
     smoked sAlmon soufflé  

8 people 

 

This recipe is offered to you by Baudouin Millet to enhance you Petit Chablis. 

ingredients 

200 g Comté cheese 

2 slices smoked salmon 

5 eggs 

50 g unsalted butter 

30 cl of milk 

Salt, pepper 

Nutmeg 

2 tbsp chopped chives 

prepAration 

Cut the smoked salmon in very small pieces, set aside. Grate the 

Comté cheese with a coarse grater, set aside.  

Prepare the béchamel sauce: In a large saucepan, melt the butter 

over low heat without letting it brown, then add the flour all at 

once, stir to make the “roux”. 

Gradually pour in the milk, add a pinch of nutmeg. Leave to thicken 

over medium heat.  

This done, preheat the oven to 185°C.  

Break the eggs, separating the whites from the yokes, and 

incorporate the yokes one at a time in the béchamel sauce. Then 

incorporate the Comté cheese, the small pieces of salmon and the 

chives, mixing gently and lifting the dough.  

Beat the egg whites until stiff with a pinch of salt, gently 

incorporate them into the dough.  

 



Grease the small moulds, fill them 2/3 with the preparation. Bake 

them for 25 minutes without opening the door, otherwise the 

soufflés will collapse! 


