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Twice baked Lautrec garlic and cheese soufflés 

To make 3 starter-size soufflés or 2 main 
course-size soufflés 

Ingredients: 
40 g butter (or soy spread for lactose free)  
+ melted butter to grease moulds 
35 g plain flour (or whole rice flour for 
gluten free) 
250 ml full cream milk, warmed and infused 

with white pepper, onion or garlic, bay 
leaf &/or thyme (or soy milk for lactose 
free) 

2 eggs, separated (whites into a clean glass 
or ceramic bowl)  

40 g of strong cheese (Cantal, Comte, 
Gruyere, Cheddar) for the soufflé mix  

40 g of strong cheese for the sauce, keep a 
little extra to sprinkle to help browning 

80 ml pouring cream for the sauce (or equal 
parts of thick cream and milk) 

 
For a cheese free version use 40 g pureed 
asparagus or spinach well drained 

 
'Lautrec' garlic is widely regarded as France's 
finest garlic, producing very pretty bulbs with 
white outer skins and deep pink cloves. It is 
named after the region in France where it is 
grown, just north of us, in the Tarn.  
 
With thanks to Orlando Murrin and his “Table in 
the Tarn” for this wonderful recipe. 

Method: 

Heat oven to 180C. 

Warm the milk and infuse as above.  Grease cold moulds with a little melted butter 

Make a roux by melting the remaining butter until foaming and add the flour all in one go.  Stir well, 
blending the two together to remove lumps, until the roux smells “biscuity” and is light “blond” in 
colour. About 2-3 minutes. 

Remove from the heat and add the strained milk a little at a time, blending until smooth.  The 
mixture will be thick enough when you drag a spoon through it and it leaves a trail which does not 
close immediately. 

Add seasoning and cheese and gently stir through, it does not matter if the cheese is not completely 
melted.  Leave to cool for a couple of minutes. 

Temper the eggs by adding a little of the warm mix to the egg yolks in a separate small bowl and 
blend. Then return it into the soufflé mix, mixing well to combine. 

Whisk the egg whites in a clean bowl with a little salt until firm peaks form.  
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Blend in 1/3rd of the egg white to loosen the mix and then fold in the remaining egg white until it is 
all combined, leaving as much air in as possible.  It should gently drop off the spoon. 

Divide into the moulds, filling right to the top. Tap to remove air bubbles. 

Place in a roasting pan and fill with enough boiling water to come half way up the moulds.   

Bake uncovered in the water bath for 20 minutes until well risen, set and lightly brown on top. 

Leave to cool in the refrigerator (they will drop!) 

When cool, turn out onto a flat tray with baking paper.  Sprinkle with a little remaining cheese and a 
spoon of onion jam underneath, if using. 

For the second bake heat oven to 200C and bake for about 10 minutes until golden and well risen. 

Combine the cream and cheese on a medium heat and stir often until the cheese is melted and the 
sauce smooth.  Add a couple of poached garlic cloves. 

Confit garlic  

To confit garlic, peel and put into a small ovenproof bowl.  Cover with a mixture of olive oil and a 
neutral vegetable oil.  Poach at a low temperature (c80-90C) until tender, usually about 45 min 
depending on the age of the garlic.  Keep in the fridge and use within a couple of weeks or keep in 
the freezer and spoon out the garlic as you need it.  The oil never truly solidifies.  The oil can also be 
used in a salad dressing or for other dishes. 

Notes: 

To know if your eggs are whisked, turn the bowl upside down on your head!   If nothing comes out 
they are fine! 

The mix can sit for a couple of hours in the fridge without affecting the rise. 

The soufflés can be made a day before, or the cooked soufflé can be frozen.  Make sure you re-bake 
from room temperature. 

Variations: 

Try 40 g of pureed asparagus or spinach for a lactose free option using soy milk.   

Try 40 g goat’s cheese with warm fig jam, spinach & cheese, or blue cheese with a pear & walnut 
salad. 

If using salmon, haddock or trout blend about 40 g of the fish into the milk and then serve flakes of 
the fish on the side for a different texture.  Garnish with circles of sliced cucumber and some piped 
crème fraiche.  Chop up a few gherkins, shallots, capers and parsley to garnish and lift the flavours. 

Presentation: 
Spoon a little sauce onto a warm plate and serve the soufflé on top of the sauce, served with roasted 

asparagus OR bake the soufflés in individual dishes with the sauce underneath. Add a little onion jam 

for piquancy or some crispy capers. Tuck in some confit garlic, if using. 
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