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Chocolate soufflé
A 70% Guanaja chocolate soufflé, with whipped egg whites and a raspberry liqueur finish.

Freshly prepared batter: bake at 170°C for 10 minutes.

Chocolate base
INGREDIENTS

300 g milk
20 g cornstarch
300 g guanaja chocolate 70%
60 g egg yolk

METHOD

1. Bring to the boil the milk and cornstarch.
2. Pour onto the chocolate and leave it to melt.
3. Incorporate the yolk and smoothen the mix.
4. Prepare the souffle mold by coating them in butter and sugar or use silicone mold if you want to freeze the
batter.

Soufflé mix
INGREDIENTS

600 g of previous mix
200 g egg white
80 g caster sugar

METHOD

1. Whip the egg white and sugar until stiff peak.
2. Incorporate the chocolate mix delicately.
3. Pour onto your mold, either cook immediately at 170°C for 10 minutes or blast chill until use.

Raspberry liqueur finish
METHOD

1. Bring it to temperature before you flambed it onto the soufflé, in front of the guests.


