
 
 
 

 

Chocolate Soufflés 
Adapted from Saveur and Mark Bittman, NY Times 
Serves 3  

Butter, for greasing ramekins 
2 egg yolks 
3 egg whites 
3 Tbsp. milk (I used low-fat)  
4 Tbsp. + 2 Tbsp. granulated sugar, plus additional for 
dusting ramekins 
4 ounces semisweet chocolate, coarsely chopped (I use 
Lindt Swiss Bittersweet) 
Confectioners’ sugar 

Preheat oven to 375°.  

Butter three small 4” ramekins or one large 6” ramekin. Coat the inside of each ramekin with granulated 
sugar, invert it and tap to remove excess sugar. Set aside.  

Crack 3 eggs and separate yolks from the whites, placing in two separate medium-sized nonreactive 
(glass or stainless steel) bowls. Discard 1 yolk so that you are left with 2 yolks in one bowl and 3 whites in 
the other. 

Place milk in a small saucepan and stir over medium-low heat for about 45 seconds. Stir in chocolate and 
cook until melted, 1–2 minutes. Remove from heat and let cool for about 5 minutes.  

Meanwhile, use a hand mixer to beat the 2 egg yolks with 4 Tbsp. sugar until very light and very thick; 
mixture will fall in a ribbon from beaters when it is ready. Mix in the melted chocolate until well 
combined; set aside. 

Wash and dry your beaters well. Beat egg whites until foamy, then sprinkle in remaining 2 Tbsp. sugar, 
beating until stiff peaks form. 

Use a spatula to gently combine one-third of the egg whites into the chocolate mixture, then fold in 
remaining whites, one-third at a time. Do not overmix. Spoon batter into ramekin(s). *Tip from Mark 
Bittman: At this point, ramekins may be covered with plastic wrap and put into the fridge until ready to 
bake. They won’t get quite the same height but you probably won’t notice, and if you’ve got better things to 
do after dinner than beating eggs in the kitchen, then this is the way to go. 

Bake until puffed, 20-23 minutes for individual soufflés or 25-30 minutes for one large soufflé. Dust with 
confectioners’ sugar and serve immediately with spoons. (Soufflé will begin to deflate after 2 minutes.) 

 
 

http://www.peachesandcake.com/
http://www.saveur.com/article/Recipes/Chocolate-Souffle
http://www.nytimes.com/2009/02/11/dining/111mrex.html?ref=dining
http://www.amazon.com/Lindt-Swiss-Bittersweet-3-5-Ounce-Packages/dp/B000HQRKJG
http://www.peachesandcake.com/

