cheese mixture, then pour immediately into the soufflé dishes. 

4. Bake for 10-15 minutes, or until the soufflés are puffed and golden. Serve immediately because they quickly lose their volume once they leave the oven. 

