CHOCOLATE SOUFFLÉ
YIELD: 4 servings
	20 mL
	1½ Tbsp. 
	Margarine

	20 mL
	1 ½ Tbsp.
	Flour

	125 mL
	½ c.
	Milk

	f.g.
	Dash
	Salt

	30 mL
	2 Tbsp.
	Sugar

	5 mL
	1 tsp.
	Vanilla

	60 g
	2 oz.
	Semi-sweet chocolate

	2
	2
	Eggs, separated

	20 mL
	1½ Tbsp.
	sugar


1. Preheat oven to 3750F (1900C).  Lightly grease 4 ramekins.
2. In a medium pot, melt margarine; blend in flour.
3. Add milk slowly, stirring constantly.  Add salt and sugar and cook until thick; add vanilla.  Let mixture cool slightly.
4. Meanwhile, in a pot over simmering water, melt chocolate until just melted; add thickened sauce to chocolate.
5. In a small bowl, beat egg yolks with a whisk until thick and light (about 1-2 minutes).  Gradually add some thickened sauce into eggs to temper them.  Return mixture to bowl and stir to combine. 
6. In a large bowl, beat egg whites until foamy.  Gradually add 20 mL (1½ Tbsp.) sugar while continuing to beat.  Beat egg whites until thick peaks form. 

7. Stir about ¼ of egg whites into chocolate mixture to lighten it.

8. Fold egg whites into sauce mixture—the mixture should still have streaks of white in it.  Turn into prepared ramekins.

9. Place ramekins in a square baking dish and fill dish about ½ full with hot water that was used with chocolate.  Bake for 25-30 minutes.

10. Serve at once.
