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How to Make a Soufflé in 38 Easy Steps

The dreaded soufflé. Nothing impresses or intimidates like this dish. Don’t let the airiness fool you; this is not for the faint-hearted. Properly executed, however, a soufflé is a superb choice for brunch (even if your friends refuse to invite you because they say you’ve just been too much of a downer lately), as a versatile side dish (because no one trusts you to bring a main course anyway), or a light supper-for-one (after learning your ex has already found a new boyfriend). Once you’ve mastered this melt-in-your-mouth light version of the classic cheese soufflé, who needs a boyfriend, anyway?

Ingredients:

6 large eggs, separated

1 cup Gruyere or other Swiss cheese

2 ½ tb butter

3 tb flour

1 cup hot milk

¼ tsp nutmeg or to taste

½ tsp salt

white pepper to taste

additional butter for the soufflé dish

one unfortunate sighting of your ex-boyfriend in the meat section of the grocery store

chardonnay, to taste or 1 bottle to drink after seeing your ex in the store

 


		Preheat oven to 400°F. Butter a 6-cup soufflé dish.

		Separate eggs and set aside.

		Use the freshest possible eggs. It only takes one bad egg to ruin the entire batch.

		After ruining five eggs with one bad one, check that you have enough eggs left in the fridge to make a soufflé. Curse the three remaining eggs in the carton.

		Go to grocery store.

		While standing in front of the egg case debating between cage-free, organic, Omega-3, vegetarian, cage-free organic Omega-3 vegetarian, and the cheapest eggs in a Styrofoam container, add sighting of ex-boyfriend suddenly and without warning.

		Duck around the corner into the frozen food aisle.

		Peer around the corner in time to see another man walk up to your ex and place a package of steaks in the cart, while simultaneously resting his hand in the small of your ex’s back. Deflate slowly. Wonder if your then-vegetarianism was to blame for your eventual breakup.

		Retreat to the liquor aisle. Consider a bottle of Chardonnay; pick up a fifth of Absolut. In the end, get both.

		Pause, turn around, and find the man formerly with his hand on your ex's back now standing in front of the refrigerator case of chilled wine. Back away slowly.

		At the same time, silently judge his taste in wine when he chooses a very sweet Riesling because your ex likes only dry whites, and anyway, neither one will go with steak, as everyone knows.

		Wonder if your ex's tastes in wine have changed before remembering not to care because he's your ex, damn it.

		Move to the cereal aisle and wait for your ex and his new boyfriend to finish checking out.

		Ponder what it was you saw in him in the first place.



Chef’s note: If you get halfway home before you realize you forgot to buy eggs, don’t worry. Just go back and get them because you are going to make this soufflé. Get whichever eggs are cheapest because you’re just going to break them, so what does it matter anyway?


		Pause at the checkout when the hormone-free, cage-free, organic, vegetarian, free-range Omega-3 eggs come to $6 for a dozen. Buy them anyway.

		Open Chardonnay.



Chef’s note: A light, crisp Chardonnay pairs well with the delicate flavor of a soufflé. It is best, however, not to attempt to open the wine while still in the car on the way home from the grocery store.


		Warm milk slowly to avoid scalding it. Consider the numerous occasions you let things get too heated or stay too cold.

		Melt butter in heavy saucepan over medium heat. Do not let meltdown extend beyond pan. 

		Add flour and whisk until it starts to froth, because you’re good at whisking things into a froth. Add milk and continue whisking. Add nutmeg and salt.

		Add egg yolks one at a time. If you have not already separated your eggs, this is a good time to do so. Separating sooner rather than later is best for lots of things besides eggs.
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